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Kcri  Original 

is  so  very-  -  -  diflPerent 

from  the  ordinary. 

It's  so  rich  feeling. 

And  specially  concentrated 

for  rough,  dry  skin. 

No  wonder  it's  used  by 

so  many  hospitals, 

and  recommended 

by  so  many  dermatologists. 


Keri  Ercsh  Herbal 
retr**sl  " 


1,       tunzmg. 

Its  wonderfuliy 
fresh  I  erbal  scent 
is  the  first  thing  you'll 
notice.  Then  you'll  love 
how  it  softens,  soothes 
and  smoothes,  restoring 
lost  moisture  to 


your  dry  skin. 
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Kcri  Silky  Smooth 
is  so  very. . . 
sensually  silky* 

Its  special,  light  textur.. 

absorbs  quickly.  Smooth  it 

on  everyday  to 

restore  moisture  and  suppleness 

to  hands,  legs,  body 

and  face. 

For  more  inlormaiion  on  skm  care  v/nte  to  v-  ii  :-  ■'■■'■  Skin  Care  Information  Center. 


■I 

LADIES^  HOME 


P 


K« 


MYRNA  BLYTH 

EDITOR-IN-CHIEF 


Tamara  Schneider 

ART  DIRECTOR 


Jan  Goodwin 

EXECUTIVE  EDITOR 


Mary  Mohler 

MANAGING  EDITOR 


ARTICLES 
Margery  D.  Rosen,  Beth  Weinhouse, 

senior  editors 

PAMELA  S.  GUTHRIE,  DIANE  SALVATORE. 

ERIC  SHERMAN,  associate  editors 

SHANAABORN 

BOOKS  AND  FICTION 

Mary  Lou  Mullen,  editor 

SOFIA  MARCHANT 

BEAUTY  AND  FASHION 

Lois  Joy  Johnson,  editor 

MARGARET  L.  O'HANA 

LORE  A.  FLATER 

FOOD  AND  EQUIPMENT 

Jan  Turner  Hazard,  editor 

BEVERLY  STEPHENS 

CAROL  PRAGER       KATHY  JACKETTE 

MARGOT  ABEL       BERNICE  MITTMAN 

DECORATING  AND  DESIGN 

Marilyn  Diane  Glass,  edKor 

KAREN  J.  REISLER 

NANCY  JO  ISAK 

COPYWRITER 
Linda  Fears 

EDITORIAL  PRODUCTION 

Nina  Keilin,  editor 

JANE  FARRELL,  MIA  ADESSA,  copy  editors 

JEFF  BLISS 

EDITOR-AT-LARGE 
Sondra  Forsyth  Enos 

PUBLIC  AFFAIRS 
Margaret  Hickey 

READER  SERVICE 
Lietta  Dworic 

ART  DEPARTMENT 

Jane  Wilson,  design  director 

Stephanie  K.  Birdsong,  associate  art  director 

Jeffrey  Saks,  associate  art  director 

KAREN  E.  WARD,  photo  researcher 

ART  PRODUCTION 
Lawrence  P.  Bracken,  coordinator 

Paul  Sawyer,  graphic  system  manager 
Doreen  Yip,  assistant  type  manager 

EDITORIAL  BUSINESS  MANAGER 
Marion  Davies 

ASSISTANT  TO  THE  EDITOR-IN-CHIEF 
Alberta  Harbutt 

Contributing  Editors 

LAWRENCE  BALTER,  Ph.D. 

KATHERINE  BARRETT       MARGARET  DANBROT 

DOROTHY  CAMERON  DISNEY 

SONYA  FRIEDMAN,  Ph.D.       CLIFF  JAHR 

CONSTANCE  LEISURE       ARNOLD  PALMER 

JEFF  ROVIN 

MICHAEL  J.  WEISS  (WASHINGTON,  D.C.) 

NANCY  J.  WHITE 

ROBERT  D.  THOMAS 

PUBLISHER 

A  Meredith  Publication 

Robert  A.  Bumett 

President  &  CEO 

Jack  D.  Rehm 

Executive  Vice-President 

James  A.  Autry 
President.  Magazine  Group 


Eorroirs  JOURNAL 

ByMyrnaBI} 

Hew  to 


lA 


ow  well  do  you  cope  with  life's  small  disasters?  You  know,  those  | 
traumas,  like  the  cor  refusing  to  start  when  you're  rushing  off  1 
important  appointment  or  the  iron  suddenly,  inexplicably,  getting 
hot  when  you're  ironing  your  favorite  blouse.  Personally,  I'm  not] 
terrific  at  dealing  with  such  events.  I  tend  to  snarl,  snap  and 
And  then  wake  up  in  the  middle  of  the  night  with  my  jaw  clenci 
aching  with  regret  over  the  situation,  or  perhaps  the  way  I  handlej 
LHJ  Senior  Editor  Margery  Rosen  told  me  about  a  small  disaster  she  recently  had  to  har 
Margery  was  giving  a  dinner  party,  the  first  in  ages,  for  a  group  of  her  friends  and  their  yo|» 
children.  Always  nervous  about  entertaining,  she  worried  about  the  party  for  weeks.  'The  pel 
was  really  going  well,"  Margery  recalled.  "I  had  baked  a  gorgeous  ham,  mode  a  curried  chici 
salad  and  was  just  putting  the  food  out  on  the  buffet  table.  Just  as  everyone  was  getting  up  to  gtic 


plate,  one  of  the  kids  careened  against  the  table." 

Crash!  Bam!  It  was  like  a  sitcom.  The  table 
collapsed.  The  food  Margery  had  spent  hours 
preparing  went  flying.  Even  the  glass  bowl  that 
held  that  glorious  chicken  salad  shattered. 

But  Margery  didn't.  "The  worst  thing  that  could 
possibly  hove  happened  did  happen,  but  I  handled 
it,"  she  said.  "We  cleaned  up.  We  laughed.  We 
ordered  pizza.  I  even  gave  that  child  a  piece." 

Margery's  tale  was  a  lesson  to  me,  and  perhaps 
it  will  be  to  you.  When  confronted  by  a  small 
disaster,  act  as  if  you  are  with  a  group  of  friends. 
Lough  on  the  outside,  and  you  won't  anguish  so 
much  on  the  inside.  Put  everything  in  proportion, 
smile  and  go  on.  And,  of  course,  next  time  feed  the 
kids  first  in  the  kitchen! 
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LHJ  has  recently  won  several  award 
and  honors,  and  we  wanted  to  shart 
the  good  news  with  you.  Creativity 
'87,  a  major  international  award  sh( 
for  artists  and  art  directors,  has  cho& 
IHJ  for  a  Certificate  of  Distinction.  Ai 
the  graphic  design  magazine  Print  I 
selected  us  for  a  Certificate  of  Design 
Excellence.  We've  also  received  eleve 
Certificates  of  Merit  for  features  abou 
health  and  social  Issues,  more  than 
any  other  consumer  magazine,  in  the 
Community  Action  Media  Awards 
Competition.  Thought  you'd  like  to 
know  about  our  achievements. 
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Ask  Your 

UARMACIST 

'A  What  laxative  will 


sJ  fit  my  busy  schedule? 

j^"  If  your  schedule  calls  for 
]\  early  morningTelief,  better 
TA.  use  the  laxative  that  guar- 
!  itees  it .  .  .  EX-LAX®.  Taken  at 
I*  ;dtime,  EX-LAX  guarantees 
,|  )mplete  relief  by  8  a.m.  or  your 
1  oney  back.  No  omer  laxative  does 
'  at.  I  recommend  you  count  on 
I  X-LAX  Chocolated  or  Pills. 


MMMHB 
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3  Can  you  stop  my 
itching  right  now? 
|B      Yes  I  can!  All  you  need 
(A    is  BiCOZENE.<s>  Doctors 
.  A.  say  BiCOZENE  Cream 
i  orks  faster  than  any  hydrocor- 
I  sone  product.  People  say  the  in- 

ant  they  use 

i  iCOZENE, 

I  ching  stops 

j  id  they  get 

Dol  relief 


*mt\iu«n\imi»^ 


FASHRTHAN 
HVDROCORTISONI 
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BiCOZENE 


3  Will  an  extra  gentle 
laxative  really  work? 
(K  Only  one  guarantees  that. 
Zl  It's  Extra  Gentle  EX-LAX,® 
L  A.  a  mild-acting  laxative  plus 
le  stool  softener 
lat  doctors  rec- 
mmend  most. 
7hen  taken  at 
edtime.  Extra 
^ende  EX-LAX 
uarantees  gen- 
«reliefby8a.m. 
ir  your  money 
•ack. 


T^EXTRA 
II  GENTIE 


EX-lAX^ 
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Injury,  Premature  Birth,  And  Low  Birth  Weight. 
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The 
instant 

itch 
reliever 

.  .faster  than 
lydrocortisones 

Instantly  on  contact.  That's  how 
jt  LANACANE®  Creme  Medication 
irts  working  to  relieve  an  itch. 

Doctor  recommended 

LANACANE  contains  the  special 
pe  of  anesthetic  used  worldwide 
doctors— for  fast  and  lasting  re- 
if  from  pain  and  itching.  Doctors 
iow  that's  the  festest  way  to  attack 
:hing. 

Hydrocortisones,  like  Cortaid®  or 
3rtizone-5,  work  slowly  and  indi- 
ctly,  and  should  be  used  only 
iien  inflammation  is  present.  And 
'drocortisones  don't  work  on 
me  of  your  most  conmion  itches 
:cause  they  contain  no  painkiller 
all. 

Vorlfs  on  all  kinds  of  itching 

LANACANE  shuts  off  every  kind  of 
;h  on  contact.  From  insect  bites  to 
•y  skin,  to  personal  itching.  It 
fely  relieves  irritated  skin,  no  mat- 
r  how  sensitive.  And  its  antibac- 
rial  helps  speed  natural  healing. 
VNACANE  even  contains  Aloe  to 
lOthe  and  moisturize. 
Yet,  for  all  that  relief,  ounce  for 
uice,  LANACANE  costs  for  less  than 
ading  hydrocortisones. 
No  wonder  LANACANE  is  the 
orld's  leader  in  fast  itch  relief. 
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Six  pages  that  will  make  you  an  expert  in  the 
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By  Lois  Joy  Johnson 


The  eyes  have  it! 
Learn  how  to 
get  yours  gorgeous 
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118  'The  bargain  hunter's  guide  to  fashion 

Love  a  great  buy?  Whether  you  search  for  quality,  cheap  finds  or  both,  we'll  show 
you  how  to  meike  those  on-sale  outfits  look  like  a  million. 
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7  70*  America's  favorite  living  rooms 

We  visited  the  sets  of  the  best-loved  sitcoms  and  brought  back  terrific  decorating 
ideas.    By  Marilyn  Diane  Glass 
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64  •  Easy  as  1-2-3 

A  fast  pork-chop  supper,  our  crowd-pleasing  Super  Bowl  dip,  plus  food  safety  facts, 
innovative  ways  to  sauce  up  seafood,  and  more. 
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winners 
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722  •  No-guilt  desserts 

Deliciously  rich  sweets  that  only 
taste  fattening. 

7  76  *  Power  breakfasts 

Weekday     quickies,     weekend 
treats:  morning  meals  too  easy 
and  delicious  to  skip. 
By  Jan  Turner  Hazard 

126  •  Recipe  index 
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THE  CHOICE  IS  CLEAR 
FOR  LEMON  LOVERS. 


NEW  LEMON  LIQUID  CASCADE 

FOR  VIRTUALLY  SPOTLESS  DISHES 


TmAIL-INCERTIHCATE/NOT  REDEEMABLE  IN  STORES  |  , Z~\ 

^  FREE  UGHT  SUPPORT  mNIYHOSE 

(send  $1 .00  for  postage  and  handling) 

Select  your  style  D  Regular-Reinforced  Toe  (Tan  only)  D  Sheer  to  Waist*  (Tan  only) 
D  Control  Top*  (Tan  only)  D  Fashion  Color*  (Sheer  Black) 
'Sandalfoot;  Not  available  In  Queen  Plus 

Indicate  your  size  D  Petite  to  Medium 
D  Medium  to  Tall  D  Queen  D  Queen  Plus 


Have  you  bought  No  nonsense  Light  Support 
I-       pantyhose  in  the  last  6  months?  D  Yes  D  No 
Mail  completed  order  form  and  $1.00  to: 
LIGHT  SUPPORT  QFFER,  P.  0.  Box  4442,  Maple  Plain,  MN  55348 

I  where  prohibited  or  restricted  by  law.  Only  one  pair  per  name  or  address.  Mechanical 
duplicates  of  this  form  are  not  permissible.  Please  allow  6-8  weelcs  for  shipment. 


Name 

AriririK^ 

fity 

Stato 

7in 

Phnnp 

NN-D 

SIZE  CHART                                1 

PEHTE 
TO  MEDIUM 

MEDIUM 
TO  TALL 

QUEEN 

QUEEN 
PLUS 

HEIGHT 

WEIGHT 
(LBS.) 

WEIGHT 
ILBS.) 

WEIGHT 
ILBS.1 

WEIGHT 
ILBS.) 

4'11- 

St)' 

5T 

57- 

53- 

5T 

5'5- 

5-6" 

57- 

5'8- 

5r 

S'lO' 

5'ir 
6xr 

95150 
95145 
95140 
95135 
95130 
95125 
95-120 
95-115 
95110 

146-155 
141-165 
136175 
131175 
126-175 
121-170 
116-165 
111-160 
110-155 
115-150 
120-145 
125-140 
125135 

176^200 
176-200 
176-200 
171-200 
166-195 
161-190 
156-185 
151-180 
146-175 
141170 
136-165 

200-240 
200-240 
200240 
200-240 
195-235 
190-230 
185-225 
180-220 
175-215 
170-210 
165-205 

Offer  expires  APRIL  30, 1988 
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ffiELTDNEEHf 
WTIHOUT 
PAYING  UP 


No  nonsense  Light  Support  gives  you  that 
firm,  toned-up  feeling  all  day  long,  so  you 
always  look  and  feel  beautifully  held  together. 
And  when  you  send  us  the  coupon  above, 
we'll  send  you  a  free  pair.  So  try  Light 
Support  pantyhose,  m6 you'll  be  the 
one  who  gets    f 
^        paid...v^th 
compliments. 


No  nonsense^ 


CAN  THIS  MARRIAGE  BE  SAVED? 


rmharni 

By  Carol  Lynn  Mithers 


Introduced  thirty-five 
years  ago,  "Can  This 
Marriage  Be  Saved?" 
is  the  most  popular, 
most  enduring  wom- 
en's magazine  feature 
in  the  world.  This 
month's  case  is  based 
on  interviews  and  in- 
formation from  the. 
files  of  John  Barron, 
M.S.W.,L.C.S.W.,a 
psychotherapist  in  pri- 
vate practice  in  Sher- 
man Oaks,  California. 
The  story  is  true,  but 
names  and  other  de- 
tails have  been 
changed  to  conceal 
identities. 


Tamara'sturn 

"WHEN  I  MARRIED  ROB,  I  MEANT  IT 
to  be  forever,"  says  Tamara,  thirty- 
five,  an  elegant  brunet  in  a  black  and 
white  silky  dress,  "but  right  now  I'm 
seriously  thinking  of  divorce. 

"Eight  months  ago,  I  began  having 
an  affair  with  Alec,  a  man  I  met  at 
work.  Last  month  he  asked  me  to 
bring  the  children  and  move  in  with 
him.  Fm  not  ready 
to  do  that  yet,  but 
to  be  honest,  this 
affair    has    made 
me  wonder  wheth- 
er Rob  and  I  will 
ever  be  happy. 

'Tlease  don't  mis- 
understand me. 
Breaking  up  my 
family  isn't  something  I  take  lightly. 
Fm  in  anguish  over  it.  But  my  rela- 
tionship with  Rob  has  been  deteriorat- 
ing for  so  long  that  Fm  not  sure  we 
really  are  a  family  anymore.  Most  of 
the  time  Rob  completely  ignores  me; 
the  only  time  we  talk  is  when  we  fight. 

"Feeling  invisible  is  the  last  thing  I 
expected  from  my  marriage — though, 
unfortunately,  the  feeling  is  pretty 
familiar.  I  was  terribly  lonely  as  a 


child.  My  father,  an  architect,  was 
very  loving  and  couldn't  do  enough  for 
me.  He  went  overboard,  in  fact — when 
I  asked  for  more  space  to  play,  he  built 
a  whole  new  addition  to  our  house. 
Though  he  would  never  admit  it,  I 
think  he  was  tr5dng  to  make  up  for  my 
mother,  who  was  always  cold  and  for- 
midable. The  only  time  she  paid  atten- 
tion to  me  was  when  I  did  something 
that  displeased  her,  which  was  often. 

"I  dropped  out  of  college  my  fresh- 
man year  and  went  to  work  in  a  de- 
partment store  as  a  fashion  coordina- 
tor. That's  where  I  met  Rob,  who  was 
hired  as  an  assistant  manager. 

"I  liked  his  looks  immediately  and 
learned  from  co-workers  that  he'd  just 
moved  to  California  from  Michigan. 
Figviring  he  must  be  lonely,  I  invited 
him  along  whenever  a  group  of  us 
were  going  out  to  lunch  or  for  drinks 
after  work.  After  months  of  saying  no, 
he  accepted.  We  talked  in  the  restau- 
rant, and  as  we  were  all  leaving,  I 
impulsively  leaned  over  and  kissed 
him.  The  next  day,  he  asked  me  out. 

"Though  Rob  and  I  came  from  com- 
pletely different  backgrounds — he 
was  the  yoimgest  of  eight  children, 
and  his  father  had  abandoned  the  fam- 
ily when  Rob  was  a  boy — I  felt  more 
comfortable  with  him  than  any  man 
Fd  ever  dated.  Rob 

''Alec  gave  me  what 
my  husband  never 
could/'  said  Tamara, 


"the  feeling  that 
I  really  matter '' 


was  so  attentive, 
taking  me  out  for 
fancy  dinners,  or 
coming  over  with 
tickets  to  a  show 
he  knew  I  was  dy- 
ing to  see.  When- 
ever I  wanted  to 
talk  about  some- 
thing that  bothered  me,  he  listened. 
"Our  relationship  became  intimate 
immediately,  and  after  only  six 
months,  we  decided  to  get  married.  I 
didn't  know  it  at  the  time,  but  I  was 
already  pregnant. 

"Our  wedding  was  perfect — except 
that  not  one  person  from  Rob's  family 
cariie.  They  claimed  they  couldn't  af- 
ford the  trip,  but  the  truth  was  they 
just  didn't  care.  (continued) 
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The  bayous  of  Louisiana. 
Home  to  herons  and  egrets. 
Hunting  ground  for  gators 
and  copperheads.  A  narrow 
strip  of  blacktop  is  all  that 
separates  you  from  the 
swamp  and  its  residents. 

The  last  thing  you  need  to 
worry  about  in  places  like 


this...is  your  car 

So  you  take  it  to  Mr 
Goodwrench  for  service. 
Because  you  know  he's  got 
the  parts  your  GM  car  was 
designed  to  use.  Genuine 
GM  parts.  For  virtually  every 
General  Motors  car  on  the 
road  today  whether  it's  a 


Chevrolet,  Pontiac,  Olds- 
mobile,  Buick,  Cadillac  or 
GMC  Truck. 

And  that's  something  you 
can  appreciate— even  if  the 
closest  you  ever  get  to  an 
alligator  is 
the  local      |i 
shoe  store. 


GMQUAUTY 
SERVICE  PARTS 


IB^IRf^ 


No  one  knows  your  GM  car  better  No  one, 


CANTMSHIARRIAGEBESAVEir 


"Shortly  after  our  marriage,  Rob 
and  I  went  to  see  his  mother.  I'll 
never  forget  that  visit;  she  hadn't 
seen  Rob  in  several  years,  but  she 
didn't  even  bother  to  get  out  of  her 
chair  to  say  hello.  That  kind  of  be- 
havior, I  later  learned,  was  nothing 
new.  Rob's  mother  never  paid  much 
attention  to  her  children;  as  long  as 
they  didn't  give  her  any  trouble,  she 
was  satisfied. 

'Td  planned  to  keep  working  af- 
ter Rob  and  I  got  married,  but  then 
I  discovered  I  was  pregnant,  and  I 
was  horribly  sick  every  morning. 
Then,  barely  four  months  after  our 
first  daughter,  Diane, 
was  bom,  I  became 
pregnant  with  Lisa. 

"I  had  my  hands 
full,  but  I  loved  being 
a  homemaker.  I  even 
kept  my  own  vegetable 
garden  and  canned 
what  I  grew. 

"As  time  passed,  our 
sexual  relationship 
stayed  as  passionate  as 
ever,  but  in  every  oth- 
er way,  our  marriage 
disintegrated.  First  of 
all,  Rob  was  working 
nights  and  weekends 
in  a  management - 
training  program.  I 
understood  that  he  was 
tired,  but  he  seemed  to 
have  no  interest  in  be- 
ing part  of  anything 
going  on  at  home. 

"For  instance — I'd  go  out  of  my 
way  to  cook  an  extra-special  dinner, 
and  Rob  would  never  notice.  If  I 
planned  a  weekend  picnic  for  us  in 
the  park,  he'd  tell  me  he  wanted  to 
stay  home  and  rest.  If  I  brought  up 
a  problem  I'd  had  with  the  chil- 
dren— like  the  time  Diane  had  trou- 
ble adjusting  to  nvirsery  school — 
he'd  shrug  it  off,  telling  me  to  han- 
dle it  myself.  And  if  I  so  much  as 
asked  Rob  to  help  with  the  dishes  or 
weed  the  garden — well,  forget  it. 

"Apparently,  communicating  and 
talking  about  problems  is  also  too 
much  to  ask.  Rob  gets  irritated  and 
accuses  me  of  nagging. 

"You  know  what?  I  think  his  atti- 
tude is  outrageous.  If  something  is 
wi  ing,  if  I'm  worried  or  upset,  I 
need  to  talk.  After  months  of  being 
ignored,  is  it  any  wonder  I  started 
to  feel  frustrated — and  hurt? 

"Meanwhile,  Rob  got  his  promo- 
tion, but  we  were  still  having  trou- 
ble making  ends  meet  on  one  sala- 
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'lean  learn  to 
forgive/' said 
Rob/'But  first 
I  have to 
understand 
why  she  did  if/' 


ry.   When  Lisa  started  preschool, 
Rob  asked  me  to  go  back  to  work. 

"I  wasn't  thrilled  with  the  idea. 
I'd  been  home  for  years,  and  I  was 
nervous.  But  secretly  I  hoped  that  if 
our  financial  pressure  eased,  Rob 
would  be  less  tense.  So  I  found  a  job 
like  my  old  one  at  a  clothing  store. 
"Well,  I  was  wrong  about  the  ten- 
sion; it  didn't  lessen.  Though  we 
had  more  money  coming  in,  Rob 
and  I  had  even  less  time  together. 

"Then,  about  eight  months  ago, 
Rob's  store  announced  plans  to  open 
a  new  branch;  Rob  was  put  in 
charge.  For  weeks,  he'd  come  home 
and  go  right  to  sleep. 

"It  was  about  this 
time  that  I  met  Alec. 
We'd  gotten  friendly, 
and  he  asked  me  to 
lunch.  It  was  nice  to 
have  someone  listen  to 
me,  and  we  began  go- 
ing out  regularly.  One 
day,  instead  of  having 
lunch,  we  went  to 
Alec's  apartment. 

"This  may  sound 
strange,  but  sex  is  not 
the  most  important 
part  of  my  relationship 
with  Alec.  Alec  gives 
me  what  I  don't  get 
from  Rob — the  feeling 
that  I  matter.  When  he 
first  suggested  that  I 
leave  Rob,  I  told  him  it 
was  impossible.  But 
the  more  I  think  about 
what  Alec  is  offering,  the  more  in- 
tolerable my  life  with  Rob  seems." 


Rob's  turn 

"The  last  few  weeks  have  been  hell 
for  me,"  says  Rob,  thirty-seven,  a 
handsome  man  dressed  casually  in 
jeans  and  a  plaid  shirt.  "I  just  want 
Tamara  back.  I  know  she's  angry, 
but  I've  never  stopped  loving  her. 

"I  don't  understand  what  went 
wrong  between  us.  We  were  so 
close;  I  was  attracted  to  Tamara  the 
moment  I  set  eyes  on  her,  but  she 
was  so  sophisticated,  she  scared  me 
to  death.  Though  she  kept  inviting 
me  to  have  drinks  with  the  gang,  I 
was  too  intimidated  to  go. 

"Then  one  day,  I  said  what  the 
heck  and  joined  them.  As  we  were 
leaving  the  restaurant,  Tamara 
kissed  me  good-bye.  I  tasted  her  lip- 
stick the  whole  way  home,  and  by 
the  next  day,  I  had  worked  up  the 
courage  to  ask  her  out. 


"Things  happened  pretty  fast  af- 
ter that.  Tamara  was  warm,  so  easy 
to  be  with.  When  we  were  together, 
I  felt  as  if  I  finally  belonged. 

"I'd  been  missing  that  feeling  for 
a  long  time.  When  I  was  a  kid,  my 
father  took  off,  leaving  my  mother 
with  eight  children  to  raise.  She'd 
never  been  particularly  affection- 
ate, but  after  my  father  left,  she 
was  so  overwhelmed  that  whatever 
small  amount  of  attention  she'd 
paid  us  before  just  fell  by  the  way- 
side. All  the  kids  sort  of  fended  for 
themselves,  and  we  never  had  much 
of  what  you'd  call  a  family  life. 

"Well,  with  Tamara,  I  fovmd  a 
family  life,  all  right.  I  went  from 
being  a  single  guy  to  having  a  wife 
and  two  kids  to  support.  The  fingin- 
cial  pressure  was  tremendous,  so  I 
enrolled  in  a  management  training 
program  that  would  put  me  on  a 
faster  promotion  track. 

"The  workload  was  enormous, 
and  by  the  time  I  got  home  I  was 
exhausted.  All  I  wanted  was  to  be 
left  in  peace,  but  Tamara  would 
talk  on  and  on  about  a  problem  she 
was  having  with  the  house  or  the 
kids  or  how  something  was  making 
her  miserable.  After  a  while,  I  just 
timed  her  out;  all  she  did  was  la- 
ment from  morning  till  night. 

"You  see,  when  Tamara  says  she 
wants  to  talk  something  over,  what 
she  means  is  she  wants  to  talk  it  to 
death.  It's  draining.  Who  has  the 
patience  for  endless  discussions? 

"Not  only  do  I  have  to  answer  her 
over  and  over,  but  if  I  don't  respond 
with  the  appropriate  level  of  inter- 
est or  sympathy — which  to  Tamsira 
isn't  just  words  but  attitude  and 
tone  of  voice — she  complains  I'm 
not  pasdng  attention  to  her.  What 
does  she  want  from  me?  She's  a 
grown-up — why  can't  she  handle 
things  at  home? 

"I  think  Tamara  has  never  really 
stopped  being  mad  at  me  for  asking 
her  to  go  back  to  work.  Even  though 
she  had  a  full-time  job,  Tamara 
wanted  to  keep  things  at  home  ex- 
actly as  they  had  been  when  she 
was  a  full-time  homemsiker — the 
vegetable  garden  just  so,  elaborate 
meals  every  day,  the  house  impec- 
cable. Frankly  I  think  she's  doing 
too  much.  But  all  she  does  is  com- 
plain that  I  don't  help  her  enough. 

"The  last  months  have  been  an 
incredible  strgiin.  When  I  get  home  I 
don't  even  have  the  energy  to  make 
love,  much  less  deal  with  all  of 
Tamara's  demands.         (continued) 
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uth  Greene,  RN 

oone.  North  Carolina 


'  I  ^  m  a  nurse  in  the  0.  B. 
ursery section,  fused 
0  hate  the  thought  of 
olding  babies  with  my 


ough,  chapped  hands .  _ 
y  skin  truly  suffered 
rom  constant  washing 
ith  institutional 
oap.  Curel  is  the  best 
otion  I've  used.  I  love 
t.  It  really  did  end  my 
ryskin.*' 


IFconds 
of  liealth. 

by  Dr.  Jerry  B.  Johnson 

Who  says  all  calcium 
supplements  are  alike! 

By  now,  you're  probably  aware  that  most 
women  need  to  supplement  their  diet  with 
calcium  to  help  keep  bone  healthy  Also  be 
aware  you  should  be  choosey  about  which 
one  you  pick! 

Many  brands  are  packaged  to  look  like 
CALTRATE,'  the  best 
known  calcium 
supplement.  But 
independent 
laboratory  tests 
proved  CAURATE 
d/sso/ves  fast  for 
easy  absorption,  and  many  cheaper 
imitations  cyonof.  Calcium  mustbe 
absorbed  to  do  any  good ! 

When  you  compare  CAURATE  to  other 
brands  on  the  shelf,  you' 1 1  spot  even  more 
advantages. 

You'll  find  CALTRATE  has  the  calcium 
doctors  recommend  most  (calcium 
carbonate),  and  Posture*  does  not.  That 
CALTRATE  del  ivers  more  calcium  per  tablet 
than  Os-Cal  — and  it's  not  made  from 
oystershell.  And  a  little  simple  arithmetic 
will  tell  you  that  just  oneCAlTRATE  equals 
threeJums—  without  the  sugar. 

So  think  twice  before  you  pick  just 
any  calcium  supplement.  Get  the 
CALTRATE  advantages. 
It  pays  to  be  choosey 

Everything  you  take  a 
fiber  laxative  for.  And  more. 

Another  thing  to  be  super-choosey  about  is 
your  laxative. 

Because,  now,  laxative  science  has 
developed  a  whole  new  way  for  you  to  enjoy 
healthy  regularity  and  good  digestive 
health.  Its  name  is  FiberCon." 

With  FiberCon 
tablets,  you'll  get  the  fiber 
action  of  the  leading  bulk 
powder  laxatives  in  more 
concentrated  form. 
And  you'll  get  a 
healthful,  natural  nudge  toward  normal 
regularity  that  no  harsh  chemical  laxative 
canaoproach. 

^nvenient?Two  easy-to-swallow 
FiberCon  tabletssure  beats  having  to  take 
a  whole  ^iassful  of  powdered  fiber 
laxative.There's  no  measuring,  mixing  or 
thick  liquid  to  irink  with  FiberCon. 

What's  r-  ri8,  FiberCon  isfarless 
likelytogiveyou  a  bloated,  too-full  feeling. 
FiberCon  is  rich  in  calcium.  And  each 
tablet  contain?  less  than  one  calorie! 

Next  time  you  need  a  laxative,  get  the 
or  ^  with  more  benefits  for  your  body 
Look  for  FiberCon. 


ei  1987  Lederle  Laboratories 
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■  CAN  THIS  MARRIAGE 

continued 

"Now  she  informs  me  she  has  been 
sleeping  with  another  man,  and  she 
wants  to  separate.  I  feel  as  if  the  floor 
has  dropped  out  from  underneath  me.  I 
guess  I  can  learn  to  forgive  and  for- 
get— but  first  I  have  to  understand 
why  on  earth  she  did  it." 

The  counselor's  turn 

"When  this  couple  first  came  to  me, 
they  were  bitter,  and  their  situation 
looked  grim,"  noted  the  counselor. 
"Certainly,  Tamara's  affair  threatened 
to  break  up  the  marriage.  But  in  truth 
the  affair  was  more  a  symptom  of  this 
couple's  problems  than  the  cause . 

""Tamara  and  Rob  had  been  living 
together  without  knowing  how  to  re- 
late. Trapped  by  patterns  of  the  past, 
both  had  been  trying  to  live  out  their 
fantasies  of  what  they  thought  mar- 
riage was  supposed  to  be. 

"Tamara's  mother  was  extremely 
cold  and  critical.  Tamara's  father,  who 
did  give  her  support  and  nurturance, 
was  overindulgent.  Tamara  was  left 
with  a  need  for  constant  approval  as 
well  as  the  idea  that  marriage  meant 
finding  someone  like  her  father,  who 
would  give  her  whatever  she  wanted. 

"Initially  Rob  paid  Tamara  the  at- 
tention she  demanded.  Blinded  by  the 
sexual  attraction  between  them,  she 
believed  he  would  continue  to  do  so. 

"Rob  is  sweet  and  caring  on  the  sur- 
face, but  like  many  men,  he  has  prob- 
lems with  intimacy.  Growing  up  with- 
out a  father  and  with  a  cold,  distant 
mother,  he  was  forced  to  build  a  pro- 
tective wall  to  shield  himself  fVom 
loneliness.  He  never  learned  how  to 
give  to  others.  For  all  his  desire  to 
belong,  he  had  little  understanding  of 
how  to  be  close  to  people. 

"Furthermore,  since  Rob  had  to  fend 
for  himself  as  a  child,  he  grew  up  with 
the  feeling  that  people  should  be  able 
to  take  care  of  their  own  problems. 
When  Tamara  displayed  such  emotion- 
al neediness,  he  became  first  anxious, 
then  angry  and  withdrawn. 

"In  his  mind,  he  had  a  responsibility 
to  be  close  to  his  wife  sexually,  to 
bring  home  a  paycheck  and  take  care 
of  a  few  tasks  around  the  house.  Be- 
yond that,  he  wanted  to  be  left  alone. 

"For  years,  this  couple's  conflicting 
expectations  kept  them  in  a  vicious 
circle.  Many  of  Tamara's  efforts 
around  the  house — her  gourmet  cook- 
ing, her  elaborate  garden — were  de- 
signed to  gain  much-needed  approval. 
When  Rob  failed  to  respond,  she  was 
left  feeling  even  needier  than  before. 

"Ultimately,  this  pattern  wore  both 
of  them  down:  Rob  withdrew  complete- 
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ly,    and   Tamara   felt   so   alone,   she 
turned  to  another  man. 

"I  first  asked  Tamara  to  make  work- 
ing on  her  marriage  a  top  priority. 
That  meant  ending  her  relationship 
with  Alec.  I  became  her  soimding 
board,  someone  who  would  always  lis- 
ten and  reassure  her  that  she  was  ac- 
cepted. That  filled  a  void  for  her  and 
also  took  the  pressure  off  Rob. 

"Once  Tamara's  obsessional  need  to 
analyze  a  problem  from  every  angle 
lessened,  Rob  became  more  available 
to  her,  and  we  were  able  to  start  help- 
ing him  better  identify  his  own  feel 
ings.  In  the  past,  Rob  was  often  so 
angry  at  his  wife,  he  was  unable  to 
really  hear  what  she  was  sa5dng. 

"To  bridge  the  commimications  gap, 
we  broke  down  Tamara's  complaints 
into  concrete  issues  that  Rob  would 
understand.  For  instance,  if  Temiara 
said  that  Rob  did  not  help  around  the 
house,  or  that  he  was  ignoring  her,  he 
might  respond,  Tamara,  what  I  hear  is 
that  you  want  me  to  clean  up  the 
kitchen  after  dinner';  or  'You  really 
want  me  to  spend  more  time  with  you.' 
Then  Rob  could  suggest,  'Fine,  I'll 
clean  up  every  night,  and  since  TueS' 
day  and  Thursday  are  usually  light 
days  at  work,  we'll  block  out  time  on 
those  nights  after  the  girls  are  in  bed. 

"Before  she  agreed  to  these  suggeS' 
tions,  Tamara  had  to  be  sure  that  what 
Rob  was  saying  was  really  fine  with 
her,  because  later  on  she  could  not 
change  the  rules.  This  was  crucial,  be 
cause  such  behavior  fueled  Rob's  anger 
about  never-ending  demands. 

"Rob  was  conditioned  to  expect  thatpf 
just  about  everything  Tamara  said  bii 
would  be  either  a  complaint  or  a  la- 
ment, so  I  urged  Tamara  to  make  a  ^ 
concerted  effort  to  talk  to  Rob  about  ^\ 
pleasant,  interesting  things  that  hap- 
pened during  the  day  instead  of  always 
bringing  up  problems.  Rob's  response 
was  positive  when  she  did. 

"Once  Tamara  learned  to  relinquish 
her  fantasies  that  Rob — or  any  man — 
could  be  the  all-attentive  figure  she  |itt 
had  envisioned,  she  begem  to  find  other  fe 
sources  of  recognition  and  praise.  She 
accepted  a  job  in  a  small  boutique  with  ^ 
a  woman  she  respected.  Since  this  job  '' 
involved  much  interaction  with  cus 
tomers,  she  found  the  work  more  satis 
fying  than  her  old  position. 

"Furthermore,  as  Rob  began  to  re 
spond  to  her,  Tamara  became 
more  attentive  to  him,  something  she 
had  been  unable  to  do  when  she  had 
felt  neglected.  Their  sex  life  has  be^ 
come  caring  and  intimate,  and  more 
important,  there's  a  new  loving  quality 
to  their  relationship.  Rob  and  Tamarg 
are  terminating  counseling  after  nine 
months  with  what  I  believe  is  a  solid,  l'^ 
fulfilling  relationship."  End 
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LASTING 

PAINLESS 

HAIR  REMOVAL 

IS  NOW  IN 

YOUR  HANDS. 

FINALLY  FREE 


ou  don't  have  to  suffer  to  be  beautiful  anymore.  Now 
lere's  Finally  Free.  A  new  method  of  hair  removal  for 
le  most  sensitive  areas,  so  advanced  it  makes  waxing, 
laving,  tweezing — even  electrolysis — obsolete. 

Finally  Free  took  seven  years  of  research  to  develop.  It 
ses  the  same  energy  as  electrolysis,  except  there's  no 
eedle  and  no  heat.  So  there's  no  pain,  not  even  a 
vinge. 

The  exclusive,  insulated  tweezer-like  tips  are  so  revolu- 
onary  they  are  patented.  And  so  easy  to  use,  you  simply 
old  the  unwanted  hair  between  the  tips  and  press  the 
utton.  Energy  is  gently  delivered  down  the  hair  shaft, 
ght  to  the  root.  Within  1 5-35  seconds,  the  hair  easily 
ides  out  of  the  follicle. 

Should  any  regrowth  occur,  the  hair  will  be  lighter  and 
ner,  and  after  additional  treatments  the  hair  will  be 
amoved. 

And  you  needn't  worry  about  irritations  or  side  effects, 
^ith  Finally  Free,  you  can  even  apply  make-up  or  put 
n  your  skimpiest  bikini  immediately  after  treatment. 

Once  and  for  all,  take  care  of  unwanted  hair.  At  home, 
t  your  own  discretion.  Call  our  toll-free  number,  1-800- 
21-0131,  either  to  order  directly,  or  for  a  personal 
onsultation  to  see  if  Finally  Free  is  right  for  your 
roblem.  Or,  use  the  coupon. 


MITED  WARRANTY:  Finally  Free  is  WARRANTED  against  defects  for  one 
>ar  from  date  of  purchase.  ®Selvac  Corp.  1987 
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No  needle.  No  pain.  No  side  effects. 

Finaj^Free" 

Call  Toll  Free  1-800-321-0131 

9:00  a.m.-5:00  p.m.  (E.S.T.) 

Finally  Free,  $95.00  plus  $4.50  shipping  and  handling. 
(Sales  Tax:  PA  and  N)  residents  add  $5.70.  MA  residents  add  $4.75) 

Name  

Address 

City 

State  Zip 


n  Check  or  money  order  enclosed 
Total  Cost 


Charge:    Visa  D    MasterCard  D    Exp.  Date 
Account  »    


Signature   . 

(requirwi  ti  using  i  rwlil  i  .irdl 

Mail  to:  Selvac  Corp.,  1 752  Limekiln  Pike,  Dresher,  PA  19025 
Allow  4-6  weeks  for  delivery.  Sorry,  no  COD's. 
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A  WOMAN  TODAY 


Dorithit 


ByMlissSwitzer 


The  author  and  her 
husband,  Chuck, 
with  their  children, 
Rachel,  twenty, 
Rebecca,  twenty- 
two,  and  Elgin, 
sixteen 


T 

■  t  was  cold  and  cloudy  as  I 
H  pulled  up  in  front  of  the 

■  police  station  in  Edge- 
H  cumbe,  Minnesota.  The 
H  magnitude  of  what  I  was 
H  about  to  do  was  heightened 
H  by  the  official  look  of  the 
H  station,  and  my  body  shook 
H  with  fear  and  resolve.  After 
M  two  decades  of  abuse  by  my  hus- 
band, I  was  at  last  able  to  report  him. 

I  had  made  the  decision  to  turn 
Chuck  in  for  two  reasons:  Emotionally, 
I  couldn't  take  the  violence  anymore. 
Second,  there  was  a  new  law  on  do- 
mestic abxise  in  Minnesota.  I  wanted  to 
use  that  law  to 
force  Chuck  to  get 
some  help. 

Inside  the  sta- 
tion I  spoke  with 
Sergeant      Rick- 
ard,  who  was  in 
charge  of  domes- 
tic-abuse    cases. 
"My        hiisband 
beat  me  up  last 
night,"  I  said.  "I 
xinderstand  there 
is  now  a  law  in 
Minnesota  that  allows  the  police  to  ar- 
rest for  domestic  abuse  even  if  they 
don't  see  the  incident." 

Excerpted  from  CALLED  TO  ACCOUNT,  by  M'Liss  Switzer  and 
Katherine  Hale.  Copyright  ®  1984,  1987  by  M'Liss  SwiUer.  Pub- 
lished by  Seal  Press,  3131  Western  Avenue,  Suite  410.  Seattle, 
Washington  98121. 


My  husband  had 
battered  me 
throughout  our 
twenty  years  of 
marriaae.  Finally 
I  found  a  way  to 
put  an  end  to 
the  abuse 
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"That's  correct,  but  the  arrest  mvist 
be  made  within  four  hours  of  the  inci- 
dent," the  officer  told  me. 

My  mind  whirled.  What  would  I  do? 
Surely  they  didn't  expect  me  to  wait  for 
Chuck  to  beat  me  up  again. 

"However,  you  can  still  file  a  charge, 

and  if  there  is  sufficient  evidence  to 

prosecute,  the  city  will  proceed,"  he 

said.  "Do  you  want  to  do  that?" 

Here    was    new    hope.    "Yes,"    I 

answered. 

"We'll  need  the 
details  of  the  inci- 
dent," he  said 
gently.  "Can  you 
describe  exactly 
what  happened?" 
I  took  a  deep 
breath.  This  was 
the  part  Fd  dread- 
ed. "My  husband 
and  I  were  driv- 
ing to  the  hospital 
to  visit  a  friend, 
and  we  got  lost.  I 
knew  where  we  were,  but  since  he 
didn't  ask  me  to  advise  him — some- 
times that  makes  him  mad — ^I  didn't 
say  anything.  Finally  he  shouted, 
'We're  going  home — ^you  didn't  want  to 
go  anyway.' 

"On  the  way  home  he  got  more  and 
more  agitated,  and  he  yelled,  'You 
knew  where  to  go.  Why  didn't  you  tell 
me?  You  always  seem  to  be  there  with 
directions  when  I  don't  need  them. 
What  makes  you  so  silent  now?  You 
think  you're  so  smart,  don't  you?' 
That's  when  he  started  hitting  me,"  I 
said  quietly. 
"How?"  Sergeant  Rickard  asked. 
I  demonstrated.  "He  hit  me  with  his 
fist,  like  this."  I  swung  my  fist  from  my 
shoulder,  across  in  front  of  me,  out  to 
my  side.  "He  hit  me  across  the  chest 
and  shovdders  again  and  again." 

The  sergeant  nodded.  "Do  you  have 
any  marks  or  bruises  to  support  yovir 
story?"  he  asked. 

"Yes,  I  was  wearing  a  heavy  down 
jacket,  but  I  have  some  bruises  on  my 
shoulder."  (continued  on  page  20) 
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Minoimces  the  end  of 
he  noisy  dishwasher. 


Jntil  now,  using  a  dishwasher  was  a  trade-off: 
^lean  dishes  for  a  noisy  kitchen.  But  this 
Vhirlpool®  dishwasher  with  our  exclusive 
)uiet  Wash  System  keeps  the  cleaning  power 
nd  reduces  noise.  It's  so  quiet  you  can  run  your 
[ishwasher  and  still  enjoy  your  conversation. 

lie  secret  of  our  Quiet  Wash  System^" 

Ve  put  our  engineers  to  work  creating  a  quiet 
lishwasher  for  your  kitchen.  They  designed  a 
[uieter  motor,  redesigned  the  pump  and  lined  the 
loor  with  multiple  layers  to  reduce  sound  from 
iside  the  tub.  Then  liiey  wrapped  this  already 
[Uieter  dishwasher  in  an  extra  layer  of  sound- 
hsorbing  insulation.  We  think  you'll  be  pleased 
vhen  you  hear  the  results. 

^lean  dishes  and  easier  clean-up  too.  This 
'ower  Clean^"  dishwasher  has  our  patented 
vashing  system  for  remarkably  clean  dishes. 
)f  course,  you  expect  that  from  a  Whirlpool 


^^ifa^ 


dishwasher.  But  we  also  designed  this  dishwasher 
to  keep  your  kitchen  cleaner.  Our  new 
Clean  Touch"'  console  has  a  smooth  surface, 
so  you  won't  find  any  nooks  or  crannies  to  hide 
dirt  as  with  old-fashioned  push  buttons.  And  a 
quick  once-over  cleans  the  control  panel  easily. 

A  promise  of  quality  we  stand  behind.  Every 
Whirlpool  appliance  is  backed  by  our  promise  of 
good,  honest  quality.  It's  a  promise  we've  kept  for 
75  years,  and  we  support  it  with  programs  like  our 
toll-free,  24-hour  Cool-Line®  telephone  service  to 
help  you  with  problems  or  questions.  Just  call 
800-253-1301.  It's  one  more  way 
we  can  make  your  world 
a  little  easier. 
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Home  Jk  Appliances 

Making  your  world 
a  little  easier. 


988  WhidpocH  Corp. 
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Dolt  s/MMiti  smaller  than  actual  size  of  /9  inches  in  height. 


'^^  We're  looking  for  peopL 
to  write  children's  books 


!/  Alvin  Tresselt, 

ean  of  Faculty 

Vriting  for  children  is  the  per- 
ct  way  to  take  up  writingr 
lys  the  author  of  53  children's 
>oks.  "Your  ideas  come  right 
it  of  your  own  experience, 
dd  while  it's  still  a  chedlenge,  ^^ 
s  the  straightest  possible  line 
!tween  you  and  publication— 
you're  qualified  to  seek  the 
iccess  this  rewarding  field  offers!' 

F  you  want  to  write  and  get  published, 
I  can't  think  of  a  better  way  to  do  it  than 
•  writing  books  and  stories  for  children  and 
inagers.  Ideas  flow  naturally  right  out  of 
ur  own  life  experience.  While  it's  still  a 
allenge,  the  odds  of  getting  that  first  un- 
gettable  check  from  a  juvenile  publisher 
» better  than  they  are  from  any  other  kind 
publisher  1  know. 

Later  on,  you  may  get  other  checks  from 
ler  publishers.  But  right  now.  the  object  is 
begin— to  break  into  print— to  learn  the 
iling  of  writing  and  selling  your  work  and 
Jing  your  name  in  type.  After  that,  you 
1  decide  if  you  want  your  writing  to  take 
other  direction. 

But  after  30  years  of  editing,  publishing, 
d  teaching— and  53  books  of  my  own— 
in  tell  you  this:  You'll  go  a  long  way  before 
J  discover  anything  as  rewarding  as  writing 
young  readers. 

your  words  will  never  sound  as  sweet  as 
!y  do  from  the  lips  of  a  child  reading  your 
oks  and  stories.  And  the  joy  of  creating 
oks  and  stories  that  young  people  "really 
j"  is  an  experience  you'll  never  have  any- 
lere  else. 

A  surprisingly  big  market 

t  that's  not  all.  The  financial  rewards  go  far 

>;ond  most  people's  expectations  because 

ire's  a  big  market  out  there  for  writers 

ID  are  trained  to  crack  it.  More 

in  130  million  young  people's 

oks  are  purchased  each  year.  As 

my  as  2,500  new  titles  appear 

nually  and  new  authors 

:ount  for  up  to  half  of  them. 

There  are  also  250  monthly 

igazines  looking  for  material  for 

ung  readers.  You  can  imagine 

w  much  writing  it  takes  just  to 

ep  them  going!  \fet  two  big  questions  be- 

inl  nearly  every  would-be  writer.  "Am  I  really 

alified?"  and  "How  can  I  get  started?" 

"Am  I  really  qualified?" 

is  is  our  definition  of  a  "qualified  person": 
someone  with  an  aptitude  for  writing  who 
1  take  constructive  criticism,  learn  from  it, 
d  turn  it  into  a  professional  performance, 
at's  the  only  kind  of  person  we're  looking 


Our  students 
learn  where  to  sell 
their  writing  with  our 
exclusive  publishers'  lists. 


This  old  mansion 

deep  in  the  Connecticut  woods  has  been  the  home 

of  this  workshop  for  new  writers  since  1969. 

for.  The  reasons  are  simple:  Our  reputation 
is  built  on  success,  and  if  prospective  students 
don't  have  the  earmarks  of  success,  we 
probably  can't  help  them.  And  we  tell 
them  so.  it's  only  fair  to  both  of  us. 

To  help  us  spot  potential  authors,  we've 
developed  a  revealing  test  for  writing  apti- 
tude. It's  free,  and  we  don't  charge  for  our 
evaluation.  But  no  one  gets  into  The  Institute 
without  passing  it.  Those  who  pass  and  enroll 
receive  our  promise:  You  will  complete  at 
least  one  manuscript  ready  to  submit  to  a 
publisher  by  the  time  you  finish  the  Course. 

Learn  one-to-one  with 
your  own  instructor 

I've  learned  a  lot  about  writing  for  children 
and  I  love  it.  Now  I'm  passing  my  knowledge 
on  to  my  students  so  they  can  profit  from  it. 
When  I'm  not  writing  my  own  books,  I  spend 
my  time  at  The  Institute  of  Children's  Litera- 
ture, a  workshop  for  new  writers  that  does 
one  thing  and  does  it  better  than  any  other 
educational  institution  I  know  of:  It  trains 
qualified  people  to  write  for  Lfie  young  reader. 

This  is  the  way  I  work  with  my  students, 
and  my  fellow  instructors— all  of  whom  are 
experienced  writers  or  editors— work  more 
or  less  the  same  way. 

Learn  at  your  own  pace 

When  you're  ready— at  your  own  time  and 
your  own  pace —you  send  your  assign- 
ment to  me  and  I  read  it  and  I  reread 
it  to  get  everything  out  of  it  you've  put 
into  it. 

Then  1  edit  your  assignment  with 
a  red  pencil  just  the  way  a  publish- 
ing house  editor  would— if  he  had 
the  time.  I  return  it  along  with  a 
detailed  letter  explaining  my  com- 
ments. I  tell  you  what  your  strong 
points  are,  what  your  weaknesses 
are,  and  just  what  you  can  do  to 
improve.  It's  a  matter  of  push  and  pull  with 
each  assignment.  You  push  and  I  pull  and 
between  us  both,  you  learn  to  write. 

"Now... I  am  a  writer!" 

This  method  really  works.  I  wouldn't  spend 
five  minutes  at  it  if  it  didn't.  The  proof  of 
the  pudding  is  that  many  students  break 
into  print  even  before  they  finish  the  Course. 
We  receive  hundreds  of  letters  like  these  from 
students:  "Before  taking  your  Course,  the 
short  stories  I  scribbled  for  my  two  tiny  tots 
never  caught  an  editor's  fancy!"  writes  Emily 


n  Tresseli  was  Vice  Presideni  and  Executive  Editor  of  Parentb' 
lazine  Press,  the  first  editor  of  Humpty  Dumpty's  Magazine 
Children,  and  a  board  member  of  the  Author's  Guild.  His 
looks  for  young  readers  have  sold  over  two  million  copies. 

i«  testimonials  in  this  ad  were  provided  without  remuneration  and  voluntarily  by  The  Institute's  students  between  1982  and  I98S. 


Burns  of  Salem,  OR.  "My  first  sale,  to 
National  Catholic  Weekly,  was  a  Course 
lesson.  Then  I  sent  another  Course 
assignment  to  a  writer's  competition 
and  won  first  prize  of  $400!" 

Delia  Domangue.  of  New  Orleans. 
LA  writes:  "Having  taken  several 
writing  courses.  I  can  truthfully  say 
yours  was  the  best.  My  instructor's 
personal  comments,  suggestions  and 
encouragement  were  invaluable.  1  also 
learned  the  joys  of. ..editors  answering 
you  personally" 
Marilyn  Day  of  Marissa,  IL  says,  "Now  I'm 
no  longer  a  housevwfe,  I  am  a  writerr 

And  Mary  Carruth,  Dublin,  CA,  writes,  "I 
sent  out  my  first  article  with  a  prayer  and  it 
was  accepted.  Your  Course,  with  its  structure 
and  support  has  been  everything  I  hoped  for!' 
"When  1  started,  I  did  not  really  think  I  had 
the  ability','  writes  Sister  M.  Laetitia  Mudde, 
West  Haven,  CT  "But  my  instructor  made 
me  believe  in  myself."  * 

I  have  a  file  full  of  similar  letters:  People  like 
yourself  so  full  of  pride  they  could  easily 
convince  you  that  it  is  a  pity  more  people 
don't  take  up  writing  for  children. 

Free  Writing  Aptitude  Test  offered 

To  find  men  and  women  with  an  aptitude  for 
writing,  our  Faculty  and  Consultants  have 
prepared  a  four-page  Writing  Aptitude  Test, 
it  is  offered  free  and  will  be  professionally 
evaluated  at  no  cost  to  you. 

Just  mail  the  coupon  below  to  receive  your 
free  Test  and  28-page  illustrated  brochure 
describing  The  Institute,  our  Course, 
Faculty,  and  the  current  market  for 
children's  literature.  If  you 
demonstrate  a  true  aptitude 
for  writing,  you  will  be 
eligible  to  enroll. 

But  that's  up  to  you. 
There  is  no  obligation. 


Get  both  FREE 


The  Institute  of  Children's  Literature 
Redding  Ridge,  Connecticut  06876-0261 

Dear  Mr.  Tresselt  I  am  interested  in  your  program 
to  help  new  writers  get  started.  Please  send  your 
free  Writing  Aptitude  Test  and  28-page  brochure. 
I  understand  I  am  under  no  obligation  whatever 
and  no  salesman  will  visit. 


Mr.        Mrs. 


Ms. 


Miss 


DY6 


Please  circle  one  and  print  name  clearly 


Street 


City 


State  Zip 

Approved  by  the 
Connecticut  Commissioner  of  Education 


Call  us  first  and  request 
your  free  copy  of  our  Home 
iMoving  Planner  It  contains 
over  100  tips  on  hew  to  make 
your  move  easier  and  less 
costh:  Call  toda\;  toll  free, 
1-800-323-1489.  (In  RI, 
call  1-800-442-4322) 
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KW  UNES.  #INC  . 

Finding  ne\vv\a\s  id  make 
voz/rmove  easier 
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■  A  WOMAN  TODAY 

continued  from  page  14 

"Have  someone  take  a  picture  of 
your  shoulder  as  soon  as  possible,"  he 
advised.  "You'll  need  it  as  evidence  if 
the  city  decides  to  take  your  case. 

"Your  report  will  be  investigated,"  he 
continued.  "It  will  take  three  weeks." 

Later,  as  I  walked  out  into  the  cold 
night  air  I  felt  as  if  a  weight  were 
being  lifted  from  my  shoulders.  I  took 
a  deep  breath  and  let  the  tears  flow. 

I  thought  back  over  the  years  of  our 
marriage — and  the  violence  that  had 
come  with  it.  Chuck  had  been  abusing 
me  since  our  wedding  night;  he  had 
slapped  me  again  emd  again  when  our 
first  sexual  experience  didn't  live  up  to 
his  expectations.  I  was  shocked. 

In  our  fourteen  months  of  dating  he 
had  never  hit  me.  In  fact.  Chuck  had 
helped  me  break  free  of  an  abusive 
situation.  At  the  time  my  sister  Doro- 
thy and  I  were  living  with  our  stem 
older  sister  and  her  husband.  They 
raised  us  after  our  parents  died  when  I 
was  twelve,  and  during  those  years  my 
oldest  sister  had  abused  and  belittled 
me.  Chuck  had  convinced  me  to  move 
into  my  own  apartment  until  we  got 
married.  He  was  loving  and  support- 
ive. Meeting  him  was  the  best  thing 
that  had  ever  happened  to  me. 

But  after  the  incident  on  our  wed- 


ding night,  my  dreams  about  our  fu- 
ture were  shattered.  I  felt  so  alone. 
Still,  the  thought  of  telling  my  fam- 
ily— especially  my  oldest  sister — that 
Chuck  had  beat  me  on  our  honeymoon 
was  too  humiliating.  Besides,  I  loved 
Chuck,  and  unlike  my  sister,  he  at 
least  acknowledged  that  what  he  had 
done  was  wrong  and  said  he  was  sorry. 

All  I  could  do  was  hope  that  he 
would  never  hit  me  again.  But  vio- 
lence quickly  became  a  pattern  in  our 
marriage.  If  something  went  wrong,  if 
we  disagreed  or  I  complained.  Chuck 
would  explode.  At  his  hands  I  suffered 
black  eyes,  broken  eyeglasses,  bruises, 
twisted  arms,  pulled  hair,  sexual 
abuse  and  attempted  stranglings. 

As  the  years  went  by,  I  began  to 
believe  that  the  abuse  was  my  fault. 
This  belief  was  reinforced  by  oiu* 
friends  as  well  as  members  of  the 
church  we  went  to.  On  several  occa- 
sions when  I  told  friends  about 
Chuck's  abuse,  I  was  met  with  criti- 
cism. "If  you  were  a  better  wife,  he 
wouldn't  have  anything  to  be  angry 
about,"  they  said.  At  church  I  was 
warned,  "It's  a  sin  to  divorce  for  any 
reason  but  adultery."  So  I  learned  to 
keep  silent. 

Thankfully,  Chuck  never  abused  our 
two  daughters,  Rebecca  and  Rachel. 
But  when  our  son,  Elgin,  was  six. 
Chuck  began  using  him  as  a  scape- 
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goat,  constantly  criticizing  him.  Whi 
I    intervened,    it    only    caused    moil 
stress.  As  our  children  got  older  th<| 
added  to  the  tension  that  brought 
the    abuse.    If   they    did    somethii 
wrong,  I  was  blamed.  My  survival  d 
pended  on  keeping  them  in  line  whi 
making  few  mistakes  myself. 

After  he  hit  me  Chuck  always  apol 
gized.  This  remorse  kept  my  faith  i) 
him    alive.    I    knew    he    wanted 
change,  even  if  he  didn't  have  the  wi 
And  I  loved  Chuck  deeply,   and 
loved  me.   That's  why   I  wanted 
much  for  the  legal  system  to  help  us 

After  an  initial  investigation,  tl 
city   agreed   to   take   my   case.   Thi 
meant  Chuck  would  have  to  face 
hearing  and  possibly  stand  trial. 

Telling  Chuck  what  I  had  done  w^jj 
the  hardest  part  of  the  whole  situatio; 
I  knew  there  was  a  strong  possibilii 
of  a  blowup   when  he  found  out.  F(    , 
my  safety  and  the  children's,  I  ask(  7; 
Ron  and  Nancy  Anker,  our  deare 
friends,  to  be  with  me  that  night. 

When  I  told  him,  Chuck  went  out 
control,  screemiing  that  I  was  unappr 
ciative  and  that  he  was  leaving  ar 
never  coming  back.  But  thankful! 
Ron  eventually  calmed  Chuck  dow 
and  I  explained  that  I  only  wanted 
force  him  to  get  help.  "I  want  tl 
abuse  to  stop,"  I  said. 

Over  the  next  few  weeks,  Chuck  ar 
I  had  a  series  of  verbal  confrontatioi 
about  the  charges  I'd  filed.  He  threa  b 
ened  to  divorce  me.  He  was  afraid  th; 
he  would  go  to  jail  or  lose  his  job,  ai   ni 
he  blamed  me.  Finally,  /  threatened 
leave.  I  was  ready  to  lose  Chuck  if  thJli 
was  the  price  for  regaining  my  se. 
respect.  (Although  I  continued  to  lii 
with  Chuck,  for  reasons  of  safety 
don't  recommend  staying  with  an  abi  "'" 
sive  partner  after  he's  been  charged.   * 

But  during  this  time  Chuck  ali 
took  an  encouraging  step.  He  begj 
looking  into  treatment  progreuns  ar 
discovered  that  there  was  a  new 
gram  in  Minneapolis  called  DomestE|I 
Abuse  Project  (DAP),  which  was  d 
signed  to  help  the  entire  family.  Th 
was  more  than  I  had  hoped  for.  Chu( 
started  attending  DAP's  men's  sel 
help  group  meeting  once  a  week. 

On  the  day  of  the  hearing  Naiw 
and  Ron  came  with  us  for  support.  F 
nally,  Chuck  was  summoned  to 
bench. 

"How  do  you  plead?" 

"Guilty,"  Chuck  responded. 

By  this  time  I  was  shaking, 
breath  came  in  gasps. 

The  judge  replied,  "I  consign  you 
a  probation  officer  for  an  investig 
tion.  After  stating  your  case  to  the  i: 
vestigator,  you'll  be  scheduled  a  da   llpn 
for  sentencing."  \'^ 

Chuck's  sentencing  (continuet   ^ 
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ADVERTISEMENT 


NINE  GIRLS  STOOD  GIGGLING 
AT  ME  AS  I  OPENED 
THE  DOOR..:' 


li. 


A  True  Story  by 
Janet  McBarron,  M.D. 


am  about  to  tell  you  a  true  story.  It's 
f  embarrassing  to  me.  But  I  want  you 
lave  this  while  there  is  still  time, 
was  raised  in  Swarthmore,  Pennsyl- 
ia,  a  small  town  near  Philadelphia, 
r  high  school  I  went  to  college, 
ly  grades  were  good.  Everything  was 
;t.  Except  that  I  was  74  pounds  over- 
ght.  A  real  porker, 
laturally,  I  was  teased  about  being  fat. 
or  example,  a  group  of  girls  in  my 
mitory  called  a  local  pizza  shop  and 
jred  seventeen  pizzas — all  to  be  de- 
red  in  my  name.  When  they  arrived,  I 
summoned  to  the  front  door.  I  heard 
It  or  nine  girls  giggling  at  me  from 
ind  the  stairs.  When  I  opened  the 
r,  there  stood  the  delivery  boy, 
jnteen  pizzas  in  hand.  I  was  humili- 
I  and  embarrassed.  But  I  paid  him 
D  money  I'd  been  saving  for  a  new 
>s.  The  girls  behind  the  stairs  thought 
'as  funny, 
didn't. 

Tien  and  there  I  vowed  the  jokes 
lid  end. 

)uring  my  second  year  of  medical 
[)ol,  I  was  invited  to  take  part  in  an 
erimental  new  weight-loss  regimen.  It 
;  called  the  Clinic-D  Program.  Enroll- 
it  in  the  test  program  was  limited  to 
ents  who  were  severely  obese.  That 
1  me.  Obese.  So  I  was  allowed  to 
jr. 

rhe  project  began  in  late  February.  For 
first  three  days  nothing  happened, 
weight  remained  the  same.  But  on  the 
rth  day,  my  weight  b^an  dropping, 
idly.  Within  the  next  180  days  I  lost 
pounds.  And  during  the  next  two  and 
lalf  weeks  I  lost  an  additional  13 
inds.  This  may  not  seem  like  a  lot.  But 
ne  it  was  a  miracle!  This  was  the  first 
e  in  my  life  I  had  consistentiy  lost 
ght,  week...  after  week...  after  week, 
file  Clinic-D  Program  was  researched 
1  developed  by  a  team  of  bariatric 
'Sicians — specialists  in  weight  loss, 
unique  because  it  actually  allows  you 
at  up  to  1.8  times  the  amount  of  food 
I  would  on  many  other  diets — and  still 
;  weight.  In  fact,  there's  so  much  food 
the  program,  I  could  hardly  eat  it  all. 
rhe  prescribed  menus  called  for  up  to 
meals  per  day.  Three  regular  meals, 
s  three  snack  meals.  (All  good  whole- 


some food.  No  pills.  No  weird  foods.)  So 
you're  always  eating. 

How  can  a  person  consume  so  much 
food  and  still  lose  weight? 

The  secret  is  not  in  the  amount  of  food 
you  eat.  It's  in  the  prescribed  combina- 
tion of  foods  you  eat  in  each  24-hour 
cycle.  Specific  portions  of  complex  carbo- 
hydrates, fiber,  and  proteins  that  gener- 
ate a  negative  caloric  process  that  contin- 
ues all  day  long...  a  complete  24-hour  fat 
burning  cycle.  Fat  is  burned  away  around 
the  clock.  Not  just  in  unhealthy  spurts 
and  fits  like  many  diets.  That's  why  it  lets 
you  shed  pounds  so  easily.  Without 
hunger.  Without  feeling  deprived. 

But  here's  the  best  part... 

1 .  The  food  is  delicious!  Choose  from 
chicken,  ham,  pork,  beef,  or  fish.  You 
may  also  select  from  a  wide  variety  of 
cheeses,  pasta  products,  sauces,  potatoes, 
fruits  and  vegetables.  Even  some  light 
wines  and  sweets.  But  you  must  con- 
sume them  in  the  specific  combinations 
and  portions  prescribed  in  the  program. 

2.  There  are  no  drugs.  No  appetite 
suppressants.  No  artificial  foods.  No  gim- 
micks of  any  kind.  All  the  food  comes 
right  from  your  supermarket. 

3.  The  Program  is  healthy.  It's  very 
low  in  sodium,  high  in  fiber.  It's  well 
balanced  in  every  food  group,  with 
ample  proteins  and  special  combinations 
of  complex  carbohydrates. 

4.  The  Program  is  flexible.  The  menus 
are  varied.  You  can  make  substitutions. 
Even  eat  in  restaurants  that  serve  a  la 
carte  foods.  Just  so  you  order  the  ap- 
propriate combinations  of  food. 

5.  You'll  lose  weight.  And  keep  it  off. 
Permanently.  Let's  face  it.  We're  aU 
creatures  of  habit.  We're  used  to  eating 
three  meals  a  day.  We're  also  used  to 
snacking.  We  all  love  snacks.  Especially 
at  night. 

But  most  diets  try  to  force  us  to 
change  all  that. 

And  that's  precisely  why  they/ail\ 
The  Clinic-D  Program  is  different.  It 
allows  you  to  continue  your  normal  eating 
lifestyle,  but  with  the  right  combinations 
of  foods.  You'll  eat  three  meals  a  day. 
Plus  three  snack  meals  every  day.  So  you 
don't  feel  hungry.  Not  in  the  morning. 


Not  in  the  afternoon.  Not  at  night. 

I'm  not  the  only  one  who  was  helped 
by  the  Clinic-D  Program.  Here  are  a  few 
other  examples... 

•Charlie  is  a  43-year-old  machinist.  He 
b^an  the  program  a  week  before  Easter. 
He  tried  dozens  of  diets  before.  Always 
failed.  But  in  just  16  weeks  he  lost  47 
pounds.  He  reported  absolutely  no 
hunger.  No  feelings  of  deprivation.  No 
nervousness. 

•Linda  is  a  32-year-old  secretary,-  She 
told  me  she  had  been  on  at  least  23jdiets 
before.  She  failed  on  all  of  them.  But 
this  time  she  lost  38.5  pounds  in  l6 
weeks.  No  hunger.  No  nervousness. 

•Donna  is  a  22-year-old  housewife.  She 
lost  22  pounds  in  only  sue  weeks.  She 
told  me,  "For  once  I'm  not  tired  and  ir- 
ritable. I'm  not  snapping  at  the  kids.  I 
feel  great!" 

Obviously,  I'm  excited  about  the  pro- 
gram. This  is  the  first  time  it's  been  avail- 
able to  the  public  outside  of  a  clinical  set- 
ting. It's  being  distributed  for  us  by  Green 
Tree  Press,  Inc.  in  Erie,  Pennsylvania. 

I'll  be  happy  to  send  you  the  Program 
to  examine  for  31  days.  Show  it  to  your 
doctor.  Try  it.  There's  no  obligation.  In 
fact,  I  won't  cash  your  check  for  31  days. 
You  may  even  postdate  it  31  days  in  ad- 
vance, if  you  wish. 

Your  Clinic-D  Program  will  be  shipped 
immediately.  When  it  arrives,  try  some  of 
the  menus.  If  you  don't  begin  losing 
weight  within  six  days,  I'U  promptly 
return  your  original  uncashed  check.  No 
delays.  No  excuses. 

Or  keep  it  longer.  Try  it  for  six 
months.  Even  then,  if  you're  not  con- 
tinuing to  lose  weight  on  a  regular  basis, 
I'll  send  you  a  full  reftind.  Promptiy.  And 
without  question.  This  is  the  fairest  way  I 
know  to  prove  to  you  how  well  this  new 
program  works. 

To  order,  just  send  your  name,  ad- 
dress and  postdated  check  for  S9.95  to 
me,  Janet  McBarron,  M.D.,  c/o  Green 
Tree  Press,  Inc.,  Dept.  512  ,  3603  West 
12th  Street,  Erie,  PA  16505. 


Green  Tree  Press  is  a  member  of  the  Erie,  Penn- 
sylvania Chamber  of  Commerce.  Bank  and 
business  references  are  available  upon  request. 


©1987,  Green  Tree  Press.  Inc^ 


A  WOMAN  TODAY 


was  the  following  week.  The  judge 
said  that  since  Chuck  was  seeking 
treatment  at  DAP,  he  would  sen- 
tence him  to  sixty  days  in  jail  and  a 
two-hundred-dollar  fine. 

Then  he  continued,  "Suspended  to  a 
fifty-dollar  fine  and  one  year  proba- 
tion." But  he  made  it  very  clear  that 
should  Chuck  ever  break  his  probation 
with  another  assault,  the  jail  sentence 
would  then  take  effect  immediately. 

Everjrthing  went  exactly  as  I  had 
been  told  it  would.  The  law  had 
served  its  purpose. 

Shortly  after  the  trial.  Chuck  and 
I  began  our  therapy  at  DAP,  where 
we  met  in  separate  groups  twice  a 
week  for  the  first  phase  of  our  treat- 
ment. In  the  women's  group,  each 
woman  told  her  story.  I  was  aston- 
ished— these  women  had  lived  with 
the  same  fears  and  terrors  I  had. 

Next,  our  coxmselor,  Paula  Poor- 
man,  explained  to  us  the  cycle  of 
violence,  which  has  three  stages. 
The  first,  the  tension-building 
stage,  can  last  hours,  days, 
months — even  years.  Minor  inci- 
dents arouse  the  man's  displeasure, 
and  he  degrades  the  wife,  hollers, 
slams  doors,  throws  objects  or  de- 
stroys property.  The  woman  tries 
everything  she  knows  to  calm  him 
down,  but  finally  the  tension  can  go 
no  higher.  Something  happens,  and 
the  second  stage  begins.  The  man 
beats  the  woman  to  regain  his  sense 
of  control.  Once  he's  vented  his  an- 
ger, he  becomes  calm  and  rational 
again  emd  the  third  stage  begins. 
Some  men  apologize,  others  don't. 
But  life  returns  to  normal,  and  she 
decides  she  can  live  with  this.  Then 
the  cycle  starts  again. 

Paula  said  the  woman  learns  to 
withdraw  or  protect  herself  emo- 
tionally by  denjring  that  the  man  is 
upset  and  minimizing  the  danger 
she  faces.  Or  she  may  try  to  ratio- 
nalize his  behavior,  telling  herself 
he's  had  a  bad  day. 

I  sat  openmouthed  in  wonder.  She 
was  describing  our  life. 

Paula  told  us  that  when  we  no- 
ticed that  our  husbands'  tension 
levels  were  escalating  we  should 
ask  for  a  "time-out,"  during  which 
we  temporarily  stop  talking  about 
the  issue  that  makes  us  uncomfort- 
able. To  avoid  an  explosion,  the 
time-out  must  be  asked  for  early, 
while  everyone  is  still  fairly  calm. 

Meanwhile,  the  men's  group  was 
learning  some  of  the  same  concepts. 
They  also  talked  about  the  fact  that 
many   abusers  had  been  beaten 


when  they  were  young.  In  Chuck's 
case,  his  parents  had  abused  him 
brutally  as  a  child,  physically  and 
emotionally.  Not  only  that,  he  had 
seen  his  parents  physically  fight 
each  other.  His  earliest  memory  is 
seeing  them  rolling  on  the  ground 
in  a  skirmish.  So  he  grew  to  believe 
that  violence  and  abuse  were  the 
ways  to  deal  with  anger. 

As  the  weeks  of  therapy  contin- 
ued. Chuck  began  to  accept  respon- 
sibility for  his  violence — the  hard- 
est admission  for  him  to  make  but 
also  the  beginning  of  his  healing. 

I  was  positive  the  violence  was  a 
thing  of  the  past.  Then,  one  evening 
about  six  weeks  into  our  therapy, 
we  got  into  a  heated  discussion  in 
the  car.  We  both  asked  for  a  time- 
out. At  home  the  subject  was  still 


How  to  get  help 

If  you  or  someone  you  know  is  in  an 
abusive  situation,  there  is  a  way  out.  A 
national  toll-free  hotline  funded  by 
participating  brands  of  Johnson  &  Johnson 
and  operated  by  National  Coalition  Against 
Domestic  Violence  is  open  twenty-four 
hours  a  day,  seven  days  a  week.  Call  800- 
333-SAFE  for  information,  to  talk  about  your 
situation  and  to  discuss  services  and 
shelters  available  in  your  area. 


too  sensitive  for  us  to  discuss,  so  we 
went  to  bed.  A  few  minutes  later, 
Chuck  wanted  to  make  love.  But  I 
didn't  feel  right  about  it,  since  our 
argiiment  was  unresolved,  so  I  said 
that  I  wanted  a  time-out  fi"om  sex. 

Chuck  jumped  on  top  of  me,  pin- 
ning my  arms  to  the  bed.  "I'd  like  to 
kill  you  right  now,"  he  said,  breath- 
ing heavily.  The  veins  on  his  neck 
stood  out  against  his  skin. 

I  begged  him  not  to  do  anything 
he'd  regret,  and  I  tried  to  make  him 
understand  how  I  was  feeling. 
Eventually  he  got  off  me.  At  last  he 
said,  "I'm  okay,  M'Liss.  Do  what 
you  need  to." 

In  the  morning  I  reported  the  in- 
cident to  DAP,  as  agreed  when  I 
signed  up.  Chuck  also  reported  it  to 
his  counselor,  who  then  informed 
him  that  if  he  wanted  to  continue  in 
the  program  he'd  have  to  find  an- 
other place  to  live. 

Chuck's  move  to  an  apartment 
was  the  tviming  point  in  the  reha- 
bilitation process.  It  taught  him  re- 
sponsibility and  how  to  take  care  of 
his  own  needs.  After  a  period  of 


time — during  which  Chuck  demon- 
strated more  self-reliance — we 
made  up  a  list  of  goals  for  his  re- 
turn. It  included  such  things  as  a 
scheduled  time  for  him  to  take  one 
of  the  children  out  each  Saturday, 
help  from  him  around  the  house,  a 
family  conference  each  Sunday  eve- 
ning, a  specific  time  to  talk  so  is- 
sues couldn't  accumulate,  and  every 
other  Thursday  night  free  so  one  of 
us  could  go  out  with  a  friend.  This 
would  allow  Chuck  a  specific  time 
to  see  his  male  acquaintances, 
something  that's  considered  essen- 
tial for  men  who  batter.  We  went 
over  these  terms  with  the  counsel- 
ors at  DAP,  and  Chuck  moved  back 
home  with  us. 

Our  task  wasn't  finished — we 
still  needed  training  in  commimica- 
tion  skills  and  guidance  in  redevel- 
oping trust  for  each  other — but  we 
were  on  our  way,  the  biggest  strug- 
gles behind  us. 

Because  domestic  abuse  aifects 
the  behavior  of  the  entire  family, 
our  children  received  counseling  at 
DAP,  too.  With  the  support  of  their 
groups  they  shared  their  grief  about 
the  violence  and  worked  through  it. 

Meanwhile,  we  all  entered  family 
therapy,  first  with  a  group  of  other 
families,  then  in  private.  After  six 
months,  the  counselor  noted  our 
progress,  and  he  told  us  ovir  coun- 
seling sessions  were  over. 

So  far,  five  years  later,  there 
hasn't  been  any  violence  in  our 
marriage.  But  if  we  look  at  statis- 
tics, our  feimily  won't  make  it.  The 
chance  of  lasting  change  in  abusive 
situations  that  went  on  as  long  as 
ours  is  practically  zero.  So,  to  help 
keep  us  alert,  we  have  become  in- 
volved in  helping  others  who  cause 
or  suffer  abuse. 

A  year  after  our  "graduation" 
fi-om  DAP,  Chuck  and  I  returned  to 
take  a  course  that  trained  us  to  lead 
self-help  groups.  Chuck  volunteers 
with  a  men's  group,  and  I  work  with 
a  women's  group.  We  also  share  our 
story  as  public  speakers.  This  re- 
minds us  of  all  we've  learned,  and 
benefits  us  as  much  as  it  does  the 
others  we  reach. 

Although  I  wish  I  could  end  this 
story  with  "and  they  lived  happily 
ever  after,"  I  cannot,  because  we 
don't  know.  But  should  there  ever 
be  another  moment  of  violence  in 
our  marriage,  it  will  serve  as  a 
warning  that  we've  become  either 
indifferent  or  overconfident.  And  in 
that  case,  we'll  try  again.  End 
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BRING  OUT  YOUR  NATURAL 
HIGHLIGHTS  WITH  HALSA. 

Your  hair  has  its  own  special  glow.  Make  it  come  alive  with  Halsa. 


CHAMOMILE 

Warms  the  glow 
of  ash  blonde,  light 
brown  or  light 
chestnut  hair. 


GINGER  ROOT         WALNUT  LEAVES 

Lights  the  fire  of       Deepens  the 
red,  reddish  brown  natural  shine  of 
or  auburn  hair.         brown,  dark  brown 
or  black  hair. 


MARIGOLD 

Brings  out  gold- 
en highlights  in 
natural  blonde 
or  lightened  hair. 


■      I 


HALSA  SWEDISH  BOTANICAL  SHAMPOOS  AND  CONDITIONERS 

01987  ac.  Johnson  &  Sen,  Inc. 


SHE'S  GOT  L'EGGS 
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BEAUTY&EASHION  JOURNAL 

Ring  in 

the  new  Ulfh^^ill 

yearwith  mklldlll 

superst^e     WliatSOUtv.o 


Come  on  strong  this  season  in  up-to-the-minute  looks 
that  signal  chic.  Below,  what  to  have  and  have  not 


out 


Longer  hair  with  side 
parts — even  short-hoir 
lovers  are  growing  out 
close-cropped  boy 
cuts  to  one-length  bobs 

Classic  knee-length  riding 
boots,  over-the-knee  boots, 
flats  and  punnps  in 
suede,  embossed  leathers 
and  reptile  looks 

Pole  face  powders  in 
shades  of  pink,  peach  and 
apricot — instant 
complexion  boosters 

Bold,  clean-lined  matte 
gold  or  silver  jewelry  in 
geometric  shapes — 
clip  earrings,  big  link 
bracelets,  cuffs 


Makeup  that's  hypo- 
allergenic,  dermatologist- 
tested,  fragrance-free, 
fiber-free 


Over-tousled  and  ultra- 
moussed  manes,  spiky  dos, 
gelled,  slicked-back 
hair  minus  accessories 


Chunky,  androgynous 
shoes,  slouchy  ankle 
boots  with  fringes,  high- 
heeled  boots,  bulky  men's- 
style  oxfords 

Unnatural-looking  dark  or 
bright  blushers  applied 
on  cheekbones  in  a  harsh 
slash  of  color 

Rhinestones  and  glitzy 
jewels  for  day,  wearing 
several  long  chains 
together,  dangling 
earrings  that  are  fussy, 
overpowering 

Hoarding  old  makeup 
that  lacks  new 
performance  power  or  is 
no  longer  right  for  you 


new  life  for  last  season's  styles 


Count  on  bolder 
glasses,  oversize 
classic  watches. 
Say  hello  to  turtles, 
bye-bye  to  bow  ties 


Even  if  you  care  about  whafs  in  and  whafs  out,  don't  be  a  fashion  slave  and  discard 
yesterday's  clotfies.  Update  baclc-of-the-closet  items  by  pairing  them  with  new  pieces: 

■  Instead  of  matching  sweatshirt  to  sweatpants,  team  the  top  with  stone-washed  blue 
jeans,  a  denim  mini  or  a  cropped  jean  jacket  for  a  more  current  look 

■  Although  oversize  sweaters  have  been  replaced  by  stretchy  body-hugging  styles,  you  can 
make  the  most  of  a  bulky  top  by  pairing  it  with  a  mini  and  leggings  for  casual  weekend  wear 

■  Hemlines  have  been  on  the  rise,  but  last  year's  mid-caK  styles  can  be  put  to  good  use  on 
cold  days — accessorize  with  mock-croc  flats,  an  extra-wide  belt 


Show  off  your 
shape  in  stretchy 
knits,  thigh-high 
minis,  wide  belts. 
Don't  hide  behind 
baggy  tops  and 
long  skirts       ► 
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BEAUTYJOURNAL 


for 
winter 


Has  the  coid  turned  your  skin  into  sandpaper? 
Get  hands  and  face  springtime  soft 


Winterize  your  beauty  routine  To  prevent  dryness,  use  a 
mild  milky  cleanser  instead  of  soap,  a  nonalcoholic  toner  in 
place  of  astringent.  Add  bath  oil  every  time  you  tub.  After 
bathing  or  v^/ashing  hands,  smooth  on  a  moisturizer  with 
vitamin  E  or  aloe.  Look  for  products  vi'ith  humectants 
(moisture-retaining  substances),  such  as  hyaluronic  acid.  Once 
a  week,  treat  face  to  a  rehydrating  masque — look  for  one  with 
natural  ingredients,  such  as  oatmeal  and  honey.  Soothe 
chapped  hands  with  hot  oil  therapy:  Warm  Y2  cup  olive  oil, 
slather  on  hands,  cover  hands  with  plastic  wrap  and  cotton 
gloves.  Leave  on  overnight. 
Protect  yourself  against  the  elements  To  shield 
skin,  always  wear  liquid  foundation  on  face,  moisturizer 
around  eyes.  If  your  skin  is  normal  to  dry,  use  an  oil-base 
makeup,and  try  cream  blushers  and  eyeshadows  for 
further  protection.  Choose  superemollient  lipsticks.  If  lips  are 
flaky,  apply  a  creamy  lip  balm,  leave  on  for  a  few  minutes  and 
tissue  off.  Use  a  sunscreen  with  on  SPF  of  at  least  1 0  on 
your  hands  and  face  every  morning. 

Wst  bust  firmer 

Lie  on  floor,  knees  bent,  feet  on  tiptoe,  arms  out  to  sides  at  shoulder  height.  Inhale, 
then  exhale  as  you  tighten  body,  concentrating  on  pectoral  area.  Simultaneously 
cross  right  arm   over   left,   elbows  toward   ceiling.  ^ 


Open  arms;  repeat  with  left  arm  over  right.  Stomach 
remains  flexed,  back  flat  on  floor.  Repeat  ten  times. 

Exercise  developed  by  Nancy  Besser  Connor,  MA.  Program  Coordinator,  Easlside 
Sportsmediclne,  New  York  City. 


*^ 


■B  ;>ponsmeaicine,  new  rorK  l 

snamp 


sav 


Beware  of 
over-condi- 
tioning— it 
will  make  oily 
hair  even 
oilier  and  may 
make  normal 
hair  greasy 
and  lifeless 


•    •    I 


Beautiful  hair  begins  with  best-for-your-type  products.  Check  out 
our  handy  chart  to  find  out  which  shampoo  is  your  top  choice 


^ 


s 


2 


NORMAL 

You  wont  0 
shampoo  that  cleans 
without 
stripping  natural  oils 

Try  products  .vith 
an  even  balance;  of 
cleansers  and 
conditioners.  We 
like  Alberto  Natural 
Silk  Shampoo  for 
Normal  Hair  and 
Silkience  Self- 
Adjusting  Shampoo, 
Regular  Formula 


OILY 

You  need  a  shampoo 
that  deep  cleans 
without  stimulating 
extra  oil  production 

Count  on  products 
with  deep-cleaning 
surfactants  (designed 
to  lift  dirt  for 
easy  rinsing)  such 
as  Cloirol 
condition* 
Shampoo  for  Oily 
Hair 


DRY 


DAIWAGED 


Use  a  shampoo  that  Processed,  color- 
increases  moisture,  treated  or  neglected 
odds  shine  and  hoir  needs  a 
calms  flyaways  nourishing  shampoo 


Products  enriched 
with  conditioners 
ore  tops.  Try 
Finesse  Shampoo 
Extra  Moisturizing 
Formula 


Low-pH  and 
moisturizing 
shampoos  with 
miid  detergents 
are  best. 
We  recommend 
Shampoo  de  Pantene 
for  Permed  Hair 
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FINE/LIMP 

DANDRUFF 

The  shampoo  that 

You  need  a 

you  choose  must 

shampoo  that  slows 

clean  gently,  add 

cell  growth  and 

lots  of  body 

fights  bacteria 

Seek  out  body- 

Try products  that 

building  products 

retard  cell 

with  0  minimum  of 

growth — Head  & 

conditioning 

Shoulders  and 

materials,  such  as 

Selsun  Blue; 

Revlon's  Flex 

antibocterials,  such 

Balsam  Body 

OS  Westwood's 

Building  Protein 

prescription 

Therapeutic 

Capitrol  Cream 

Shampoo 

Shampoo 
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ENUSTED  WOMAN 
INDS 10VE  OVERSEAS 
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Dove''  contains  V4  moisturizing  cream.  It  won't  dry  you-  .t^ 

soap.  Our  thanks  to  Vicky  Walton,  Salt  Lake  City,  Utah,Jor  teliir>  lat 

that  means  to  hen  (Exccrr 


^llcUer.) 


FASHiONJOURNAI^ 


how  to  look  professional  in 


■  or  on 


WeVe  found 
ori'the-job 
trouser  looks 
to  flatter 
every  figure 


Work-worthy 

styles,  clockwise 

from  top  left: 

softly  tailored 

pleated  pants  in 

off-white  twill,  by 

Perry  Ellis 

Portfolio;  gray 

worsted  wool 

trousers,  by  the 

Limited; 

sophisticated  wool 

pantsuit,  by 

Nicole  Farhi 
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or  an  office-going  look  that's  as  polished  and  authoritative 
as  a  skirted  suit,  why  not  wear  pants?  Teamed  with  the  right 
accessories,  trousers  are  fashion-forward,  a  welcome  change 
of  pace.  Below,  confidence-boosting  styles. 
Choose  full,  pleated  trousers  paired  with  a  softly  tailored 
jacket.  Look  for  quality  fabrics,  such  as  wool  flannel  and 
gabardine,  in  rich  neutral  solids — navy,  camel,  gray — 
or  subtle  houndstooth,  checks,  plaids,  if  your  office  is 
conservative,  match  jacket  to  pants.  For  a  more  relaxed  look, 
personalize  a  pantsuit  by  combining  classic  white  or  gray 
flannel  trousers  with  a  fresh,  new-looking  pastel  jacket  in 
robin's-egg  blue  or  soft  rose. 

Fudge  figure  flaws  by  selecting  full-cut  pants  with  a  slim 
waistband,  double  pleats  (more  fabric  to  skim  over  tummy  and 
hips),  slosh  or  in-seom  pockets  for  minimum  bulk. 
Add-ons  with  impact:  Opt  for  o  silk  scarf  (to  add  color  near  the  face),  a 
narrow  reptile  belt  with  a  classic  metal  buckle,  or  a  wider  mock-croc  belt  with 
a  leather-covered  buckle.  Sheer  hose  toned  to  trousers  or  shoes  gives  on 
elegant  finish;  you  con  add  more  color  with  silky  ribbed  socks  in  newsy  hues 
ike  lemon,  chartreuse,  coral.  Complete  the  look  with  flat  or  low-heeled  loafers 
or  pumps — block  patent  is  c  great  basic,  suede  and  reptile  in  brown  or  black 
are  newest.  Hint:  Never  wear  high  heels  with  pants. 


ftai. 

BUSTERS 

De-linfing  /i/nfs  from  fashion  adviser  Lydia  Monro: 

■  Wihen  work  dofhes  collect  lint,  wrap  masking  or 
cellophane  tape  around  hand,  sticky  side  out,  and  pat 
fuzz-covered  areas.  Another  lint-lifter  to  look  for:  a 
masking-tape  roller,  available  at  most  variety  stores. 

■  Invest  in  a  couple  of  clothes  brushes  for  office  and 
home.  Look  for  the  ones  with  stiff,  synthetic  bristles.  For 
best  results  lightly  dampen  brush  before  use. 

■  Pilling  often  occurs  on  sweaters  and  suits  and  on 
collars  of  shirts  that  are  worn  frequently.  Try  plucldng 
off  pills  if  there  are  only  a  few,  or  buy  a  battery- 
operated  clothes  shaver,  such  as  the  Tailor,  by  Conair. 
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Some  women  call  it  "feminine  itching" 
Your  doctor  calls  it  vaginitis. 

Whatever  you  call  it, 
the  relief  is  Massengifl? 

It  has  the  most  effective  medicine  you  can  buy 
without  a  prescription. 

Notiiing  works  better  than  Massengill  Medicated  for 
relief  of  vaginitis.  Massengill  has  CepticinT  the  most 
effective  medicine  you  can  buy  in  a  douche.  Many 
doctors  recommend  this  medicine  for  feminine  itching 
and  imtation.  And  Massengill  has  more  medicine  than 
any  other  brand.  Use  it  for  seven  days— its  safe,  gentle 
and  effective.  The  same  effective  medicine  is  also 
available  in  Massengill  Medicated  Liquid  Concentrate, 
if  you  prefer  to  mix  your  own  douche  solution. 

No  matter  what  you  call  this  im'tating  discomfort, 
you  don't  have  to  suffer  from  it.  Tmst  Massengill  for 
relief— it  works! 

Massengill  Medicated 

Trusted  by  more  women 

than  any  other  brand.  |p(     rj^om«xx^    i  .^MgssensiJi 
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lor  Povidone-tgdine 


For  people  who  like  to  smoke... 
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/mLight 
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SURGEON   GENERAL'S  WARNING 
By  Pregnant  Women   May  Resu 
Injury,  Premature  Birth,  And  Low  B 


:  Smoking 
t  in  Fetal 
rth  Weight. 


'Mi 


The  new  case  for 
the  best-tasting  Lights. 


BENSON  6  HEDGES 
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BENSON&HEDGES 

because  quality  matters. 


With  talk  of  a 
wedding  in  the 
air,  she's  leav- 
ing herdream  house  and  locking  up  the  memories 

he  loves  him.  She  loves  him  not.  Sometimes  it's  almost  impossible  to  keep  up  with  the 
nmiors  about  Barbra  Streisand's  expected  marriage  to  longtime  beau  Richard  Baskin. 
One  account  has  them  shopping  for  houses  and  planning  to  wed  right  away.  Another 
report  says  they've  postponed  the  date,  and  a  third  insists  the  couple  had  a  terrible  fight 
and  have  broken  up  for  good.  But  then  there's  the  Los  Angeles  photographer  who  spotted 
them  in  a  car  together  and  said  they  were  snuggling  "like  teenagers." 

One  thing's  for  certain,  though:  the  forty-five-year-old  actress  is  preparing  to  change 
her  life.  She  recently  surprised  everyone  by  putting  her  twenty-four-acre  Malibu 
compound  up  for  sale.  This  is  the  "ranch"  she  spent  more  than  a  decade — and  (continued) 


By  Christopher  Nickens 
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Face  it.  Constipation  cfoesnY 
looli  good  on  anybody. 

You're  tired. . .  cranky. . .  even  your 
clothes  don't  feel  right.  Trouble  is,  harsh 
chemical  laxatives  can  cause  painful  cramps 
in  your  intestine,  so  you  feel  really  bad 
before  you  feel  better.  Who  needs  it? 

For  constipation,  try  chewable 
Fiberall.  Tablets.  Fiberall's  natural  fiber 
action  works  gently  but  effectively.  And 
Fiberall  Tablets  work  where  laxatives  work 
best-in  your  intestine,  not  your  stomach. 
Without  harsh  chemicals.  They're  even 
low  in  calories  (less  than  six  in  each  tablet! ), 

There's  nothing  else  quite  like  them. 
Fiberall  Tablets. 

The  good  news  in  fiber  laxatives. 


;VCi£2L! 


^ 


■  (uVuinfUh  «  NothrfnicalaffniiJfitt 
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THE  DURKEE  15-MINUTE  CASSEROLE 

It's  fast.  It's  easy. 
And  only  Durkec  adds  that  crunch . . .  that  savory  onion  flavor! 


Mexican  Stuffed  Shells 
*  (Ready  To  Bake  In  Just  15  Easy  Minutes) 


12  pasta  stuffing  shells, 
cooked  and  drained 

1     pound  ground  beef 

1    jar  (12  oz.)  medium  or 
mild  picante  sauce 

V2  cup  water 


can  (8  oz.)  tomato  sauce 
can  (4  oz.)  chopped 
green  chilies,  (frained 
cup  (4  oz.)  shredded 
Monterey  Jack  cheese 
can  (2.8  oz.)  Durkee 
French  Fried  Onions 


Brown  ground  beef;  drain.  Combine  picante  sauce,  water  and  tomato 
sauce;  stir  112  cup  into  ground  beef  along  with  chilies,  112  cup  cheese 
and  i/2  can  French  JVied  Onions;  mix  well.  Pour  half  of  remaining  sauce 
mixture  on  bottom  of  10-inch  round  or  8  x  12-inch  baking  dish.  Stuff 
cooked  shells  with  ground  beef  mixture.  Arrange  shells  in  baking  dish; 
pour  remaining  sauce  over  shells.  Bake,  covered,  at  350°  for  30  minutes.  Top 
with  remaining  cheese  and  onions;  bake,  uncovered,  5  minutes  longer. 
Preparation  time:  15  minutes  MAKES  6  servings. 


MICROWAVE  DIRECTIONS:  in  8x12-lnch  baking  dish,  crumble 
beef.  Cook,  covered,  on  HIGH  5  minutes;  stir  and  turn  halfway  through  cooking 
time.  Drain.  Prepare  as  above.  Cook,  covered,  on  HIGH  10-12  minutes;  turn 
halfway  through  cooking  time.  Top  with  remaining  cheese  and  onions.  Cook, 
uncovered,  on  HIGH  1  minute.  Let  stand  5  minutes  before  serving. 


'v?^:^ 


Barbra 
/  Streisand        ^ 

'  heavfin    knows    how 


continued 


heaven  knows  how  much  money — 
turning  into  her  own  private  paradise. 
It  features  five  separate  houses  pains- 
takingly decorated  by  the  owner  her- 
self in  a  variety  of  distinct  styles — 
from  art  deco  to  American  colonial. 
The  landscaping  alone  is  breathtak- 
ing, with  exotic  plantings  £md  foot- 


bridges spanning  a  seasonal  creek.  Ob- 
servers were  shocked  not  only  that 
Barbra  would  put  her  place  up  for  sale, 
but  that  she  is  asking  only  $  18  million — 
a  bargain  considering  California's  ri- 
diculously inflated  property  values. 
And  the  figure  is  negotiable. 

\\Tiat  motivated  Barbra  to  sell  this 
romantic  hideaway?  One  theory  is  that 
she  simply  isn't  getting  enough  use  out 
of  it  anymore.  A  real  estate  agent  add- 
ed, "The  place  is  definitely  high  on  the 
glamour  scale,  but  it  takes  someone 
with  Streisand's  wealth  to  maintain  it. 
You're  talking  about  a  monthly  outlay  of 
forty  thousand  dollars.  Andthat  wouldn't 


include  the  insurance  you  would 

Another  possible  reason  for  th^ 
sotmds  something  like  one  of  Be 
melancholy  torch  songs:  She  fine 
place  a  sad  reminder  of  her  sexy, 
lent  times  with  hairdresser-turneci 
ducer  Jon  Peters,  whom  she  brol 
with  in  1983.  One  trusted  source  rd 
the  story  of  Barbra  and  Jon's  first ; 
of  intimacy  in  Malibu.  "Barbra  s\ 
the  floor  and  looked  at  Jon.  In  her  ] 
he  looked  like  a  god,  an  Aztec  god| 
carried  her  out  to  the  hot  tub, 
their  passions  soon  bubbled. 

Streisand's  affair  with  the  a 
matic  Peters  began  quickly 
burned  hot.  Insiders  spoke  of  his  I 
mood  swings  and  ferocious  temper| 
portedly,  he  drove  his  fist  throu^ 
closet  door  once  in  reaction  to 
minor  slight  and  nearly  came  to  bir 
with  Paul  Williams  while  they  woi 
on  A  Star  Is  Born.  It  was  rumored  [ 
even  Barbra  was  afi-aid  of  Jon  di 
his  dark  moods. 

Nonetheless,  she  stayed  with 
for  ten  years.  Critics  claimed  that 
ters  had  stolen  not  only  Barbra's 
but  her  artistic  integrity  as  well  J 
prodded  her  to  update  her  image 
co-produced  two  successful  (but  cc»j 
received)  films  with  her,  A  Sta 
Born  and  The  Main  Event. 

Streisand  and  Peters  set  sev 
wedding  dates,  only  to  break  them 
But  to  this  day,  Jon  still  speaks  lov 
ly  of  her.  "She  is  the  sweetest  gi 
ever  met,"  he  says.  "If  I  were  in  b 
ble,  she  would  be  there.  She's  ko( 
scared,  self-involved,  obsessed— 
that  isn't  just  her,  that  has  to  do  vt 
the  way  people  respond  to  her." 

From  fire  to  ice  (cream) 


n  contrast  to  her  tumultuous! 
fair  with  Peters,  Barbra's  ci 
rent  relationship  with  Bask 
the  tall,  baby-faced,  soft-spol 
heir  to  the  Baskin-Robbins  i 
cream  djTiasty,  is  far  more  tranquil 
Streisand  met  Baskin,  who  is  i 
years  her  junior,  in  the  winter  of  19 
Her  much-publicized  film  Yentl  Y 
just  opened,  and  Barbra  was  attendi 
a  holiday  psirty  filled  with  film  ind 
try  people.  As  so  often  happens  w. 
the  headstrong  actress,  people  w( 
hesitant  to  come  up  to  her.  "I  do 
know  why  people  get  scared  or  p 
back,"  she  once  mused.  "I'm  shy  n 
self,  so  when  I  meet  others  who  get  s 
around  me,  we  both  don't  know  wh 
to  say." 

But  Baskin  wasn't  intimidated.  I 
spite  his  reputation  for  being  the  qu 
type,  he  approached  Barbra  as  she  w 
about  to  leave  the  party.  He  told  h 
how  much  he  had  enjoyed  Yentl,  anc 
brief  conversation  followed. 
That  might  have  been     (continue 
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0  2fe|i|£  Fashion  Carry-All 

or  only  $*-  '^-'^^^  P^^  ^  *25  Surprise 

"  GjftFREEI 


I  Shew  your  style  with  this  charming,  designer-detailed 
lole!  Makes  a  perfect  companion  for  working  and  exer- 
cise class. .  .and  it^  a  great  take-akxtg  for  shopping  and 
short  trqffi.  Just  pack  in  all  your  essentials  and  go! 

I  Richly  crafted  of  textured  cotton  febric  and  generously 
sized  (approx.  12  x  19  x  6  inches)  with  k>ng-lasting, 
quality  features  such  as  reinforced  stitching,  watoproc^ 
lining,  heavy-duty  nykxt  zii^r  and  convenient  outer 
pocket  built  right  in. 

I  And,  to  top  off  it^  smart  kxik,  this  Fashion  Carry-All 
is  luxuriously  accented  with  natural  ieather-kx>k  trim. 
So  choose  your  cotor  Red  Ftoral  or  Blue  Fl(xal...and 
you've  got  the  perfect  accessory  for  any  occask>n.  And 
all  fbtOTly  $1  when  you  join  S.A.VE.! 


Why  this  remarkable  offer? 

lb  introduce  you  to  S.  A\(E. . . .  Shopper's 
Association  for  Value  and  Economy!  How 
do  we  offer  so  much  for  so  little?  Leading 
manufecturers  want  you  to  try  their  prod- 
ucts, so  they  offer  them  through  S.AVE,  at 
fer  less  than  their  value! 

The  savings  never  stop  when  you  join 
S.AVE.  After  your  Introductory  Offer. . . 

•  "Vbu'll  receive  a  new  and  different  money- 
saving  package  of  name-brand  femily 
and  household  products -about  every 
two  months. 

(  •  Even  though  their  value  is  greater,  you  pay 
only  $9.98  to  $10.98  plus  shipping  and  han- 
dling, for  each  package  you  decide  to  keep. 

•  You'll  also  get  the  S.AVE.  Buying  Guide 
and  manufacturers'  coupons! 

•  \bu  may  return  any  package  for  a  full 
refund  and  you  may  cancel  your  member- 
ship anytime. 

Start  S. AVE.ing  today!  Just  mail  your  Quiz 
and  $1 .  We'll  rush  you  this  fabulous  offer, 
PLUS  a  $25  Surprise  Gift  FREE! 


Blue  Floral        Red  Floral 


S.A.V.E.  SHOPPERS'  QUIZ 

Ql.  To  help  us  plan  future  S.A.V.E.  Packages, 

please  check  the  brand  you  use  most  frequently: 
Deodorant  Soap 


Q9.  Which  pets  do  you  own? 

D  Dog           D  Dog  &  Cal 
DCal  n  Other 


88S-P-26 


D  None 


D  Zcsl                         D  Irish  Spring 
D  Safeguard                 D  Dial 
D  Shield                      D  Coast 
Steak  Sauce 

DA-I                          DFrcnchs 

n  Hfinv  S7  Sniirn            PI  "llvr 

D  Lea  &  Pcrrins           D  Do  not  use 
Plastic  Garbage/Thish  Bags 

D  Hefty                 D  Glad                  D  None 
D  Cinch  Sak         D  Handle-Tic 

Toothpaste 

D  Crest         D  Glccm         D  Colgate 

n  Aim                                              n  Th^r 

n  INTRODUCTORY  OFFER 


S.A.V.  . 


Sixt)-Fi\-e  East  Wackcr  Place 
Chicago.  Illinois  60601 


Q2.  What  Is  vour  age  group? 

D  18-24"  n  35-49  D  6.1  -l- 

D  25-M  D  50-64 

Q3.  Are  vou  married? 

n  Yes  D  No 

Q4.  How  many  children  do  you  have? 

D  None  '   n  I      n  2'     D  3  or  more 

Q5.  What  are  the  ages  of  vour  children? 

a  Under 2       D2-5      0  6-11       0  12-19 
Sex  of  children  between  ages  12-19 

O  Female  only  O  Female  &  Male  O  Male  only 

Q6.  Which  brand  of  paper  towels  do  you  use  most 
frequently? 

O  Scotliwcls  O  Bounty 
O  Scot ThwcIs  Junior  O  Hi  Dri 
O  Viva  D  Olher 

Q7.  Brand  of  headache  remedy  used: 

O  Bayer  Aspirin  D  Advil 

n  Tylenol  D  Olher 

O  BufTerin  D  None 


D  Enclosed  is  my  $1.  Plea.se  accept  my  enroll- 
ment in  S.A.V.E.  and  send  my  Malibu  Fashion 
Carry-All,  plus  my  $25  Surprise  Gift,  along 
with  the  S.A.V.E.  Buying  Guide®.  I  under- 
stand that  I  will  receive  a  new  and  different 
money-saving  package  of  family  products 
about  every  two  months  for  just  $9.98  to 
$10.98  plus  shipping  and  handling.  I  may 
also  return  any  package  1  don't  want.  And 
I  may  cancel  my  membership  at  anytime  after 
examining  my  Malibu  Fashion  Carry-All. 

QIO.  CHOOSE  YOUR  COLOR 

n  Blue  Floral  N861     D  Red  Floral  N860 
805 
Name. 


PLEASE  PRINT 


FIRST  NAME 


LAST  NAME 


Address . 


City. 


.Apt. 
-Zip. 


State 

Do  yi>u  have  any  of  the  follwving  chaise  cards? 

O  MasterCard         O  Visa      O  American  Express 

O  Olher O  None 


Phone:  (_ 


Q8. 


Do  you  have  a  telephone? 

D  Yes  D  No 


AREA  CODE 

Have  you  bought  anything  by  mail  in: 

D  last  6  mos.        Ill  year        D  newer 

LIMIT  ONE  INTRODUCTORY  PACKAGE 

PER  HOUSEHOLD. 

All  enrollments  subject  to  acc'.;>:ance  by  S.A.V.E. 

Offer  only  valid  within  contiguous  United  States. 

IF\  1Q9Q  r-.DI  r^/M-n.  


Bariira 
Strand 


continued 

the  end  had  Barbra  not  spotted  Bas- 
kin  at  several  other  social  functions 
over  the  next  two  weeks.  She  decid- 
ed it  must  be  fate,  and  they  began 
dating. 

Barbra  quickly  brought  Baskin, 
who  is  a  songwriter,  into  her  career. 
He  wrote  the  IstIcs  to  the  soaring 
love  ballad  "Here  We  Are  at  Last," 
and  he  produced  and  arranged  some 
of  the  songs  on  her  successful 
Broadway  Album.  Richard  also 
worked  on  the  recent  One  Voice  con- 
cert album. 

In  fact,  Barbara's  long-awaited 
new  movie.  Nuts,  is  her  first  recent 
project  in  which  Baskin  hasn't  been 
involved.  In  addition  to  starring  in 
the  film,  Barbra  has  retained  the 
role  of  producer,  and  she's  taken  up 
the  challenge  of  writing  the  music. 

Hard  to  please 

Streisand's  performance  in 
Nuts,  as  a  strong-willed 
woman  who  launches  a 
fierce  battle  to  prove  her 
mental  competency,  is  be- 
ing touted  as  her  most  challenging 
to  date.  So  why  would  she  take  on  the 
additional  burden  of  producing  and 
composing  the  score?  Undoubtedly, 
Barbra  wanted  to  make  sure  her 
ideas  for  Nuts  were  carried  out  to 
the  letter. 

"She  had  a  vision  of  this  film 
from  the  start  that  was  very  com- 
plete," says  Teri  Schwartz,  the 
film's  co-executive  producer.  "She's 
a  very  inspired  person.  She  proba- 
bly hears  music  and  sees  images  in 
her  head  all  day  long." 

Barbra  admits  that  having  vi- 
sions about  her  projects  is  one  of  her 
driving  forces.  And  she  says  that 
same  sort  of  predetermination  is 
present  in  her  personal  life.  She  has 
hinted  that  fate  conspired  in  her  f^- 
vor  in  meeting  Peters  (who  came 
into  her  life  when  he  designed  a  wig 
for  one  of  her  films)  and  later  dur- 
ing the  production  of  Yentl.  She 
once  said  she  was  fated  to  make  A 
Star  Is  Born  because  the  male  lead 
was  named  John  and  drove  a  red 
Ferrari,  as  Jon  Peters  did  at  the 
time. 

Yet  despite  her  belief  in  fate,  Bar- 
bra feels  it  is  up  to  her  to  make  sure 
that  every  aspect  of  her  projects  is 
perfect.   Some   of  her  co-workers 
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have     complained 
she  is  a  megaloma- 
niac who  pushes  to 
dominate  her  proj- 
ects as  a  means  to 
feed  her  ego   and 
showcase  her  tal- 
ents.   "I    used    to 
apologize  for  being 
a  perfectionist,"  she  says.  "Now  I 
don't.  I  do  care  about  every  detail. 
That's  the  way  I  operate." 

But  those  who  continue  to  work 
with  Barbra  say  her  meticulous 
craftsmanship  is  stimulating.  "Peo- 
ple who  like  working  for  me  want  to 
be  pushed,  want  to  be  stretched," 
Barbra  says.  "And  people  who  don't 
like  working  for  me,  I 
guess,  don't." 

Recently,  some  of 
Streisand's  visions  have 
become  political  in  na- 
ture. In  September 
1986,  she  held  an  inti- 
mate concert  at  the  Ma- 
libu  ranch  in  which  she 
raised  more  than  $1.5 
million  to  aid  several 
Democratic  senatorial 
hopefuls.  She  also  has 
devoted  time  and  money 
to  a  number  of  social 
causes,  including  Pro 
Peace,  the  American 
Foundation  for  AIDS  Re- 
search and  various  envi- 
ronmental-protection 
organizations. 
Barbra  has  said  that 

BASKIN  WA5N7 IN- 
timidated  by  Strei- 
sand's superstardom 
or  her  reputation  for 
being  strong-willed. 
When  he  saw  her  at  a 
party,  he  walked  up  to  her  and 
started  a  conversation.  Several 
weeks  later,  they  began  dating. 


her  emergence  as  an  advocate  for 
humanitarian  issues  stems  from 
her  coacems  as  a  mother.  Her  only 
child,  Jason  (from  her  marriage  to 
actor  Elliott  Gk)uld),  is  now  twenty- 
one  and  seems  to  be  searching  for 
his  niche  in  the  movie  industry.  He 
has  attended  film  courses  in  New 
York  and  Los  Angeles  and  served  as 
a  production  associate  to  Steven 
Spielberg  on  The  Color  Purple. 
Barbra  has  stayed  on  good  terms 


with  Gould  and  has  commented 
that  she  is  "proud  that  he  is  Jason's 
father."  For  his  part,  the  actor  says 
he  wishes  his  ex-wife  would  slow 
down  long  enough  to  savor  her  pro- 
fessional accomplishments.  "I  tried 
to  tell  her  that  there's  nothing  to 
prove,"  he  says.  "And  she  told  me, 
'Yes,  there  is.'  " 

Expanding  horizons 

~W~~W~~T'hat     will     Barbra 

■    /m    /  choose  next  to  prove 

M  /  ^  /  herself?  She  may  pro- 

W    W  duce  or  direct  the  film 

W      f  version  of  The  Normal 

Heart,  the  searing  play  about  the 

AIDS  epidemic.  Another  possibility 


is  a  film  biography  of  Margaret 
Bourke-White,  the  maverick  pho- 
tographer. And  Barbra  and  Liza 
Minnelli  have  reportedly  expressed 
interest  in  making  a  film  version  of 
Stephen  Sondheim's  Follies. 

In  Barbra's  future  as  a  recording 
artist  is  a  sequel  to  The  Broadway 
Album  (which  won  her  an  eighth 
Grammy),  a  collection  of  songs  fi-om 
Hollywood  films  £ind  an  album  of 
contemporary  pop  songs. 

No  matter  what  Barbra  does 
next,  however,  she'll  undoubtedly 
continue  to  break  new  ground  and 
stir  up  controversy.  "As  you  get  old- 
er, you  realize  your  mortality,"  she 
says.  "So  I'd  like  to  do  everything  I 
can  to  avoid  being  an  old  person 
who  says,  Why  didn't  I  do  that? 
Why  didn't  I  take  that  chance?"  End 

LADIES'  HOME  JOURNAL- JANUARY  1988 


A  woman  can  conceive  only  one  or  two  days  a 
month:  the  time  she  ovulates.  So  obviously  having  a 
baby  depends  on  knowing  when  to  start. 

Which  is  what  Clearplan™  tells  you. 

There's  a  honnone  present  in  your  body  at  the  start 
of  ovulation,  and  Clearplan  detects  it. 

It  may  sound  complicated,  but  really  it's  very  simple. 
There  are  three  easy  steps,  no  vials  or  droppers,  or 
anything  like  that,  and  you  get  results  in  thirty  minutes. 

The  instructions  tell  you  which  day  to  begin. 
Then  you  simply  test  your  urine  every  day,  until  the 
result  is  positive. 

Importandy  Clearplan  has  10  days  of  tests,  rather 


than  5  or  6  like  the  others,  so  for  more  women  it's  far 
more  reliable  at  detecting  ovulation. 

(90%  of  women,  even  those  with  irregular  cycles, 
will  ovulate  within  these  10  days.) 

We  can't  promise 

you  instant  success 

by  any  means.  But 

at  least  you'll  be 

able  to  relax  about 

when  to  start  trying. 

And  that  can 
work  wonders  in 
itself. 


^^~ 


M  i-\ii(  )N  n!i;i  >l( K  H< 


li  >  1  I  Vi    II. 


For  more  information,  or  just  someone  fo  talk  to,  call  (800)  223-2329  (in  California.  (800)  222-2329).  ©  1987  VLI  Corp.  Clearplan  and  fan  device  are  trademarks  of  Unipath  Ltd. 
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Multi-Yitamins 

with  Minerals 

''*<<ll&RecomtnertJedDalyAI(Mflnces(U&WW     , 

^'ilaminA..  ;. 

Vilanwc.    * 

Thiamin..  ' 
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Potatoes.  Americas^avoritew^taBIe 


:  198344  National  Potato 
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A  no-fail 
basic 

routine  you 
tailor  to 
your  fitness 
goals 


Stress-management  experts 
share  their  secrets  so  you  can 
learn  to  triumph  over  tension 


diet 

fi 

Lose  weight 

VlJ 

and  lower 

VR 

cholesterol 

with  this 

terrific  all- 

'  **        -•' 

in-one  diet 

^^'4 

Doctors  who  study  the  science  of 
aging  reveal  what  they  do  to  keep 
looking  and  feeling  young 
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MORE  TASTI 

LESS  misi 

NBX 

QUAKEf 

CORh 

RYE  a 

WHEA 

CAKE 
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^^^^^B  No  matter  why  you  exercise— to  get  fit,  lose  weight  or 

^B^^T^^      relax— this  workout  is  for  you.  Master  the  basic  routine, 
^V^Bh^       designed  by  Gail  Pudaloff,  Hew  York  City  exercise  therapist 
^^^    ^K^^^°"^  ^^^^^^  consultant,  then  follow  our  exercise 
^^  ^^^ prescriptions  for  a  quick  cure  for  your  fitness  blues 

abdlorriirials 


starting  position:  Lie  on  bacic  with  your 
arms  stretched  out  overhead  at  a  30- 
degree  angle  to  floor.  Bend  your  right 
knee,  keeping  right  foot  flat  on  floor, 
and  lift  left  leg  about  12  inches  off  floor. 


Exercise  movement:  Contract  abdomi- 
nal muscles  and  round  upper  back  off 
the  floor,  bringing  left  knee  toward 
forehead,  arms  toward  feet.  Lower  and 
repeat  8  to  1 0  times  on  each  side. 


cliest 


starting  position:  Lie  with  small  of  your 
back  firmly  pressed  into  the  floor, 
knees  bent,  stomach  in,  feet  about  14 
inches  apart.  Place  palms  together, 
fingertips  on  floor  behind  your  head. 


Lie  on  back  as  shown, 
right  foot  on  left  knee. 
Lift  pelvis  2  inches, 
keeping  chest  relaxed. 
Then  raise  hips  another 
4  inches,  bringing  right 
leg  straight  up.  Return 
foot  to  knee;  repeat  10 
times   on  each   side. 


Exercise  movement:  Keeping  shoulder 
blades  on  floor,  slowly  straighten  arms. 
Keep  hands  together,  elbows  point- 
ed toward  ceiling.  Slowly  lower  to 
starting  position.  Repeat  5  to  10  times. 


buttocks 


To  find  your  personal  exercise  prescription— for  relaxation,  for  losing 
weight  or  for  total  fitness— see  the  boxes  on  the  pages  that  follow.  Well  tell 
you  how  this  routine  can  help  you  reach  your  fitness  goals 


V 


^waist 


starting  position:  Sit  on  floor  witli 
knees  bent,  feet  flat  on  the  floor,  stom- 
ach pulled  in.  Holding  knees,  roll  down 
until  most  of  your  weight  rests  on  tail- 
bone  and  upper  back  is  off  the  floor.  Let 
go  of  knees  and  hold  that  position. 

arms 


Exercise  movement:  Keeping  left  arm 
forward,  reach  straight  back  with  right 
arm,  turning  head  to  look  at  arm.  Slow- 
ly roll  your  body  down  about  two  inches 
and  then  back  up.  Repeat  8  times,  then 
relax.  Repeat  on  other  side. 


1 


Starting  position:  Stand  erect  with 
knees  slightly  bent,  then  bend  over  and 
place  palms  on  the  floor  so  that  your 
body  forms  a  pyramid.  Keep  stomach 
pulled  in,  back  flat,  thumbs  crossed. 


Exercise  movement:  Inhale,  bending 
elbows,  trying  to  place  forearms  on 
floor.  Try  to  keep  heels  on  the  floor  and 
back  straight.  Exhale,  straightening 
arms.  Repeat  8  to  10  times. 


c 


n 


outer* 

ttllgllL 

Starting  position:  Stand  tall,  placing 
right  hand  on  a  wall  or  chair  for 
balance  if  necessary.  Keep  your 
hips  centered,  shoulders  back, 
stomach  in,  pelvis  forward. 

Exercise  movement:  Flex  left  foot 
and  lift  left  leg  out  to  the  side. 
Bend  knee  slightly  and  move  left 
leg  up  and  down  from  outer  thigh 
8  to  10  times.  Repeat  on  other  side. 


s 

- '»._ 

k 
I 

nc 
eai 
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One  of  the  best 

ways  to  lose  weight  may 

be  to  eat  more  fiber. 


That's  because  foods  with 
a  lot  of  dietary  fiber,  like 
the  California  prune, 
rovide  roughage.  So 
►u  feel  full.  And  fiber 
ds  smooth  out  the 
Sorption  of  nutrients, 
ich  may  help  reduce 
nger  between  meak. 
In  other  words,  with  a 
anced  diet— less  fat, 
more  fiber, 


moderation, 

and  a  variety  of 

oods— youTl  be  well  on  your  way  to  a  trimmer  you. 

And  few  foods  are  a  better  choice  for  fiber 
han  pmnes.  Tlieyre  one  of  the  richest  sources  of 
iber— with  9  grams  per  serving.  Pmnes  are  also  a 
pod  source  of  Vitamin  A  and  potassium.  With 
lo  fat,  no  cholesterol,  and  almost  no  sodium. 

Besides,  while  pmnes  are  a  spoonfiil  of  natural  sweetness, 
:ach  pmne  has  just  25  calories.  Dieting  never  tasted  so  good. 


One  way  to  serve  your' 
family  pnmes  is  baked  into" 
a  muffin.  You'll  find  more  helpful 
serving  suggestions  in  our  free 
brochure.  For  your  copy,  write  to 
Prune  Ideas.  P.O.  Box  882168. 
Sarx  Francisco.  CA  94/88-2168. 


California  Prune  Board  1987 


Prunes.The  high  fiber  fi  uit 


If  dealing  with  stress  is  your  problem,  there's  a  new  health  specialty  that 

can  help:  stress  management.  Read  the  experts'  best  advice  on  the  latest  ways  of 

coping  with  all  the  tension  in  your  life 


We  all  suffer  from  stress,  at  least 
occasionally.  But  for  the  most  part,  we 
shrug  it  off  as  a  fact  of  life  and  consult  a  phy- 
sician only  when  stress  takes  its  toll:  as  ulcers, 
skin  breakouts,  stomach  problems,  backaches. 

But  now  there's  a  new  group  of  experts — 
including  psychologists,  psychiatrists  and  so- 
cial workers — who  specialize  in  helping  people 
learn  to  handle  stress  before  it  leads  to 
medico!  problems.  (For  anyone  with  a  physical 
symptom — such  as  hives,  polpitations,  back- 
aches— self-diagnosis  of  stress  is  not  advis- 
able. See  your  doctor  to  clear  up  physical 
problems,  then  consider  the  following  advice 
from  the  stress-management  experts  to  pre- 
vent future  problems.) 

These  experts  employ  a  variety  of  tech- 
niques to  help  people  leonn  to  relax.  While 
programs  vary,  generally  they  boil  down  to 
four  strategies:  changing  your  environment, 
learning  to  relax,  becoming  aware  of  stress 
patterns  and  learning  new  coping  skills. 

Environmental  engineering 

involves  taking  a  clear  look  at  your  day-to-day 
schedule  and  seeing  what  can  be  changed  to 
make  it  less  stressful. 

Most  psychologists  agree  that  women,  par- 
ticularly, have  0  strong  perception  that  they 
must  do  it  all.  Environmental  engineering  helps 
women  realize  that  there  are  always  alterna- 
tives, shortcuts,  ways  to  lighten  on  overloaded 
work,  home  or  soc  '■  schedule: 
•  Learn  to  let  ge  ^-lere  are  some  tasks  that 
must  be  done  and  otti  :  that  can  be  skipped 
...  or  at  least  abbreviatet. 

Says  Susan  Dermit,  a  do^'orci  candidate  in 
psychology  at  the  State  Universit/  of  New  York 
at  Stony  Brook,  '7he  working  mother  who  frets 
that  on  top  of  everything  she  now  has  to  make 


her  daughter  a  costume  for  the  school  ploy, 
and  it  must  be  great,  needs  to  ask  herself,  Does 
this  really  matter  in  the  long  run?  Does  giving 
it  up  make  me  less  of  a  mother?  If  you  stop  to 
think,  you'll  realize  it  doesn't,  so  why  not  forget 
it,  or  rent  a  costume  or  throw  together  a 
simple  one?  Clinical  experience  shows  that  once 
you  make  this  kind  of  self-demand  a  matter  of 
choice,  you  reduce  stress." 
9  Take  stock  off  all  your  roles  Make  a  list 
of  all  the  roles  you  fill — mother,  wife,  sister, 
schoolteacher,  daughter,  friend,  volunteer — 
and  then  set  priorities.  Says  Joseph  Procaccini, 
Ph.D.,  Loyola  College,  Baltimore,co-author(with 
Mark  Kiefaber)  of  Parent  Bwmou/ (Doubleday), 
"You  can  get  an  ^  in  parenthood  this  week  if  you 
accept  a  C  in  friendship.  An  A  on  the  job 
tomorrow  may  mean  a  S  as  a  wife."  It's  okay  to 
switch  priorities  occasionally. 


*  Take  a  ffresh  look  at  what  you  think 
others  expect  off  you  You  may  be  tougher 
on  yourself  than  you  need  to  be,  or  than  others 
ore.  Louro  George,  Ph.D.,  a  New  York  City 
psychologist,  describes  a  patient  who  was 
becoming  frazzled  from  rushing  home  after 
work  to  prepare  hot  dinners  for  her  husband. 
"One  evening,  she  timidly  engineered  a  change 
by  ordering  in  a  pizza,"  says  George.  'To  her 
surprise,  her  husband  said,  'Great  idea!  Why 
don't  we  do  it  more  often?' " 

*  Always  set  your  0¥m  priorities 
Don't  let  someone  else  set  them  for  you.  Be 
ossertive  enough  to  tell  the  hospital  auxiliary 
or  the  PTA  that  you're  sorry,  but  maybe  you'll 
be  able  to  help  out  next  year. 

Relaxation  strategies  ore  ways 

to  learn  how  to  let  go  of  stress.  And  mastering 


RELAXATION 

daily  workout  session  (do  5  to  10  repetitions 
of  each):  •With  head  up,  slowly  turn  head 
to  the  right,  then  to  the  left.  •  Starting  with 
head  straight,  slowly  tilt  right  ear  toward 
right  shoulder,  then  left  ear  toward  left 
shoulder.*  With  chin  to  chest,  gently  rotate 
head  to  right  shoulder,  then  left.  Keep  neck 
relaxed.  (Do  not  rotate  head  to  the  back.) 
•  Circle  shoulders  to  the  front,  then  to  ttie 
back.  Follow  with  shoulder  shrugs.  •  Shake 
out  arms  and  hands  as  if  they  were  wet  and 
To  cope  with  stress,  add  ten  minutes  of  you  were  trying  to  shake  the  water  off  of 
gentle  stretches  to  our  basic  fitness  routine,  them.  Do  the  same  with  legs  and  feet.  •  Get 
For  most  people,  the  neck,  shoulders,  lower  on  all  fours,  and  slowly  contract  your  abdo- 
back,  hands  and  feet  take  the  brunt  of  daily  men  and  round  your  back,  then  slowly  re- 
stress.  Add  the  following  stretches  to  your  lease  to  starting  position. 
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By  Sylvie  Reice 


skill  is  considered  the  single  most  iniportant  step  in  managing  tension, 
is- management  experts  teach  specific  techniques,  such  as  progressive 
:ular  relaxation  (relaxing  one  group  of  muscles  at  a  time),  meditation  or 
breathing.  But  there  are  also  simple  methods  you  can  practice  yourself: 
:hedule  daydreaming  time  and  activities  involving  the  senses, 
n  to  soothing  music,  take  a  show/er  or  turn  to  a  hobby  such  os  knitting — a 
t  meditation  fonm  for  some. 

et  yourself  a  pet  A  study  at  Uniformed  Services  University  of  the 
fh  Sciences,  Bethesdo,  Maryland,  indicated  that  interacting  with  on 
lal  can  bring  about  a  decrease  in  heart  rote  and  blood  pressure. 
»t  aside  time  every  day  just  for  relaxation.  According  to  the  experts, 
esn't  matter  towyou  relax,- what  matters  is  that  you  set  aside  time  daily 
can  use  your  environmental  engineering  skills  to  make  room  in  your  busy 
dule).  Stress  specialists  usually  recommend  twenty  minutes  of  relaxation 
;ises  a  day,  done  in  a  quiet,  peaceful  environment. 

If-monitoring  aims  to  moke  you  more  aware  of  your  automatic 
irns  of  stress  reactions  so  that  you  can  leann  to  break  them. 
eep  a  diary,  and  write  down  the  circumstances  each  time  you  begin  to 
ense.  The  act  of  vwiting  in  the  diary  is  therapeutic  in  itself.  "When  you 

•  gloss  over  something,  but  have  to  stop  to  describe  it,  you  interrupt  the 
of  negative  thoughts,"  explains  Denmit.  "We  hove  patients  who  come  in 
0  few  weeks  and  say,  Since  I've  been  writing  things  down,  they  don't 

1  to  bother  me  so  much!" 

Tjdy  your  diary  entries  for  clues  to  what  contributes  to  your  stress.  By 
ing  a  notebook  full  of  such  clues  as  where  you  were,  with  whom,  what 
ered  your  discomfort,  and  what  your  physiological  symptoms  were  when 
were  feeling  stressed,  you  can  play  detective  and  solve  your  own  stress 
lem.  You'll  soon  be  able  to  break  your  stress  pattern  by  changing  the 
)rs  that  lead  to  stress. 

|>in9  slcills  are  specific  activities  and  helpful  hints  for  dealing  with 

'  stress.  Some  of  the  most  important  ones: 

cercise  When  you  begin  to  feel  stressed,  try  walking  or  jogging.  Research 

3mes  Blumenthol,  Ph.D.,  at  Duke  University  Medical  Center,  shows  that 

bic  exercise  seems  to  lessen  stress  responses. 

leep  is  nature's  medicine  Make  sure  you  get  enough.  "Don't  discuss 

:ulties  around  bedtime,"'says  David  Reed,M.D.,  a  Danbury,  Connecticut, 

hiatrist.  "If  thoughts  keep  you  awoke,  get  up  and  write  them  down,-  tell 

self  you'll  handle  them  tomorrow." 

iirn  stress  to  your  advantage  Instead  of  chafing  on  the  bus  or  bank 

for  example,  make  it  an  opportunity  to  read  a  book  or  magazine. 

ry  postponing  worries  that  come  up  during  the  day,  then  give  them 

•  full  attention  during  a  specially  set-aside  half  hour.  The  result  con  be  a 
ine  in  how  much  you  worry,  if  not  the  end  of  your  worries,  according  to 
ihologist  Thomas  Borkovec,  Ph.D.,  at  Pennsylvania  State  University. 
(op  putting  things  off  Procrastination  odds  tension,  but  tosk- 
ited  thoughts  and  actions  reduce  it.  If  you've  invited  business  associates 
Jinner,  for  instance,  start  to  plan  the  meal  immediately.  Better  still,  get 
g  on  one  of  the  tosks  involved. 

inore  outside  influences  Don't  be  a  slave  to  social  pressure  and 

r  artificial  stress  builders.  You  don't  have  to  go  out  every  Saturday  night, 

xomple,  just  because  others  do. 

eward  yourself  when  you  successfully  handle  a  stressful  situation. 

iging  habits  requires  positive  reinforcement. 

sk  for  help  It's  no  admission  of  failure  to  seek  professional  help  if 

feel  overwhelmed.  A  trained  eye  con  often  see  things  you're  blind  to. 

inally,  soys  Richard  Friedman,  Ph.D.,  of  the  Stote  University  of  New  York  at 

ly  Brook,  "Be  patient  and  committed.  Invariably,  people  who  put  time  and 

■t  into  learning  stress -management  skills  view  it  as  one  of  the  most 

five  aspects  of  their  lives.  It  is  possible  to  minimize  stress."       End 
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leischmann's  Margarine  has  the  taste 
,    that  makes  cutting  cholesterol  easy. 
After  all,  Fleischmann's  has  no  cholesterol 
and  it  is  low  in  saturated  fats. 

And  that's  important.        |      -^^ 
Because  the  latest  medical|*udies  prove 
a  diet  low  in  saturated  fats.and  cholesterol 
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already  in  your  body.  And  that  can  help  ^ 
reduce  your  risk  of  heart  disease. 
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lovver-your-cholesterol 


Everyone  knows  that  on  excess  of 
dietary  cholesterol  greatly  increoses 
;  the  risk  of  heart  disease.  And  although 
there  are  new  drugs  that  work  against 

;.   cholesterol,  they  may  hove  harmful 

side  effects.  What  to  do?  The  experts  agree: 
Changing  your  diet  is  the  best  means  ovoiloble 
for  controlling  cholesterol. 

Many  people  find  that  through  diet  changes 
alone  they  can  dramatically  lower  their  choles- 
terol level.  This  diet  and  the  accompanying 
charts  hove  been  especially  formulated  for 
women.  Wliefher  or  not  you're  worried  about 
heart  disease,  the  low  fat  content  of  the  meals 
on  this  program  (20  to  30  percent  of  total 
calories)  will  be  good  for  your  whole  system. 
It's  a  relatively  moderote  but  disciplined  ap- 
proach that  will  lower  your  cholesterol 
quickly — and  at  1,500  calories  a  day,  you'll 
lose  weight,  too.  It's  this  double  benefit  thot 
will  put  you  on  the  road  to  good  health. 

First  of  all,  you  need  to  get  your  cholesterol 
level  checked.  I  believe  the  ideal  level  for 
women  for  total  cholesterol  is  180  to  200.  Even 
if  you  fall  in  the  healthy  range,  you'll  benefit 
from  our  Basic  program.  It  is  designed  to  keep 
you  on  the  right  track. 

With  the  help  of  the  staff  of  the  Nutrition 
Department  at  the  Aerobics  Center  in  Dallas,  I 
have  designed  a  three-level  plan  of  fat  and 
cholesterol  reduction.  No  matter  what  your 
cholesterol  level  ot  the  outset,  you  should  move 
according  to  the  following  steps: 


istepl 


From  the  father  of  aerobics  and  a  leading  preventive- 
medicine  speciahst,  a  groundbreaking  program  with 
an  added  advantage:  a  thinner  as  well  as  healthier  you 


experience  any  more  cholesterol  reduction  or 
until  you've  reached  your  target  level. 


step3 


If  you  have  less  than 
a  10  percent  reduc- 
tion with  the  Basic  diet,  move  to  the  Moderate 
diet.  Follow  the  guidelines  for  thot  level  for 
another  eight  weeb.  Then  recheck  your  blood 
cholesterol  level. 


Steps 


If  you  foil  to  achieve 
a  10  percent  reduc- 
tion with  the  Moderate  diet  after  eight  weeks, 
shift  to  the  Strict  diet.  Then  check  your  blood 
levels  again.  Once  you've  reached  your  goal, 
it's  best  to  stay  on  the  program  that  enabled 
you  to  do  so.  Have  your  cholesterol  checked 
periodically  to  be  sure  you're  on  the  right  track. 
(If  none  of  these  steps  works,  the  dietary 
approach  may  simply  not  be  for  you.  Drugs, 
used  under  the  advice  and  supervision  of  your 
physician,  may  be  the  only  answer  Of  course. 


you  should  check  with  your  doctor  before 
beginning  this  or  any  other  diet.) 

Good  fats,  bad  fats 

You  may  think  you  need  to  eliminate  fat 
completely  from  your  diet  to  lower  cholesterol, 
but  0  certain  amount  of  fat  is  essential.  The 
three  types  of  fat  you  need  to  be  concerned 
about  ore  saturated,  monounsoturoted  and 
polyunsaturated. 

In  general,  fats  derived  from  plants,  such  as 
corn  and  other  vegetable  oils,  ore  rich  in 
polyunsaturates  and  contain  no  cholesterol. 
(The  unhealthy  exceptions  ore  palm  oil,  coco- 
nut oil  and  cocoa  butter,  which  con  be  convert- 
ed to  cholesterol.)  Fats  derived  from  certain 
plants,  such  as  olives  and  peanuts,  tend  to  be 
high  in  monounsoturotes.  These  "good  fats" 
also  contain  no  cholesterol — and  may  actually 
work  to  lower  cholesterol.  Finally,  the  fats  that 
come  from  animals  are  generally  the  saturated 
fats — and  these  are      (continued  on  page  58) 


nqin  by  eating  at  the 
L  -."  ievc!  for  eight 
weeks.  Then  hove  your  blot,  -iestero!  tested 
again.  If  your  total  cholesterol  h:  $  dropped  by 
10  percent  or  more,  you're  doing  fine.  Stick 
with  the  Basic  diet — either  until  you  don't 

From  DR.  KENNETH  H.  COOPER'S  PREVENT  v:  MEDI- 
CINE PROGRAM:  CONTROLLING  CHOLESTEROL.  Copy- 
right ©  1988  by  Kenneth  H.  Cooper.  M.D.  From  the 
Bantam  t)ook.  By  arrangement  with  Herbert  M.  Katz  Inc. 


lOSING  WEIGHT 

times  a  week  is  considered  ideal  for  burning 
calories.  Not  only  will  you  slim  down  faster, 
you'll  also  improve  your  cardiovascular 
health.  Good  aerobic  exercise  choices  are 
power  walking,  jogging,  dancing,  rowing, 
jumping  rope,  cross-countty  skiing,  bicy- 
cling, roller-skating  and  swimming. 

Complement  your  fitness  routine  with  a 
well-balanced  diet  of  1 ,000  to  1 ,500  calories 
a  day,  distributed  among  the  basic  food 
groups:  fruits  and  vegetables,  proteins, 
if  weight  loss  is  your  goal,  you  need  to  add  grains  and  cereals,  milk  and  dairy  products, 
two  ir.ings  to  the  basic  exercise  routine:  By  exercising  regularly  and  following  a 
regular  aerobic  conditioning  and  a  healthy  healthy,  low-calorie  diet,  you  should  be 
change  of  eating  habits.  losing  a  safe  one  to  two  pounds  a  week,  the 

Thirty  minutes  of  aerobics  three  to  five  amount  doctors  consider  ideal. 


By  Kenneth  H.Cooper,M.D. 
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IF  YOU'VE 

SPENT  A  UFETIME 

RAISING  YOUR 

CHOLESTEROL 


HERE'S  HOW 
YOU  CAN  HELP 

LOWER  rr  IN 

JUST  SIX  WEEKS. 


SINCE  YOU  WERE  A 
CHILD,  YOU'VE  BEEN 
CLOGGING  YOUR 
ARTERIES. 

It's  hard  to  believe,  but  since 
childhood,  the  fetty 
foods  you've 
eaten  have  been 
leaving  deposits  in 
your  blood  vessels. 
And  though  it  meant 
nothing  to  your 
health  then,  as  you 
grow  older,  it  means 
increased  risk  of  heart 
disease  and  stroke. 

IT'S  NOT  TOO  LATE  TO 
HALT  THE  PROCESS. 

And  it's  very  simple:  diet.  The 
old  phrase  'you  are  what  you 
eat'  is  only  too  true.  By  eating 
low  fat  foods  such  as  fish 
and  skinless  poultry, 
cutting  down  on 
butter  and      ^  w  ^ 


serum  cholesterol  in  as  little 
time  as  six  weeks.  And  if  you 
can  lower  your  cholesterol 
levels  enough,  you  can 
*  "^    actually  reduce  the  fat 
-    deposits  in  your  arteries. 
TTiat's  an  encouraging 
..,*-'    fact. 


A  GREAT  PLACE 
TO  START  IS 
BREAKFAST 

One  of  the  most 
popular  times  to 
eat  high  fat  and 
cholesterol  foods  is  breakfast. 
Just  think  about  it:  bacon,  eggs, 
donuts.  If  Americans  would 
change  just  one  thing  in  their 


country  could  be  reduced.  So 
what  should  you  eat?  Low 
cholesterol,  low  fat  foods  like 
cereal.  Eat  it  with  skim  milk, 
top  it  with  fruit,  and  you've 
got  the  type  of  breakfast  that 
will  start  your  day  off  right  and 
may  if  you  make  a  habit  of  it, 
make  your  life  a  healthier  one. 


other 

saturated 

fats,  red  meat,  cheese,  and 

eggs,  you  may  reduce  your 


diets:  their  breakfasts;  the 
cholesterol  problem  in  this 


For  more 
information  on 
lowering  cholesterol, 
including  a  Health  Passport 
from  the  American  Health  Founda- 
tion, a  special  brochure  on 
cholesterol,  and  coupons  for 
Kellogg 's  cereals,  write  to: 
KELLOGG 'S  HEALTHY  LIFE 
P.O.  BOX  5452 
KALAMAZOO,  MI 
49003-5452 


GETATASTE 
FOR  THE  HEALTHY  UFE. 


New* ♦♦Never  before  available* 


spice  jars  of  th( 
finest  porcelain 
each  portraying 
a  different  work 
Sister  Hummel 
adored  art,  eacl 
hand'embellish 
with  24kt  gold. 


Ill 


PARSLEY 

^•n  since  ancient  limes,  ihct'''** 
^«««=J  parsle\-  into  carlands  u«J j^ 
"^n  iheir  victorious  athletes,  t*^ 
?^"l  it.  The  Romaas  not  onkatcp**; 
J^*«i  als.>  placed  it  in  hunches^ 
*"  'wnquei  tables  and  ^-o^  " 
'Tdthx  anninJ  their  necks. 
!;»^  cultivated  in  Sardinia.  .«-ef  J*- 
*|f  "w  are  now  cnm-n  thr.wigbi'U' " 
!*"•  l^lcv-  Ls  iLscd  in  b..th  fnsh*^ 
^  forntsi,  a  earni.sh  and  a.*  a  lb**' 

"^ '"'  "neat.  hsh.  stwps  and  i^"^ 


Shown  actua 


It 


The  Hummel 
Ipice  Jar  Collection 

The  beloved  art  of  Sister  M.I.  Hummel, 

now  for  the  fh*st  time  on  a  series 

of  collector  spice  jars 

I 

*.|ister  Maria  Innocentia  Hummel.  Generations  have  delighted 
'in  her  art. 

low,  you  have  the  opportunity  to  bring  into  your  home  The 
nmel  Spice ]ar  Collection,  the  very  first  spice  jars  ever  to  feature  the 
wed  art  of  Sister  M.I.  Hummel. 

Crafted  of  fine  porcelain  —  decorated  with  24kt  gold. 

:  Hummel  Spice  Jars  will  be  crafted  of  the  finest  porcelain  in  a 
sic  shape  inspired  by  antique  European  apothecary  jars.  The 
y-colored  porcelain  provides  an  ideal  background  for  the  subtle 
;s  of  Sister  Hummel's  art. 

n  addition,  each  jar  will  have  an  air-tight  lid  and  will  be  hand- 
mted  with  precious  24kr  gold  and  labeled  with  the  name  of  a 
;rent  herb  or  spice . . .  parsley,  basil,  paprika . . .  twenty-four  in 
a  different  spice  for  each  Hummel  scene.  The  back  of  each  jar  will 
ure  a  brief  history  of  the  spice. 

A  handsome  spice  rack  completes  the  collection  — 
yours  at  no  additional  charge. 

at  better  way  to  display  your  spice  jars  than  in  their  own  specially- 
gned  spice  rack.  TTiis  handsome  piece  features  three  shelves  plus 
omy  drawer  -  perfect  for  storing  recipe  cards  if  you  like.  And  it's 
ly  to  hang  on  the  wall  or  sit  on  the  counter-  whichever  you  prefer. 

Surprisingly  affordable. 

;  Hummel  Spice  Jar  Collection  is  available  exclusively  from  the  Danbury 
It.  It  will  not  be  sold  in  even  the  finest  gourmet  shops  or  giftware  galleries, 
d  the  original  issue  price  is  remarkably  affordable . .  .  just  $19.75  for  each 
:ghtful  jar.  Moreover,  this  price  is  guaranteed  to  you  for  all  twenty-four 
:e  jars.  And  don't  forget,  the  spice  rack  is  yours  at  no  additional  charge. 
Starting  your  collection  is  easy.  You  need  send  no  money  now.  Simply 
jm  the  enclosed  Reservation  Application.  Of  course,  if  you  are  not 
ipletely  thrilled  with  any  jar  in  the  collection,  you  may  return  it 
hin  thirty  days  for  a  replacement  or  refund.  And  you  may  discontinue 
ir  subscription  at  any  time. 

Convenient  acquisition  plan. 

ir  first  and  last  jars  will  be  shipped  individually.  In  between,  you'll  receive 
:t  of  two  jars  every  other  month.  For  your  convenience,  you  need  pay  for 
y  one  jar  per  month.  If  you  prefer,  you  may  charge  each  spice  jar  to  your 
5A  or  MasterCard. 

An  heirloom-quality  collection. 

e  the  Hummel  figurines  and  plates  so  treasured  by  collectors,  these  charm- 
spice  jars  will  delight  you  and  your  family  now  and  in  the  years  to 
ne.  Think  of  what  a  thoughtful  gift  the  collection  will  make  when  your 
ighter  or  granddaughter  sets  up  housekeeping  in  a  new  home  of  her  own. 
Discoverthe  joyful  art  of  Sister  M.I.  Hummel...  send  in  your  Reservation 
plication  today! 


S/ioum  acvud.  sxxe. 


Hummel  Art  ©ARS  AG,  Cham,  Switzerland 
©1987  MBI 


RESERVATION  APPLICATION - 


The  Danbury  Mint  Please  return 

47  Richards  Avenue  promptly. 

Norwalk,  Conn.  06857 

Please  accept  my  reservation  for  The  Humme!  Spice  Jar  Collection,  a 
series  of  twenty-four  porcelain  spice  jars,  each  featuring  a  different 
work  of  art  by  Sister  M.I.  Hummel,  each  decorated  in  24kt  gold.  A 
handsome  wooden  spice  rack  will  be  included  at  no  extra  charge. 
The  cost  of  each  spice  jar  is  $19.75'. 

1  need  send  no  money  now.  My  first  and  last  spice  jars  will  be  shipped 
individually.  In  between,  I  will  receive  a  set  of  two  spice  jars  every 
other  month.  I  need  pay  for  only  one  jar  per  month.  Any  jar  that  I  am 
not  completely  satisfied  with  may  be  returned  within  thirty  days  for 
a  replacement  or  refund,  and  this  subscription  may  be  canceled  by 
either  party  at  any  time. 

'Plus  $2  per  jar  for  shipping  and  handling. 

D  Check  here  if  you  wane  each  spice  jar  charged  to  your: 
D  VISA  D  MasterCard 


Credit  Card  Number 


Na 


Expiration  Date 


Address . 
City 


State. 


.Zip. 


Signature . 

Allow  8  to  12  weeks  after  payment  for  i.  ■   ai  shipment. 
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Jop  doctors' secrets 


^ 


All  of  us  are  concerned  about  getting 
■(■  older:  about  how  we'll  feel,  fiow  we'll 
look,  how  mentally  alert  we'll  be.  The  good 
news  is  that  geriatricians  (specialists  in  the 
study  of  aging)  are  continually  finding  new 
ways  to  prevent  and  control  much  of  the 
physical  and  mental  deterioration  we  associate 
with  getting  older  They  are  also  finding  that 
lifestyle  can  make  a  tremendous  difference  in 
vitality.  And  according  to  John  W.  Rowe,  M.D., 
director  of  the  division  on  aging  at  Harvard 
Medical  School,  that  means  that  "people  who 
want  to  remain  healthy  and  active  had  better 
start  taking  care  of  themselves  now." 

For  advice  on  how  to  do  just  that,  we  asked 
five  outstanding  specialists  on  aging  for  their 
best  advice,  onc^ to  tell  us  what  they  personally 
are  doing  to  preserve  their  ovm  health  and 
vigor  While  our  experts  didn't  always  agree 
with  one  another,  there  was  a  consensus  on 
several  points:  Virtually  none  of  the  geriatrics 
experts  smoke,  most  engage  in  some  formal 
exercise,  and  almost  all  have  increased  the 
fiber  in  their  diet  and  cut  down  on  animal  fat, 
salt  and  snacking.  Each  has  also  developed  a 
strategy  for  handling  stress.  (See  our  stress- 
management  article  on  page  46.) 
Judith  Ahronheim,  M.D.,  clinical  assistant 
professor  of  medidne,  division  of  geriatrics, 
New  York  University  School  of  Medicine 
According  to  Ahronheim,  forty-three,  it  is  by 
looking  into  your  past  that  you  can  discern 
your  futu  ...  and  act  to  change  it.  "It  can  pay 
to  look  into  '"ur  family  history  and  try  to  pro- 
tect yourself  c  ist  ony  genetic  predisposition 
you  may  have  to  certain  diseases,"  she  says. 

"For  instance,  my  family  has  a  history  of 
coronary  artery  disease,  so  I'm  focusing  on 
that,"  she  explains.  "In  preparation  for  meno- 
pause, when  I'm  not  going  to  have  the  honmon- 


al  protection  that  I  have  now,  I've  tried  to  cut 
down  on  fatty  foods,  such  as  the  wonderful 
German  sausages  my  father  introduced  me  to. 

"Since  my  maternal  grandmother  had  can- 
cer," she  continues,  "I'm  always  reminding  my 
mother  to  hove  periodic  cancer  screenings. 
And  I'm  starting  to  think  about  the  importance 
of  screenings  for  myself." 

As  a  final  word  of  caution,  Ahronheim 
warns,  "Be  aware  that  the  earlier  you  enter 
menopause — whether  natural  or  surgical — 
the  greater  your  likelihood  of  osteoporosis, 
unless  you  take  preventive  measures  such  as  a 
calcium-rich  diet,  regular  exercise  and  estro- 
gen-replacement therapy,  if  recommended." 
Laurence  H.  Beck,  M.D.,  director  of  the 
program  in  geriatric  medidne,  University  of 
PennsyWanio  School  of  Medicine 
"Make  things  as  good  as  you  can  heiore  you 


M^Acf/  60  medical  experts  on 
aging  recommend  people  do 
to  stay  young?  What  do  they 
do  themselves?  We  asked 
five  of  the  countryUop 
specialists  for  their  advice 


reach  old  age,"  advises  Beck,  forty-six.  "Find  a 
good  doctor  or  team  of  health-care  profession- 
als, and  train  yourself  to  be  outspoken  about 
things  that  ore  bothering  you.  Don't  be  afraid 
to  mention,  for  exomple,  if  you  have  become 
depressed,  tired,  achy  or  forgetful.  These  prob- 
lems shouldn't  be  neglected  or  just  attributed 
to  growing  older.  They  are  frequently  a  symp- 
tom of  a  treatable  condition. 

"It  is  especially  important  to  protect  your 
mental  acuity,"  he  adds,  "because  that  con  be 
difficult  to  regain  once  it  has  been  lost.  Develop 
and  maintain  activities  that  use  your  mind. 
Reading  the  newspaper  and  wotching  TV  con 
help  provide  the  necessary  stimulation." 

Beck  is  already  planning  ahead  for  his  awn 
retirement,  although  it  is  still  years  away.  "It's 
not  wise  to  be  so  consumed  by  a  career,  or 
your  work  in  the  home,  that  you  wait  until 


GEniNG  FIT 

and  lean.  Some  specific  suggestions  are 
listed  in  ttie  box  on  page  46,  F^:  Relaxation. 
Then  follow  the  strengthening  exercises 
In  our  basic  routine.  Do  them  daily,  increas- 
ing the  repetitions  until  you  can  do  twenty  of 
each.  Eventually,  you  may  want  to  add  one- 
to  three-pound  hand  and  ankle  weights  for 
more  muscle  definition. 

Rnally,  don't  forget  aerobics:  Try  to  spend 
half  an  hour,  three  to  five  times  a  week,  on 
exercises  that  raise  your  heart  rate  to  its 
For  overall  body  fitness,  three  types  of  exer-  target  level.  Determine  your  target  level 
cises  are  necessary:  strengthening,  stretch-  with  this  formula:  Subtract  your  age  from 
ing  and  aerobic  conditioning.  220;  then  take  75  percent  of  that.  For  a  list  of 

Start  and  end  your  workout  with  stretching  effective  aerobic  exercises,  see  the  box  on 
exercises  to  help  keep  your  muscles  long  page  48,  fV:  Losing  Weight. 
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offer  you  retire  to  develop  friendships  and  other 
interests.  They  can  be  more  difficult  to  begin  loter 
in  life,"  he  soys.  He  explains  thot  he  is  constantly 
working  at  developing  his  ow^n  relationships  ond 
interests  "with  the  anticipation  they  will  be  plea- 
surable to  me  when  I  don't  have  my  regular 
occupation  to  carry  me  through." 
Joel  D.  Posner,  M.D.,  medical  director, 
Philadelphia  Geriatric  Center 
"The  single  most  important  thing  I  ever  did  was 
give  up  all  smoking  when  it  became  overwhelming- 
ly clear  that  smoking  was  a  stupid  thing  to  do  ond 
was  killing  me,"  says  Posner,  forty-six. 

"The  second  most  important  thing  was  learning 
to  handle  stress,"  he  continues.  "I  try  to  organize 
my  day  so  that  tense  situations  are  minimized,  and 
I  lower  my  blood  pressure  with  deep-breathing 
exercises  and  relaxing  imagery.  I  also  allow  time  to 
be  alone,  and  time  for  things  I  really  enjoy" 

Posner  keeps  a  close  watch  over  other  aspects 
of  his  health,  OS  well: 

"I  check  my  cholesterol  ond  lipids  every  year.  I 
have  my  blood  pressure  taken  every  three  or  four 
months,  and  I  check  my  stools  for  blood  [a  sign  of 
colon  cancer]  twice  o  year 

"I  don't  drink  at  all,  because  alcohol  sometimes 
causes  my  pulse  to  become  irregular,"  he  contin- 
ues. "I  advise  my  patients  to  limit  their  alcohol 
consumption  to  three  or  four  drinks  a  week. 

"I  don't  do  the  oerobics  I  should,  but  I  enjoy 
working  out  in  o  health  club  two  or  three  times  a 


week,  it  mokes  me  feel  better,  although  I  have  no 
illusions  about  its  prolonging  my  life. 

"1  also  try  to  mointain  a  lively  and  exciting  sex 
life.  If  I  were  still  on  the  loose,  however,  I  would  be 
very  careful  about  who  I  slept  with,  because  of 
AIDS  and  other  sexually  transmitted  diseases. 

"And  one  more  thing,"  he  odds,  "I  always  weor 
a  seat  belt." 

John  W.  Rowe,  M.D.,  director  of  the  division  on 
aging,  Harvard  Medical  School 
Rowe,  forty-three,  soys  he  has  changed  his  health 
hobits  0  lot  in  the  lost  ten  years.  "Besides  giving  up 
smoking,  I  hove  my  blood  pressure  taken  and  my 
eyes  checked  regularly  to  moke  sure  I'm  not 
developing  glaucomo,  a  potentially  blinding  dis- 
ease that  con  be  treated  effectively  when  diag- 
nosed in  time,"  he  soys. 

"And  I  eat  more  chicken  and  fish,  porficulorly 
bluefish,  swordfish  and  salmon,  which  are  heavier 
in  the  fish  oils  believed  to  lower  hormful  cholester- 
ol in  the  blood,"  he  continues.  "I  also  take  a  one-a- 
day  generic  vitamin — ^the  least  expensive  type  I 
can  find  in  the  store." 

Rowe  believes  that  one  of  the  biggest  mistokes 
people  moke  is  putting  their  health  priorities  in  the 
wrong  order.  "Some  people  spend  a  lot  of  time  on 
exercise,  then  don't  bother  to  have  their  blood 
pressure  checked  regularly — even  though  high 
blood  pressure  is  much  more  dangerous  than  not 
exercising.  Other  people  dramatically  increase 
their  risk  for  heort  disease  and  cancer  by  smoking 


but  feel  they  ore  neutralizing  their  bad  habits  by 
running  around  a  track  three  times  o  week." 
T.  Franklin  Williams,  M.D.,  director,  Notional 
Institute  on  Aging,  Bethesdo,  Maryland 

"We  must  oil  leonn  to  expect  and  accept  change  at 
all  stages  of  life,"  soys  Williams,  sixty-six.  "Mid- 
dle-aged individuals  would  be  well  advised  to 
consider  a  second  career  It's  a  mistake  to  hong 
onto  0  lifestyle  or  career  that  is  not  going  to  be 
sotisfying  anymore.  We  would  all  do  better  to  plan 
ahead  and  hove  some  positive  new  directions." 

To  maintain  his  body  as  well  as  his  spirit, 
Williams  regularly  walks,  bikes  and  uses  a  rownng 
machine.  "Studies  at  our  institute  hove  shown  that 
even  if  o  person  has  slipped  into  a  sedentory 
lifestyle,  the  effects  are  reversible  if  a  proper 
fitness  progrom  is  maintained  over  the  course  of 
one  year,"  he  explains.  "And  besides,  it's  been 
shown  that  physical  activity  con  stimulate  the 
release  of  endorphins — a  very  soothing  chemical 
produced  in  the  brain — to  help  deal  with  stress." 

Williams  also  realizes  the  importance  of  main- 
taining 0  youthful  appearance  with  age.  "To 
prevent  premature  aging  of  the  skin,  stay  out  of  the 
sun  and  use  effective  sunscreens,"  he  advises. 
"Keep  in  mind  that  alcohol  con  increase  the 
breakdown  of  small  blood  vessels  and  lead  to  a 
ruddy  and  puffy  complexion.  Finally,  proper  dental 
care  will  help  you  hold  onto  your  teeth,  which  con 
be  important  for  good  general  health  as  well  as 
for  your  appearance."  End 
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Even  less  than  saf flower 
or  sunflower  oil. 
Puritarfhas30%less 
saturated  fat. 


Make  Puritan¥)ur  Oil  For  Life. 
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Introducing  a  new  dessert^ 


a  new  snack^ 


and  a  new^  breakfast  pastry. 
C 
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No  matter  when  you  enjoy  it,  the  new  Apple 
Sweet  Roll  is  the  ultimate  sweet  treat.  Juicy  chunks 
of  cinnamon  spiced  apple,  wrapped  in  a  flakey 
pastry  and  laced  with  creamy  white  icing. 

As  convenient  to  tote  as  the  apple  it's  made 
from,  this  sweet  roll  is  indulgence  at  your  fingertips. 

It's  one  treat  that  satisfies  your  sweet  tooth  all 
day  and  night  long.  A  delicious  dessert.  A  sweet 
midday  snack.  Even  a  fruity  breakfast  pastry. 

When  it  comes  to 
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fruity  delights, 
Weight  Watchers 
gives  you  the  pick  of 
the  crop. 


WEIGHT  WATCHERS  is  ihe  irpstcred  mdcmark  of  VMaght  Wilchcrs  Inimuriocvil.  Inc. 
©  Wcifihl  Watchers  Intcnutional,  Inc.  19S7. 
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■  LOW  CHOLESTEROL 

continued  from  page  48 

the  main  sources  of  cholesterol  in  our  diets.  So  whenever  you  add 
such  as  salad  oil,  to  your  diet,  make  sure  that  you  use  polyunsatur 
and  monounsaturoted  products. 

Low-cholesterol  foods 

Read  through  the  following  list  of  low-fot  foods.  You  won't  hove  to  do  W 
calculating.  Your  meols  will  be  naturally  balanced  in  these  proporti  H 
carbohydrates,  50  to  60  percent;  protein,  10  to  20  percent;  and  fat,  20 1  M 
percent.  With  the  help  of  the  Doily  Food  Exchange  chart  at  right  you  wi  W 
able  to  design  your  own  healthful  and  satisfying  menus. 
Protein  Fish,  poultry,  lean  meats,  dried  pecs  and  beans,  skim  milk, 
yogurt,  skim  cheese,  and  eggs  (depending  on  the  level  of  your  diet). 
Complex  carbohydrates  Fresh  fruits,  unsweetened  fruit  juices,  vec  I 
bles,  whole  grain  breads  and  starches  (including  tortillas,  oats,  cereals,  p(  W 
rice,  com  and  potatoes) 

Fat  Margarine,  oil,  salad  dressing,  mayonnaise  and  similar  products.  (Ce^ 
hidden  fats,  found  in  fish,  poultry,  lean  meat,  eggs,  and  prepared  foods, 
as  baked  goods,  ore  unavoidable  on  this  program.) 

With  this  information  in  hand,  you  con  feel  free  to  substitute  one  typlw 
meat  for  another  (within  limits)  or  one  type  of  fruit  for  another — provided 
use  the  same  portion  sizes.  This  way,  you  con  vary  your  menus  while  kee  " 
calories  and  nutrients  at  the  proper  levels 

Using  these  food  lists  with  the  Daily  Food  Exchange  chart,  you'll  find  alleo 
information  you  need.  We've  provided  a  day's  sample  menu  to  get  you  stai  I), 

i( 
Iw 


K 


w 


Foods  to  avoid 


1.  Milk — ovoid  whole  milk  and  whole-milk  products,  such  as  ice  cream, 
cream,  heavy  cream  and  flavored  yogurts. 

2.  Meats — no  duck  or  goose,  poultry  skin,  caviar,  and  fatty  beef  or 
cuts,  such  OS  corned  beef,  hamburger,  spare  ribs,  bacon,  sausage  and 
cuts.  To  limit  saturated  fat,  eat  no  more  than  six  to  twelve  ounces  of  lean 
per  week.  Instead,  opt  often  for  fish  and  poultry. 

3.  Cheese — none  may  be  eaten  except  skim-milk  or  cholesterol-free  chee: 

4.  Convenience  foods — no  canned  meats,  packaged  dinners,  pork  and  bi 
fast  foods  or  fried  foods. 

5.  Carbohydrates — avoid  commercial  products,  such  as  croissants, 
cakes,  waffles  and  cookies. 

6.  Fats — stay  away  from  bacon  drippings,  butter,  cream,  gravies, 
chicken  fat,  coconut  and  palm  oil,  creamy  salad  dressings,  whipped  topp 
nondoiry  creamers  and  shortening. 

7.  Processed  foods — read  the  lobe!  and  avoid  all  those  containing  hydn 
noted  oils,  coconut  oil  and  nonspecific  vegetable  oil. 


Diet  guidelines 


•  Drink  one  cup  of  water  with  or  after  each  meal.  Make  sure  you  have  at 
eight  glasses  of  fluid  each  day. 

•  The  Strict  diet  may  be  low  in  colcium  because  the  protein  is  limitei 
restrict  hidden  fat.  Take  a  calcium  supplement  according  to  your  physici 
prescribed  level  (usually  300  to  1 ,200  mg.  per  day). 

•  Eat  raw  or  steamed  vegetables  for  maximum  nutrients. 

•  Choose  fresh  fruit  more  often  than  juice  for  odded  fiber. 

•  Cinnamon  and  vanilla  extract  may  be  added  to  foods  as  healthy  sweete 
without  the  added  calories. 

•  Fruits  and  vegetables  should  be  fresh,  but  you  may  substitute  frozen. 

•  Eat  apples  and  citrus  fruits.  This  will  ensure  that  you  get  enough  pe 
( fruit  fiber)  and  vitamin  C. 

•  If  you  use  "diet"  fats  (such  as  low-calorie  dressings  and  margarine}, 
may  double  the  portion. 
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Sample 
daily  menu 


Basic- 


REAKFAST  V2  grapefruit  (1  FRUIT),  2  slices  whole- 
heat  toast  {2  BREAD)  with  2  tsp.  diet  margarine  {1 
\T),1  cup  skim  milk  (1  MILK) 
JNCH  Tuna  sandwich  made  with  2  slices  whole- 
heat  bread  (2  BREAD),  3  oz.  water-packed  tuna  (3 
lEAT)  and  1  tsp.  mayonnaise  (1  FAT),  '/z  cup  cole- 
aw  (1  VEG)  made  with  vinegar  and  lemon  juice,  1 
ledium  apple  (2  FRUIT)  and  1  cup  skim  milk  (1  MILK) 
li  INNER  3  oz.  baked,  skinless  chicken  breast  (3 
\,  lEAT),  1  medium  boked  potato  (2  BREAD)  with  1  tsp. 
largarine  (1  FAT),  Vi  cup  each  carrots  and  green 
wns  (2  VEG),  1  tomato  and  lettuce  solad  (1  VEG) 
ith  vinegar  and  lemon  dressing,  2  whole  wheat 
)lls  (2  BREAD),  V2  cup  fresh  or  unsweetened 
I  ineappied  FRUIT) 


Daily  EY>odl  Elxclxaxi  ^e 

Category 

Portion  size 

Portions  allowed  per  day 
Basic                  Moderate           Strict 

Milk 

Meat* 

Fruit 

Vegetable 

Breod/Starch 

Fat 

1  cup 

1  oz.  or  1  egg 

V2  cup  or  1  small 

Vi  cup 

1  slice  or  V2  cup 

Itsp. 

2  cups 
60Z. 

4  portions 
4  portions 
8  portions 

3  tsp. 

2  cups 
5oz. 
6  portions 
4  portions 
9  portions 
2  tsp. 

2  cups 

4oz. 
7  portions 
4  portions 
9  portions 
2  tsp. 

*eggs  allowed  per  week:  Basic,  3;  Moderate,  2;  Strict,  0 

-Moderate- 


\  REAKFAST  Vi  grapefruit  (1  FRUIT),  2  slices  whole 
heat  toast  (2  BREAD),  with  1  tsp.  diet  margarine  (Vi 
\T),1  cup  skim  milk  (1  MILK) 
JNCH  Tuna  sandwich  made  with  2  slices  whole 
■  'heat  bread  (2  BREAD),  2  oz.  water-packed  tuna  (2 
.  lEAT)  and  1  tsp.  diet  mayonnaise  {V2  FAT),  V2  cup 
jleslaw  (1  VEG)  made  with  vinegar  and  lemon  juice, 
medium  apple  (2  FRUIT),  V2  cup  skim  milk  (V2  MILK) 


DINNER  3  oz.  baked,  skinless  chicken  breast  (3 
MEAT),  1  medium  baked  potato  (2  BREAD)  with  1  tsp. 
margarine  (1  FAT),  V2  cup  each  carrots  ond  green 
beans  (2  VEG),  1  tomato  and  lettuce  salad  (1  VEG),  2 
whole-wheat  rolls  (2  BREAD),  1  cup  fresh  or  un- 
sweetened pineapple  (2  FRUIT) 
SNACK  V2  cup  whole  grain  cereal  (1  BREAD),  V2  cup 
skim  milk  (Vi  MILK),  4  oz.  orange  juice  (1  FRUIT) 


Strict- 


BREAKFAST  V2  grapefruit  (1  FRUIT),  2  slices  whole 
wheat  toast  (2  BREAD)  with  1  tsp.  diet  margarine  (V2 
FAT),  1  cup  skim  milk  (1  MILK) 


LUNCH  Tuna  sandwich  made  with  2  slices  whole 
wheat  bread  (2  BREAD),  1  oz.  water-packed  tuna  (1 
MEAT)  and  1  tsp.  diet  mayonnaise  [V2  FAT),  V2  cup 
coleslaw  (1  VEG)  made  with  vinegar  and  lemon  juice, 
1  medium  apple  (2  FRUIT)  and  V2  cup  skim  milk  (Vi 
MILK) 

DINNER  3  oz.  baked,  skinless  chicken  (3  MEAT),  1 
medium  baked  potato  (1  BREAD)  with  1  tsp.  marga- 
rine (1  FAT),  V2  cup  each  carrots  and  green  beans  (2 
VEG),  1  tomato  and  lettuce  salad  (1  VEG),  2  whole 
wheat  rolls  (2  BREAD),  1  cup  pineapple  (2  FRUIT) 
SNACK  V2  cup  whole  groin  cereal  (1  BREAD),  V2  cup 
skim  milk  (V2  MILK),  8  oz.  orange  juice  (2  FRUIT)  End 
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Start  crackin' with 
cholesterol-free  egg  beaters. 

gg  custard  on  your  strict  no-cholesterol  diet?  French  toast, 
)o.  And  poundcake,  and  hollandaise  sauce.  What  would  your, 
octor  say?  Nothing.  As  long  as  all  those  recipes  contained 
gg  Beaters®  from  Fleischmann's. 

Egg  Beaters  is  99%  real  egg  product  without  the  choles- 
jrol.  And  with  2/3  fewer  calories  than  whole  eggs. 

With  Egg  Beaters  from  Fleischmann's,  you  can  have 
gour  eggs  and  your  doctor's  approval,  too. 

X3r  a  copy  of  our  recipe  book,  "Eating  to  Your  Hearts  Content,"  and  two  20« 
iDupons.  send  your  name,  address  and  75C  to  Recipe  Boo<  RO.  Box  8094, 
Winton,  lA  52736.  Offer  expires  December  31,1988. 


I 


[~Manulaclurer  Coupon  |    Expires  2/28/89     | 

^^^     Save  30<  on  egg  beaters. 

or  egg  beabers^with  cheez  from  Fleischmann's. 

RETAILER:  One  coupon  pet  purchase  ol  product       WewillreimbucseyoulortnelacevalucplusSclian- 
indialed.  Any  olhei  use  conslilules  Ifaud  Consumer        dling.  provided  you  and  llie  consumer  have  complied 
lopaysaleslai  Voidilcopied  iranslerred.proliibiled.        wilh  inc  oiler  lerms  Cash  value  V20(  NABISCO 
taEdor  reslrided  Good  only  in  U  S  A ,  APOs,  f  PC  s         BRANDS,  INC  DEPl  5921,  EL  PASO  TX  79966. 
In  the  breakfast-freezer  section 
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By  Mary  Mohier  and  Margery  D.  Rosen 


FIVE 
THMGS 

TO  DO  uhmyourkid 
hastheflu 


1(and  you're  ready  to  tear  your  hair  out) 
Make  music  Turn  a  round  oatmeal  box  into  a  drum  (tape  over 
the  top  with  masking  tape;  your  child  colors  the  outside).  How 
about  a  tambourine?  Punch  holes  around  edges  of  two  paper  plates.  Pull 
yarn  through,  attach  small  bells 

to  yam.  Or  put  rice  between  plates  ^"^k      Design    pillows    Your 
and  lace  tightly  to  make  maracas.      ^^      child  draws  a  design  with 

r'^^^  markers  on  an  old  pillow- 
case. You,  or  your  child,  if  she's  old  enough,  embroider  it  with  a  darning 
needle.  Stuff  pillowcase  with  foam  rubber  or  ripped  pantyhose,-  stitch. 


3  Use  last  year's  calendar  for  crafts  projects  Don't 
throw  out  your  old  kitchen  calendar.  Kids  can  color  or 
paint  in  the  various  boxes  for  dates,  making  a  different 
pattern  for  each  month.  Have 
more  elaborate  calendars?  Show  kids  how  to 
cut  out  pictures  for  a  collage  or  paste 
pictures  on  construction  paper  for  cards. 


free  info 

SPECIAL  PROGRAMS  FOR 
SPECIAL  KIDS 

Many  parents  of  the  handicapped  are 
buying  computers  to  fulfill  their 
children's  needs.  But  it's  often  difficult 
to  find  the  right  hardware  and 
software.  The  answer:  The  Center  for 
Special  Education  Technology,  which 
gives  free  information  on  special 
education  computer  equipment.  After 
January  /,  call  toll  free  800-873-TALK 
from  9  am  to  5  p.m.,  Eastern 
Standard  Time,  Monday  to  Friday. 


4 


Make  a  hand 
puppet  Flatten 
a  brown  paper 
lunch  bag;  make 
a  face  on  the  bottom  panel  of  the 
bag  with  construction  paper  cut- 
outs, bits  of  fabric,  string.  Kids  put 
their  hand  inside  the  folded-over 
panel  and  move  bag  up  and  down. 

Make    sewing     cards 

Punch  a  series  of  holes 
around  the  designs  of  old 
holiday  greeting  cards. 
Wrap  the  end  of  a  length  of 
colored  yarn  with  tape  to 
make  a  needle.  Kids  sew 
through  the  holes  to  make  c  border 
around   illustrations  on  the  cards. 


for  kids 


Whafs  in  store  for  1988?  Read  on 
By  Ruth  Yunker 
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|(March21-Aprill9)He's 
impulsive,  headstrong  and  popular. 
This  year  he'll  be  as  energetic  as  usual, 
but  he'll  finally  begin  completing 
projects.  Buy  him  that  chemistry  set, 
that  set  of  encyclopedias . 
IMHrllH  (April  20-May  20)  She's 
lovable,  stubborn,  practical  and  artistic. 
In  1988  she'll  be  newly  interested 
in  her  appearance.  If  her  ears 
aren't  pierced,  she'll  want  them  to  be. 
IciJAIIgJI  (May  21-June  20)  He's 
intellectual,  precocious  and 
high-strung.  This  year 
you'll  find  that  he  is 
unexpectedly  dependent  on 
family  and  peers.  He'll 
want  to  join  Cub  Scouts. 
And  he'll  want  lots  of 
family  dinner  chats. 
BEEHia(June2l-July 
22)  She's  always  been 
imaginative,  moody, 
sensitive  and  something  of  a  homebody. 
But  in  1988  she'll  expand  her  horizons. 
She'll  love  geography,  and  for  the  first 
time  she'll  be  enthusiastic  about  those 
school  outings. 

inSI  (July  23-August  22)  He's  an 
achiever,  courageous,  an  extrovert. 
However,  he  has  a  tendency  to 
overextend  himself.  This  year  he 
shouldn't.  Pick  only  two       (continued) 
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THE  NEED 
TO  READ 

Ninety-six  percent  o 
parents  surveyed  fee 
that  it's  important  the 
parents  read  to  chil 
dren;  spending  timi 
and  playing  gomes  i 
not  enough. 

— ^The  Yankelovich  Monito 


He%  ready  fofJuij^Strenpi  Tylenol: 


/ 


,/' 


/Yl^5 


'c^y^  Smo^ 


QpYj?5 


'5Vr.5  6»»»os 


SN'^s 
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I  vi  iiaixraini?  in  ri  rST3  El  rsTSi  srm  ?rfza -T^.  7i 


he's  ready  for  the  next  step— Junior  Strenj^ 
Youll  find  it  easier  to  give  the  right  amount'of  i. 
because  each  Junior  Strength  Tylenol  Caplet  n 
the  same  pain  and  fever  relief  as  two  chewables. 
And  since  they're  so  small  and  specially  coat 
they're  really  easy  to  swallow.  Junior  Strength  Tyie. 
For  children  6  to  14,  it's  the  next  step. 

When  he  outgrows  chewables,  he  g\ 


Tylenol 

■  acetaminophen 

EASY-TO-SWALLOWCOATEDCilS. 


,  <,. 
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(continued)  activities,  sucii  as 
newspaper  and  Icarate,  or 
science  club  and  soccer. 
I*JI:W»1  (August  23- 
September  22)  She's 
intellectual,  anxious, 
industrious  and  critical. 
But  in  1988  she'll  be  more 
relaxed  in  her  normally  highly 
organized  daily  habits.  A  new  pet 
would  make  her  happy. 
IIMrlil  (September  23-October  22) 
He's  poised,  diplomatic,  cautious 
and  charming.  This  year  he'll  finally 
be  able  to  choose  friends  appropriate 
for  him.  Redecorate  his  room,  keep 
his  home  environment  calm. 
fcfV»1:)JM  (October  23-November 
21)  She's  intense,  magnetic, 
secretive  and  an  extremist.  In  1988 
she'll  take  to  school  with  great 
enthusiasm.  Reading  will  be  a  prime 
pastime,  opening  new  doors  to  her 
understanding  of  her  own  world. 
P^fSTn^NHKl  (November  22- 
December  21)  He's  idealistic, 
^   restless,  highly  opinionated  and 
^   W    enterprising.  This  year  he'll 
^^       forgo  much  playtime  for 
■¥•   jobs — baby-sitting,  dog 
walking.  At  school,  instead  of  being 
the  class  clown,  he'll  run  for  office. 
I^^?!^H»T!T?1  (December  22- 
January  19)  She's  cautious,  self- 
motivated,  insecure  and  ambitious. 
In  1988  she'll  positively 
blossom  at  school,  be 
willing  to  tackle  new 
social  endeavors — taking 
ballet  lessons,  hosting  a 
Valentine's  Day  party. 
Ei!d!LLliliJ  (January 
20-February  19)  He's 
independent,  intuitive  and 
innovative.  This  year  he'll 
leam  to  balance  his  desire 
-   to  be  different  with  his 
need  to  fit  in — organize  an 
art  club,  stage  a  mud  fight. 
IJL^^Ii^  (February  20-March  20) 
She's  affectionate,  romantic,  dreamy 
and  unrealistic.  In  1988,  she'll  still 
need  her  old  toys,  old  storybooks 
and  the  same  bedtime  routines. 
Don't  insist  on  major  changes. 
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Quality  time? 

On  the  average,  a 
woman  who  stays  at 
home  with  a  preschool 
child  spends  twenty 
minutes  a  day  watching 
television  with  the  child, 
thirteen  minutes  with  him 
at  mealtimes  and  only 
about  ten  minutes 
directly  playing  or  talking 
with  the  child. 

—Sandra  Wood  Scarr,  Ph.D.. 
psychologist.  University  of 
Virginia 


Dr.  Bailer  is  a  practicing 
psychologist  and  professor  of 
educational  psyctiology  at  New 
York  University.  He  hosts  call-in 
programs  for  parents  on  ABC 
Talkrodio.  His  most  recent  book 
is  Who's  in  Control?  (Simon  & 
Schuster,  1988). 


I  KEEP  READING  HORROR  STORIES  ABOUT  CHILD  ABUSE  AND 
KIDNAPPING.  HOW  DO  I  TELL  MY  KIDS— AGED  THREE,  SIX  AND 
NINE-^BOUT  THE  REAL  DANGERS  OF  THE  WORLD  WITHOUT 
MAKING  THEM  TIMID  AND  SUSPICIOUS? 


hese  may  be  unpleasant  issues,  but  it's  important  to  deal  with  them. 
As  you  do  so,  remember  not  to  fill  kids'  heads  with  worries  that  are 
beyond  their  comprehension.  Tailor  your  discussions  to  the  age, 
temperament  and  amount  of  responsibility  each  child  has. 

To  avoid  creating  suspicion  about  everyone  in  your  children's 
lives,  provide  a  general  set  of  safety  rules  early  on.  Just  as  kids  are 
versed  in  emergency  procedures,  they  should  be  told  how  to  avoid  potentially 
dangerous  situations.  For  example,  some  children  cheerfully  greet  everyone  they  meet. 
This  is  fine  as  long  as  you  are  there  to  supervise,  but  make  sure  they  understand  that 
different  rules  apply  when  you  are  not  present.  Explain  to  the  two  older  children  that 
they  shouldn't  talk  with  or  go  anywhere  with  anyone  they  don't  know.  Assure  your 
children  that  even  if  it  seems  rude,  it's  permissible  to  ignore  someone,  to  leave,  even  to 
yell,  if  it  seems  appropriate. 

But  of  course  it's  not  enough  to  warn  your  children  about  strangers, 
since  we  know  that  molestation  is  much  more  likely  to  occur  with  a 
family  friend  or  relative.  It's  a  good  idea  to  get  some  reading  material  or 
games  or  videotapes  on  the  subject  of  sexual  abuse.  Go  over  age- 
appropriate  materials  with  each  of  your  children.  This  will  provide  an 
opportunity  to  discuss  self-protection  and  to  convey  your  concern  in 
hearing  about  these  matters.  Try  to  work  these  discussions  into  your 
child's  normal  range  of  activities  to  avoid  causing  undue  alarm.  You 
must  be  careful  not  to  educate  too  much  too  soon,  for  you  could 
threaten  a  child's  confidence  and  instill  cynicism  and  fear. 

Naturally,  your  youngest  child  is  unlikely  to  be  going  anywhere 
unsupervised,  but  if  you  use  baby-sitters  or  send  him  to  nursery  school, 
investigate  the  trustworthiness  of  teachers  and  caregivers. 

Central  to  protecting  children  from  harm  are  your  child-rearing 
practices  in  general.  Never  use  threats  of  abduction  or  harshly  punitive 
methods  to  discipline.  You  will  only  leave  children  more  vulnerable  to  the  dangers 
from  which  we  want  to  protect  them.  Also,  be  careful  not  to  neglect  sex  education. 
Kids  who  are  ignorant  or  misinformed  are  at  greater  risk  of  sexual  exploitation. 

Finally,  never  expect  blind  obedience  to  the  rules.  You  should  strive  toward  raising 
children  who  have  high  self-esteem  and  the  confidence  to  exercise  good  judgment. 
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Dimetapp®  was  the  number  one  prescribed  brand  for  colds  and  allergies  for 
/er  20  years.  During  that  time  more  than  200  million  prescriptions  were  written 
Tit. 

And  now  that  Dimetapp  is  available  in  non-prescription  formulas,  doctors 
mtinue  to  recommend  it  more  than  any  other  cold  or  allergy  brand 

But  no  medicine  can  work  if  your  child  won't  take  it. 

That's  why  Dimetapp  comes  in  Elixir  form  with  the 
eat  grape  taste  that  appeals  to  kids. 

Dimetapp  is  also  available  in  Tablets  and  12  hour 
ctentabs® 

So  take  the  advice  of  doctors  and  pharmacists,  and 
t  Dimetapp  take  care  of  your  family's  colds  and  allergies. 

For  colds  and  allergies, 
)imetapp  is  the  best  advice  you  can  take.' 


©A.H.  Robins  Co..  1986 
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FOR  FOUR 


*Pork  ChoDs  with 
Sage  and  Wine 

*Commeal  Cakes 

^Sauteed  Chicory 

Fresh  fruit 

'Redpe  given 

Menu  by 
Lisa  Brainerd 


PORK  CHOPS  Mff  TH 
SAGE  AMD  WINE 

The  light  sauce  adds  flavor  and  succulence.  If  you 

hove  fresh  sage,  chop  fine  and  double  the 

amount  given. 

Pat  dry  four  1 -inch-thick  pork  chops  with  a 
paper  towel.   Combine   '/a  teaspoon  sage 
with  V2  teaspoon  salt  and  Vz  teaspoon  fresh- 
ly ground  pepper;  rub  evenly  over  chops. 
In  large  skillet  heat  1  tablespoon  salad  or 
olive  oil  over  medium-high  heat.   Add 
chops  and  brown  well,  turning  once,  6 
minutes  per  side.  Transfer  to  a  serving 
platter  and  keep  warm  in  low  oven.  To 
drippings  in  skillet  add  Va  cup  minced 
shallots  and  saute  until  translucent, 
about  2   minutes.    Add   1   cup  white 
wine,  1  cup  chicken  broth  and  'A  tea 
spoon   sage,    stirring   to   scrape   up 
browned  bits;  cook  until  reduced  by  half, 
about  10  minutes.  Pour  sauce  over  chops. 

Photos,  Thorn  DeSanto.  Prop  stylist,  Amy  Graham. 


A  fast  repast 

Next  page,  seafood  sauces, 
food  safety,  and  more 


CORNMCAL  CAKES 

Inspired  by  Italian  fried  polenta  but  faster,  this  is 
an  excellent  side  dish  for  pork. 

In  medium  bowl  combine  Va  cup  yellow  or 
white  commeal,  Va  teaspoon  salt  and  Va 
teaspoon  freshly  ground  pepper.  Stir  in  1 
cup  boiling  water.  Cover  and  let  stand  5 
minutes.  Stir  in  2  tablespoons  heavy  or 
whipping  cream.  (If  batter  is  too  thick,  add 
more  cream.)  In  large  skillet  heat  2  table- 
spoons butter  or  margarine  over  medium 
heat.  Spoon  batter  into  pan  to  form  4  pan- 
cakes. Cook  until  browned,  turning  once, 
about  10  minutes  per  side. 

SAUrEED  CHICORY 

Chicory  seasoned  with  garlic  and  red  pepper 
flakes  completes  this  savory  meal. 

In  large  saucepan  combine  1  tablespoon 
olive  oil,  1  teaspoon  minced  garlic  and  V2 
teaspoon  red  pepper  flakes  and  cook,  stir- 
ring, over  medium-high  heat.  (Be  careful 
not  to  bum  the  garlic.)  Add  I  large  head 
chicory  (about  1  lb.),  separated  into 
leaves.  Cover  and  cook  until  wilted, 
about  10  minutes. 
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How  the  Jolly  Green  Giant  cured  the  bashful  vegetables. 


Qnce  upon  a  time,  at 
mealtime,  vegetables  would 
hide  at  the  side  of  the  plate. 

So,  the  Green  Giant'added 
pasta.  And  rice.  And  special 
sauces.  And  created  seven  new 
vegetable  side  dishes  that  were 
so  deliciously  satisfying,  some 
nights  they  took  a  plate  all 
to  themselves. 

And  everyone  ate  happily 
ever  after  Ho!  Ho!  Ho! 

New 

Garden  Gourmet 


For  the  microwave. 

I    MANUFACTURER  COUPON    |    EXPIRES  7-31-88    | 

Save  20^ 

on  any  of  our  7  flavors. 

CONSUMER:  Lima  one  coupon  per  purchase  ol  speofied  product(5):  no  oiher  coupon  may  be  used  with  ihis  coupon  Void 
it  sold,  exchanged,  or  iransterred.  RETAILER:  Vou  are  aulhoiued  lo  ad  as  our  ageni  and  redeem  this  coupon  al  face 
value  plus  6C  handling  if  m  accordance  with  ou.-  redemption  policy,  copies  availa&te  on  request  Send  coupons  lo  1>1E 
P1LLS8URY  COMPANY.  BOX  802.  Minneapolis.  MN  55460.  Void  il  copied.  Void  where  prohibiled.  licensed,  or  regulated. 
Good  only  m  USA  and  APO.  FPO  post  office  addresses.  Cash  value:  OOie. 


bbury  Company  1987 


L. 


5  '■'20000"36120"   3 

20000  36120  I 


AS1-2-3 


REUBENOP 


omed  beef  and  cheese — a 
hearty  Super  Bowl  snack. 
Spoon  1  cup  sauerkrout, 
rinsed  and  squeezed  dry, 
into  a  1 -quart  microwave- 
proof  dish.  Set  aside. 

In  glass  bowl  microwave  1  Tb.  butter  on 
High  20  seconds.  Add  2  sliced  green 
lonions;  cover  with  wax  paper.  Micro- 
wave on  High  1  minute.  Stir  in 
1  Vi  cups  shredded  Muenster 
cheese,  4  oz.   cubed 

cream  cheese,  2  Tb. 

ketchup,  2  tsp.  Dijon 

mustard  and  Vi.  tsp.  pepper.  Mi 

u<3^i3si?i  covered  on  Medium-High  2'/2  minutes, 

stirring  halfway  through.  Add  Vi  pound  corned  beef,  coarsely 

chopped;  spoon  over  sauerkraut.  Microwave  covered  on  Medium-High  4 

minutes.  Serve  virith  toasted  rye  bread  wedges.  Serves  6. 


Salmonella,  a 


species  of  bacte- 


(0^ 


If  your  New  Year's  resolutions 
include  healthier  eating  and 
wiser  food  buys,  grapefruit  is 
your  best  bet.   Peak  season, 
January  through  May,   offers 
f  W^^r^«\     excellent  quality  and  low 
^■•#yQ|Q|L«l     prices.  The  sweetest,  juici- 
^■UllT^W**    est  grapefruits  are  smooth 
W**  and  thin-skinned.  Porous,  thick- 

skinned  grapefruits  are  less  juicy  and  more 
acidic.  Look  for  round  grapefruits  with  flat  stem  and  blos- 
ends.  Remember,  mottling  is  not  a  sign  of  poor  quality. 


ria  that  occurs  in  poultry  and  meat,  is 
a  major  cause  of  food  poisoning  in 
the  U.S.,  according  to  the  USD  A. 
But  contamination  can  easily  be 
avoided  by  thoroughly  washing  all 
work  surfaces  and  utensils  and  your 
hands  after  touching  raw  poultry  and 
meat  and  before  handling  other  items. 
Acrylic  cutting  boards  are  recom- 
-mended,  because  they  can  be  cleaned 
easily.  And  never  leave  raw  or 
cooked  poultry  and  meat  at  room 
temperature  for  more  than  two  hours. 


THREE  GREAT  SAUCES  FOR  YOU 
TO  SERVE  WITH  ANY 
POACHED  WHITE  FISH,  EITHER 
COOKED  CONVENTIONALLY 
OR  IN  YOUR  MICROWAVE.  IF 
YOU  PREFER,  THESE  GO 
WELL  WITH  STEAMED  SHRIMP 

CKMSmOlin 

medium  microwoveproof  bowl 
melt  1  tablespoon  butter  or 
margarine  on  High  30  seconds. 
Stir  in  Vz  cup  diced  onion, 
Vs  cup  diced  green  pepper  and 
V4  teaspoon  minced  garlic;  to»er 
loosely  with  plastic  v^-ap. 
Microwave  1  minute.  Add 
1  con  (14V2  oz.)  whole 
tomatoes,  drained  and 
chopped,  y-i  cup  clam  juice, 
1  tablespoon  chopped  pcrsSev 
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beyond  tartar 


for  fish  &seafood 


'^  teaspoon  eoc/i  thyme,  salt 
and  freshly  ground  pepper, 
and  a  pinch  ground  red 
pepper.  Microwave  uncovered 
6  minutes,  stirring  halfway 
through.  Makes  1%  cups. 

I  In 

medium  saucepcn  combine 
'/<  cup  white  wine  vinegar, 
1  tablespoon  mince.i  shallots, 
Vi  teaspoon  minced  garlic  and 


TWO-ONION  BUnER  SAUCE 


Vs  teaspoon  freshly  ground 
pepper.  Cook  over  high  heat 
until  liquid  is  reduced  to  about 
1  tablespoon,  1  to  2  minutes. 
Reduce  heat  to  low.  Cool 
slightly.  Whisk  in  V?  cup  chilled 
butter  a  tablespoon  at  a  time, 
blending  well  after  each 
addition.  Stir  in  Vi  cup 
chc  ■)ped  green  onions  and 
1  v.  jlespoon  chopped  parsley. 
Serve  at  once.  Makes  %  cup. 


YOGURT-CAPER  SAUCE 


I  In  medium 
bowl  combine  Vi  cup  plain  low- 
fat  yogurt,  Vi  cup  mayonnaise, 
2  tablespoons  minced  onion, 
1  tablespoon  each  chopped 
sweet  pickle,  capers  and 
parsley,  Vi  teaspoon  Dijon 
mustard,  Vi  teaspoon  minced 
garlic,  V*  teaspoon  salt, 
%  teaspoon  freshly  ground 
pepper  and  pinch  ground  red 
pepper.  Makes  1  V-i  cups. 
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I    Hot  Cheese  Sauce    i 


In  about  one  minute,  a  jarful  of  Cheez Whiz  Process  Cheese  Spread 
in  your  miaowave  becomes  a  delicious  hot  cheese  sauce  that's  ready  to  pour 
1  your  nachos  and  balced  potatoes  and  vegetables  and  macaroni  and  whatever. 
It's  easy  It's  marvelous.  And  it  only  takes  a  minute. 


he  marvelous microwavl  #a-minute  cheese  sauce. 


Actual  cooking  time  1-1  '/z  minutes  for  8  ozl  jar 
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THE  TRUTH  ABOUT 

1IEIIS& 

DRINKING 


GLENrrZKOWITZJS  In  his  junior 
and  senior  years.  Glen,  who 
attended  Boyside  High  School,  in 
Queens,  New  York,  spent 
weekends  drinking  heavily  with 
friends.  But  he  joined  his  school 
chopter  of  Students  Against  Driving 
Drunk  (SAOD)  and  started  a 
designated-driver  system  among 
his  friends.  Today  Glen  is  studying 
psychology  at  college. 


NANCY  DELEO,  17  A  senior  at 
Harrison  High  School,  in  Harrison, 
New  York,  Nancy  is  president  of  an 
olcohol-free  teen  disco. 


PETER  MIKULKA,  19  Peter  was 
raised  in  niral  New  Jersey  by  his 
mother,  after  his  parents  divorced. 
He  began  drinking  at  age  thirteen. 
Three  years  later,  he  was  drinking 
from  the  time  he  woke  in  the 
morning  till  he  passed  out  at  night. 
Today,  after  getting  treatment  at 
the  Family,  in  Hancock,  New  York, 
Peter  has  been  sober  for  more  than 
two  years  and  attends  college. 

MARY  P.,  17  Mary's  father  is  a 
recovering  alcoholic.  Like  some 
seven  million  other  children  of  on 
alcoholic  parent,  Mary  is  four  times 
as  likely  as  others  to  become  an 
alcoholic  or  a  drug  abuser.  At 
thirteen,  she  began  counseling  at 
Next  Step,  a  training  program  for 
families  affected  by  alcohol  and 
chemical  dependency.  Today,  she 
is  a  high  school  senior  in  San  Diego. 


ADAM  GOLDSMITH,  21  Adam 
lived  in  foster  homes  until  he  was 
eleven,  when  he  returned  to  live 
with  his  mother  and  stepfather. 
Just  before  his  sixteenth  birthday, 
Adom,  driving  drunk,  crashed  his 
cor,  seriously  injuring  o  friend. 
Today  he  has  been  sober  for  nearly 
two  years  after  treatment  at  the 
Bridge,  in  Philadelphia,  and  he 
attends  a  community  college. 

HOLLY  BROWN,  17  The  daughter 
of  a  pediatrician.  Holly  is  a  senior 
at  Harrison  High  School,  in 
Harrison.  New  York.  Her  cousin 
suffered  permc'snf  brain  damage 
after  being  hit  by  ::  car  driven  by  a 
drunk  teenager.  She  is  a  voL.-teer 
for  Safe  Rides,  a  student  group  thot 
provides  rides  home  to  teenagers 
who  are  too  drunk  to  drive. 


Teenagers  speak  out  about  their 
least  discussed  drug  problem— 
and  reveal  why  kids  drink,  how 
they  become  addicted,  and  what 
parents  can  really  do  to  help 


■  Over  four  and  a  half  million  teenagers  be- 
tween the  ages  of  fourteen  and  seventeen  are 
problem  drinkers. 

■  One  out  of  three  high  school  seniors  will  get 
drunk  this  weekend. 

■  The  number-one  killer  of  fifteen-  to  twenty- 
four-year-olds  is  dnmk-driving  accidents. 

Alcohol  is  so  ubiquitous  in  our  society  that 
we  tend  to  forget  that  it  is  a  drug.  Yet  among 
high  school  students  nationwide,  according  to 
the  National  Institute  on  Alcohol  Abuse  and 
Alcohohsm,  it  has  become  the  overwhelming 
drug  of  choice — ^twice  as  popular  as  marijuana 
and  ten  times  as  popular  as  cocaine. 

To  find  out  why  American  kids  are  turning  to 
alcohol,  Ladies'  Home  Journal  talked  to  the 
real  experts:  teenagers  themselves.  The  follow- 
ing discussion  with  six  young  people  is  a  some- 
times startling,  sometimes  poignant  but  al- 
ways enlightening  portrait  of  the  role  alcohol 
plays  in  their  lives.  Read  this  article  with  your 
own  teens  and  discuss  this  issue  together. 
Ladies'  Home  Journal:  Parents  hear  a  lot  of 
statistics  about  alcohol  and  teenagers.  How 
many  kids  would  you  say  are  drinking? 
Mary:  About  eighty-five  to  ninety  percent. 
[  agreement  from  whole  group  ] 
Glen:  Everyone  drinks.  Not  just  the  popular 
group,  but  dorks,  rockers,  (continued) 
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New  CALTRATE  ®  JR.  is  an  easy  way  for 
your  children  to  get  all  the  calcium  they 
need  to  grow  on.  (Government  studies* 
show  that  50%  of  America's  children  don'f 
get  enough  calcium!) 

CALTRATE,  JR.  is  chewable,  with  a 
delicious  orange  flavor  preferred  by 
children  in  taste  tests.  In  fact,  8  out  of  1( 
said  they'd  like  to  take  CALTRATE, JR. 
every  day!  Each  tablet  has  300  mg  of 
calcium,  about  w^hat's  in  a  glass  of  milk 
So  just  one  or  two  a  day  can  help  make 
for  any  deficiency  in  a  child's  diet.  [For 
children  4+,  the  recommended  dietary 
allovrance  (US  RDA)  is  1000  mg  a  day.] 

CALTRATE,  JR.  helps  build  strong 
bones  and  teeth.  And,  most  important, 
you  don't  have  to  coax  kids  to  take  it! 
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TEENS  & 

DRINKING 

I  continued 

punkers,  jocks.  Practically  everyone  in  the  entire  school. 
LHJ:  What  percentage  of  yoiing  people,  in  your  opinion,  are 
abusing  alcohol  on  a  regiolar  basis? 
Clen:  Forty-five  to  fifty  percent. 
Mary:  I'd  say  more  like  sixty  percent. 
LHJ:  Why  are  so  many  young  people  drinking? 
Mary:  I'm  really  ,?hy,  and  it  helped  me  be  more  talkative.  I 
think  drinking  also  makes  some  girls  more  relaxed  and 
flirty  around  boys. 

Glen:  I  enjoyed  drinking  because  it  gavt  me  a  sense  of 
humor,  and  people  himg  out  with  me.  I  was  always  the  guy 
with  the  lampshade  over  my  head,  dancing  on  the  couch. 
Adam:  When  I  lived  in  foster  homes,  I  felt  n'^body  cared 
about  me.  I  could  never  talk  about  that,  and  I  couldn't  cry 
because  I  was  a  bo>  and  that  wasn't  cool,  so  a  lot  of  anger 
built  up.  I  was  also  fat,  and  kids  made  fun  of  me.  Sober,  I 
felt  boring  and  stupid.  Drinking  gave  me  courage  and  self- 
esteem. 

Nancy:  To  a  lot  of  kids,  alcohol  is  an  escape  from  problems. 
Clen:  Yeah,  people  say  kids  don't  have  rea.  problems,  but 
that's  bull.  One  of  my  brothers  is  a  lawyer,  another  is  a 
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doctor.  When  I  didn't  get  into  the  college  I  wanted  to  go 

that  was  a  real  problem.  I  felt  my  parents  put  unreaso: 

able  pressures  on  me. 

LHJ:  Where  do  teens  get  alcohol? 

Peter:  When  my  mother  remarried,  she  had  five  cases 

champagne  left  over  and  stored  in  a  closet.  I  tried  it ,  ani 

liked  the  buzz,  so  I  started  taking  bottles  out  of  the  botto: 

case  and  working  my  way  up,  so  they  wouldn't  notice 

was  missing.  After   that,   I  started  on  their  vodka 

refilled  what  I  took  with  water. 

Clen:  I  began  on  my  parents'  scotch.  At  first  it  tasted  li! 

battery  acid,  but  then  it  started  to  go  down  like  milk 

parents  drew  lines  on  the  bottle,  but  I  just  refilled  it  wr 

iced  tea.  They  rarely  drank,  so  they  never  noticed. 

Adam:  I  drank  at  parties.  It  wasn't  a  party  without  alcoh( 

LHJ:  For  most  kids,  does  a  party  always  mean  alcohol? 

Glen:  You  can  get  alcohol  at  any  party  I  know.  A  lot 

times  I  was  the  guy  who  got  there  two  hours  early 

mixed  up  a  nine-gallon  cooler  of  Blue  Whales — vodka  a: 

lemonade — enough  for  people  to  stay  dnmk  on  all  nigl 

Other  times,  parents  supplied  the  kegs  of  beer. 

LHJ:  How  much  peer  pressiu^e  is  there  to  drink? 

Holly:  I've  never  been  at  a  party  and  had  someone  sa; 

Come  on,  you've  got  to  drink.  But  if  everyone  is  standin 

around  with  drinks,  it's  kind  of  hard.  You  feel  that  it 

something  you  might  want  to  be  doing.  It's  not  much  fun  t 

be  with  people  who  are  drunk  if  you're  just  sitting  there 

LHJ:  Apart  from  parties,  how  difficult  is  it  for  underag 

young  people  to  get  alcohol  at  clubs? 

Holly:  If  you  want  to  get  into  a  club,  it's  rare  not  to  b 

carded,  so  you  have  to  use  a  fake  I.D.  You  can  change  you 

license  by  chalking  over  the  year  you  were  bom  and  penci 

ing  in  a  year  that  makes  you  twenty-one. 

Glen:  When  I  was  sixteen,  I  went  to  a  place  in  Timi 
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"I  never  understood  having  only  one  drink.  I  drank  because 
alcohol  made  me  oblivious,  and  that's  how  I  wanted  to  feel." 


[uare  that  made  I.D.  cards.  I  put  down  my  real  birthday, 
id  when  I  got  the  card  back,  the  guy  there  had  automati- 
lly  changed  the  year  so  that  it  showed  I  was  twenty-one. 
IJ:  You  all  agree  that  alcohol  is  very  easy  for  teenagers  to 
tain.  But  how  many  young  people  know  how  much  alco- 
il  will  make  them  drunk? 

iter:  Some  know.  For  example,  if  there  was  only  a  six- 
ck  for  me  and  a  couple  of  my  friends,  I  knew  I  wouldn't 
t  drunk.  But  if  there  was  a  case,  I  knew  I  wasn't  going  to 
ake  it  home  that  night.  But  I  never  understood  people 
10  had  only  one  drink,  because  for  me,  the  only  purpose 
drinking  was  getting  drunk.  I  drank  more  because  alco- 
1  made  me  oblivious,  and  that's  how  I  wanted  to  feel. 
en:  There  are  also  those  stupid  little  charts  that  tell  you 
w  much  you  can  drink  over  how  many  hours  depending 
your  body  weight  before  you  become  impaired.  But  I 
n't  believe  statistics.  Everyone's  tolerance  is  different. 
J:  Do  many  kids  realize  that  alcohol  can  be  just  as 
dictive  as  hard  drugs? 

ter:  No.  When  I  was  getting  high,  my  picture  of  a  drug 
diet  was  someone  in  the  projects  with  a  needle  in  his 
m.  But  my  dad  drank  heavily,  and  he  worked,  so  I  knew 
inkers  didn't  have  to  be  bums.  I  always  thought  I  was 
5t  going  to  stop  drinking  at  twenty-one,  put  on  a  suit  and 
come  a  success.  It  was  a  shock  when  I  realized  I  couldn't 
)p  and  I  was  just  your  average  drunk. 
lam:  I  never  thought  I'd  become  addicted  either.  When  I 
ik  in  schools  now,  I  tell  kids  alcohol  is  the  oldest  drug 
own  to  man,  and  it's  just  as  bad  as  heroin,  maybe  worse. 


because  it's  always  available  and  it's  so  socially  acceptable. 
LHJ:  Some  of  you  have  been  describing  serious  levels  of 
alcohol  abuse.  What  damage  did  it  do  to  your  lives? 
Glen:  I   came  close  to  killing  myself  twice  when  I   was 
sixteen.  One  time,  I  even  went  as  far  as  tying  a  noose 
around  my  neck.  I  was  going  to  jump  from  the  attic  steps. 
Adam:  I  was  expelled  from  one  school  and  repeated  sixth 
and  seventh  grades.  The  last  grade  I  completed  was  eighth. 
Peter:  A  lot  of  the  girls  I  used  to  hang  out  with  got  preg- 
nant while  they  were  drunk.  The  attitude  was,  do  whatev- 
er you  want  and  worry  about  it  later. 
LHJ:  What  about  drunk  driving — how  much  of  it  goes  on? 
Glen:  My  friends  and  I  would  drive  out  to  Long  Island  clubs 
on  weekends  and  get  pretty  trashed.  One  night  I  gave  the 
car  keys  to  a  friend  who  hadn't  had  as  much  to  drink  as  I 
had,  because  I  knew  the  odds  were  a  hundred  to  one  against 
getting  home  alive  if  I  drove,  and  about  fifty-fifty  if  he 
drove.  So  we  played  the  odds  and  got  lucky. 
LHJ:  Adam,  you  weren't  quite  so  lucky.  Tell  us  about  your 
drunk-driving  accident. 

Adam:  It  was  two  weeks  before  my  sixteenth  birthday,  so  I 
didn't  have  my  license  yet.  I'd  been  smoking  pot  and  drink- 
ing beer  at  a  friend's  party — his  parents  were  away.  After 
about  two  hours,  I  offered  to  take  a  friend  of  mine  for  a  ride 
in  my  new  car,  trying  to  impress  him.  I  drove  around  some 
back  roads  for  about  forty-five  minutes  before  I  passed  out 
at  the  wheel  and  hit  a  telephone  pole  at  fifty-five  miles  an 
hour.  There  was  so  much  blood,  people  thought  I  was  dead. 
I  only  broke  my  nose,  cracked  my  sternum,         (continued) 
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and  needed  thirty  stitches  in  my  leg.  But  my  friend  had  a 
beer  bottle  to  his  mouth  when  we  crashed.  He  had  to  have 
three  hundred  fifty  stitches  in  his  face. 
LHJ:  Yet  you  didn't  go  for  help  for  your  drinking  problem 
until  year?  later.  Why  didn't  this  incident  scare  you? 
Adam:  Because  I  survived  it.  The  week  I  was  in  the  hospi- 
tal, all   I  thought  about  was  getting  high.   My  friends 
brought  me  pjf  that  I  smoked  right  in  my  hospital  bed. 
Everyone  thought  I  was  cool.  I  made  jokes  about  the  crash. 
It  was  like,  Yeal:.  we've  got  to  do  this  again  sometime. 
LHJ:  What  final  1;    nadt  you  get  help? 
Adam:  By  the  ti;  e  I  was  nineteen,  things  were  so  bad  I 
was  living  on  the  street.  A  friend  convinced  me  to  go  for 
counseling.  At  firs       V\x  that  without  alcohol,  there  was 
nothing  left  in  life  tu  .      I-; -,t  the  Bridge  taught  me  coping 
skills,  and  now  that  I've  ae^  a  .=ober,  I  realize  how^  lucky  I 
am  to  be  alive. 

Peter:  I  kept  promising  my  ir,-.  ;.■  that  I'd  stop  drinking,  but 
I  never  did.  Finally,  when  shr:  :oid  rne  I  couldn't  live  with 
her  anymore  if  I  didn't  stop,  I  ag?\-ed  to  live  at  the  Family, 
a  treatment  center.  At  first  I  was  -ngrv  I'd  agi-eed  to  it,  but 
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after  a  while,  I  realized  I  wanted  to  change  my  life.  I'v  \^ 

been  sober  two  years  now,  and  I've  never  felt  better. 

LHJ:  You've  told  us  why  kids  are  drinking,  but  what  shoul  '■ 

parents,  schools  and  the  law  do  to  change  that?  Is  the  lav  ""' 

for  example,  tough  enough  on  kids  who  drink  and  drive? 

Adam:  No!  I  have  my  license  in  my  pocket  with  no  restri(  "J^ 

tions  on  it.  After  my  accident,  I  was  put  on  probation  fc  i' 

two  years,  but  I  racked  up  $2,500  in  fines  for  violating  it.  .  I'" 

judge  later  reduced  the  fines  to  $300.  and  I  never  even  pai 

those.  I  feel  now  that  I  should  have  had  my  license  takef " 

away  until  I  was  twenty-one. 

Glen:  The  first  time  someone  is  arrested  for  driving  whil 

intoxicated  [DWI]  he  should  be  put  in  jail,  even  if  it's  onl 

for  ten  days,  and  even  if  he  didn't  hurt  anyone. 

LHJ:  What  about  making  someone  with  a  DWI  arrest  bea 

that  message  on  his  license  plate? 

All:  [enthusiastic  agreement] 

LHJ:  What  about  schools?  Are  teachers  and  administrator 

doing  enough  to  combat  the  alcohol  problem? 

Mary:  Kids  I  know  come  to  school  in  the  morning  alread 

drunk,  or  drink  at  lunchtime  when  they  leave  school 

Adam:  I  used  to  pop  speed  like  candy  in  the  back  of  th 

classroom.  And  there  was  a  thirteen-year-old  girl  who  use 

to  take  beers  out  of  her  pocketbook  in  school. 

Peter:  The  worst  that  ever  happened  to  me  for  being  drun^ 

at  school  was  being  sent  to  the  principal's  office  and  havin 

my  parents  called. 

Nancy:  Or  the  kids  are  suspended  for  a  week,  which  i 

ridiculous,  because  then  they  just  drink  even  more  tha 

week.  With  drug  abuse,  counselors,  police  and  ex-abuser 

come  in  to  schools  and  talk  to  us.  They  should  have  simila 

programs  for  alcohol. 

Adam:  I  think  we  also  need  to  hear  about  positive  options 

and  not  always  the  negative  stuff  about  how  many  peopl 
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But  this  is  all  you  need  to  know. 


When  you  prepare  seafood,  chicken  and  Hghter  foods 
with  Lea  &  Perrins  White  Wine  Worcestershire  Sauce, 
you  can  unlock  the  secret  to  truly  extraordinary  dishes. 

Its  exquisite  blend  of  white  wine  and  the  choicest 
herbs  and  spices  adds  a  delicate,  yet  distinctive  flavor  to 
lighter  foods. 

Lea  &  Perrins,  makers  of  the  original  Worcester- 
shire for  hearty  foods,  now  brings  you  Lea  &  Perrins 
White  Wine  Worcestershire  for  lighter  foods. 

Seafood  Pasta  Salad 


2  cups  tri-color  spiral  pasta,  cooked 

1  cup  cooked  shrimp  or 

1  can  (6V2  ozs.)  tuna,  drained  and 

flaked 

Va  cup  green  bell  pepper,  diced 

V4  cup  carrots,  sliced 

'&  cup  zucchini,  sHeed 

y-.i  cup  Lea  &  Perrins  White  Wine 

Worcestershire 

V3  cup  mayonnaise 

Salt  and  pepper  to  taste 

For  a  free  recipe  book,  write  to  Lea  &  Perrins,  P.O.  Box  1579,  Ridgely,  MD  21681 


In  a  mixing  bowl,  combine  pasta, 
shrimp  or  tuna,  bell  pepper,  carrots 
and  zucchini.  Add  Lea  &  Perrins 
White  Wine  Worcestershire,  mayon- 
naise, salt  and  pepper  and  toss 
lightly  to  combine.  Refrigerate  at 
least  30  minutes  before  serving. 
Serves  4 


re  dying.  We  don't  hear  about  clean  dances — like  Nancy's 
lub — often  enough,  for  example. 
HJ:  What  about  parents — what  should  they  be  doing? 
lancy:  You  have  to  be  able  to  talk  to  your  parents.  I'm  very 
acky.  I  have  a  very  good,  very  open  relationship  with  my 
lother.  If  I  have  any  problems  I  can  go  to  her.  When  kids 
on't  have  someone  to  turn  to,  that's  when  things  go  bad. 
idam:  The  first  thing  parents  have  to  do  is  educate  their 
ids  early — like  when  they're  five — about  alcohol.  Also, 
larents  and  kids  should  write  a  contract  with  the  rules  of 
he  house,  with  punishments  they  agree  on.  That  way  kids 
:now  what  the  consequences  of  their  actions  will  be. 
'eter:  And  parents  should  follow  through.  If  I  took  serious- 
y  everything  my  parents  threatened  to  do  because  of  my 
rinking,  I  might  not  have  gotten  into  so  much  trouble. 
)ne  time,  when  I  had  missed  school  for  three  weeks 
traight,  my  mother  ranted  and  raved  and  my  father 
lammed  his  fist  down  on  the  table.  I  was  scared  that  they 
weren't  going  to  give  me  any  allowance,  that  I  was  going  to 
lave  to  come  home  at  ten  o'clock  every  night.  But  a  half- 
lour  later,  my  father  apologized.  So  I  thought,  Hey,  I  can 
lut  up  with  a  little  yelling  and  screaming. 
i6am:  Parents  also  need  to  set  a  better  example.  How  can 
ou  tell  a  kid  not  to  drink  when  you  come  home  drunk 
ourself  or  buy  kegs  for  his  parties?  It's  illegal  to  serve 
Icohol  to  minors,  and  I  feel  it's  a  form  of  child  abuse. 
ilen:  My  dad  goes  hunting,  and  from  the  time  I  was  four 
ears  old,  he  taught  me  about  gun  safety.  And  because  I 
espected  the  potential  of  guns  for  destruction,  he  never 
lad  to  lock  them  up.  I  knew  not  to  touch  them.  That's  what 
plan  to  do  with  my  kids  about  alcohol.  I'll  explain  how  it's 
.  potentially  dangerous  substance,  and  what  it  can  do  to 
ou  over  the  long  run — physically,  mentally,  emotionally, 
'hat  you  don't  play  with  it,  you  don't  abuse  it.  End 


10  TEEN  TIPS 

MREHn  SHOIMD  KNOW 

#  Nearly  ninety  percent  of  all  teenagers  drink. 

#  Many  kids  drink  alcohol  for  the  very  first  time 
in  their  own  homes. 

#  Alcohol  is  served  at  most  high  school  parties. 

#  Schools  emphasize  drug  prevention  but  don't 
concentrate  enough  on  alcohol  abuse. 

#  The  law  is  too  lenient  with  teenagers  who  drive 
while  intoxicated. 

#  Parents  of  teenagers  have  to  set  a  better  exam- 
pie  in  their  own  behavior  and  be  tougher  about 
setting  rules  and  carrying  out  punishments  if 
they  expect  to  stop  their  children's  alcohol  abuse. 

#  Many  teenagers  have  fake  I.D.  cards  to  get  into 
clubs  where  alcohol  is  served. 

#  Most  kids  don't  realize  that  alcohol  can  be  as 
addictive  as  hard  drugs. 

#  Being  able  to  talk  frankly  with  parents  is  vital 
in  combating  alcohol  abuse. 

#  It's  never  too  early  for  schools  or  parent*" 
start  educating  children  about  t.ie  dar  af 
alcohol  abuse. 
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LOWeSTTAR  CHAMPION 


m^ 


6mg. 


7mg. 


TRUE 

lOOs 


f^^l^ 


2mg. 


3mg. 


NOW 


4mg. 


NOW  is  Lowest 
Soft  Pbdc 


KENT  III 
lOOs 


NOW  IS  LOWEST 

By  LI.S.  Gov't,  testing  method. 


ALL  BRAND  STYLES  ABOVE  ARE  ■aOmm. 

Competitive  tar  levels  reflect  either  thG  Jan.  '85  FTC  Report  or  FTC  method. 

BOX:  Less  than  0.5  mg.  "tar!'  less  than  U.U.  nv^  nicotine,  SOFT  PACK 
FILTER,  MENTHOL:  1  mg.  "tar,"  0.1  mg.  nrotine,  av.  per  cigarene,  FC 
Report  JAN.  '85;  BOX  lOO's:  Less  than  0.6  iu^  tar!'  less  than  0.05  mg. 
nicotine,  SOF  PACK  100's,  FILTER:  2  mg.  "tar:  i;.2  n^g.  nicotine,  SOFT 
PACK  100's,  MENTHOL:  3  mg.  "tar,"  0.3  mg.  nicftin?  gv.  per  cigarette 
by  FTC  method. 


SURGEON  GENERAL'S  WARNING:  Smoking 
Causes  Lung  Cancer,  Heart  Disease, 
Emphysema,  And  May  Complicate  Pregnancy. 
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Mctro-Goldwyn-Mayer 

and 

Turner  Entertainment  Co. 

present 

JUDY  GARLAND 
as 

Dorothy 

An  official  portrait  doll 

commemorating  the 

50th  Anniversary  of 

The  Wizard  of  Oz. 

Authentically  costumed 

and  crafted  in  fine 
hand-painted  porcelain. 

Judy  Garland.  Dauntless  and  spirited 
as  Dorothy.  A  timeless  heroine. 
From  an  American  classic. 

And  now,  in  celebration  of  the 
50th  anniversary  of  her  debut  in  The 
Wizard  of  Oz,  M-G-M  has  autho- 
rized her  exclusive  porcelain  doll — 
the  only  one  which  will  be  issued  to 
commemorate  this  occasion.  Now 
you  can  acquire  the  celebrity  doll 
that  no  collection  should  be  without. 

She's  completely  authentic.  Her 
famous  face  sculpted  to  re-create  ev- 
ery charming  feature — hand-painted 
to  capture  every  nuance.  A  truly  re- 
markable likeness. 

And  the  costume  is  perfectly  fit- 
ted. Impeccably  finished.  Her  blue 
and  white  pinafore.  Even  her  mag- 
ical ruby  slippers. 

And  of  course,  there's  Toto.  The 
lively  little  terrier  who  started  the 
whole  wonderful  tale. 

"Judy  Garland  as  Dorothy."  She's 
what  memories  are  made  of.  And 
heirlooms,  too.  And  she's  attrac- 
tively priced  at  just  $135. 


1939  LOew  S  REN     1966  MGM 


ly  do  come  true. 


*L  SIZE  APPROXIMATELY    17' 


ORDER    Fl)RM 

Please  mail  by  February  29,  1988. 

Franklin  Heirloom  Dolls 

Franklin  Center,  Pennsylvania  19091 

Plcisc  enter  my  order  for  the  delightful 

doll  portrayingjudy  Garland  as  Dorothy 

mThc  Wizard  of  Oz,  to  be  crafted  of  fine 

imported  porcelain  with  hand-painted 

features.  She  comes  complete  with  Toto, 

her  carefully  crafted  miniature  dog. 

I  need  send  no  money  now.   I  will 

be  billed  the  issue  price  in  five  equal 

monthly  installments  otjust  $27.*  each, 

with  the  first  payment  due  in  advance  of 

shipment.       „,  ,  ,  , 

•P(,'-  my  slate  sales  tax  and  a  tola! 

.  /'  $3.  for  shipping  and  handling. 

Signature 

Mr. 
Mrs. 
Miss 

Address 

City 

State,  Zip. 
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hearifj^  help  for 

Nerve  Deafness 


if  you  hear,  but  don't  always 
understand  the  words,  Miracie-Ear 
may  be  your  answer. 

Miracle-Ear  can  help  many  people  overcome 
problems  like  hearing  only  parts  of  words  .  .  . 
straining  to  hear  .  .  .  asking  others  to  repeat 
...  or  becoming  confused  when  spoken  to. 
These  are  classic  symptoms  of  nerve 
deafness. 

If  you've  been  told  a  hearing 
aid  won't  help,  now  there's 
Miracle-Ear. 

Miracle-Ear  canal  aid  is  a  comfortable 
"custom-fit"  hearing  instrument  designed  to 
help  nerve  deafness.  Notice  how  small  it  is 
compared  to  other  hearing  aids  you  may 
have  seen;  it  is  so  small,  almost 
unnoticeable. 

Find  out  if  Miracle-Ear    is 
right  for  you. 

Of  course,  not  everyone  can  be  helped  with 
a  hearing  aid,  but  many  can.  To  learn  more 
about  Miracle-Ear.  complete  the  postage  paid 
card  and  mail  today!  Or  call  our  toll  free 
number  1-800-245-HEAR. 


/^Miracle-Ear^ 


We're  helping  people  listen  to  life  .  .  .  again. 


7731  Country  Club  Drive.  Golden  Valley.  MN  55427 

©1988.  Dahlberg.  Inc  Miracle-Ear  is  a  registered  trademark  of  Dahlberg,  Inc..  The  Miracle-Ear  symbol  is  a  trademark  of  Dafilberg.  Inc.     LHJ-720 
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B/XSIS 


Basis  Soap  is  specially 
created  to  cleanse  aU  delicate 
facial  skin. 

Recommended  by  der- 
matologists, it  contains  no 
harsh  detergents,  abrasives  or 
harmful  ingredients.  So  while 
it  cleans  thoroughly  dissolv- 
ing dirt  and  make-up  deep  in 
the  pores,  it's  very  very  gentle. 


Being  a  highly  emollient 
.soap.  Basis  can  also  help  bal- 
ance the  moisture  level  of 
your  skin  and  prevent  mois- 
ture loss.  Leaving  your  skin 
feeling  supple,  smooth  and 
soft,  almost  like  youVe  used  a 
moisturizer 


There's  a  Basis  for  every 
skin  t>'pe:  Normal  to  Dry  Skin, 
Extra  Dry  Skin,  Sensitive  Skin, 
and  new  Oily  Skin.  And  one 
is  just  perfect  for  you. 

So  look  for  Basis  in  the 
specialt)'  soap  section  of  your 
favorite  store. 


PURE.  MILD.  GENTLE  BASIS.®  DESIGNED  FOR  THE  SINGLE 
MOST  IMPORTANT  PART  OF  YOU.  YOUR  FACE. 
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Larka  was  thirty- 
two  and  stuck 
I  in  a  dead-end  job. 
Her  daughter 
was  twelve  and  on 
the  honor  roll. 
Who  would  get  to 
college  first? 


The  Fundamenlak 


r.  Mooney,  owner  of  the  Hotel  Serendip- 
ity, comes  striding  into  the  office  at  five 
fifty-five  A.M.  His  cheeks  are  pink  with 
January  cold.  His  bald  spot  peeks 
through  his  thinning  hair  like  a  heel 
through  a  threadbare  sock.  His  bearing 
says  that  the  ship's  captain  has  arrived. 

"Glad  I  caught  you,"  he  says  to  Larka 
Jaynes,  the  Serendipity's  night  man- 
ager, a  plump  person  with  short  brown 
hair  and  thoughtful  blue  eyes.  Larka 
sits  up  straighter  in  her  chair. 

Under  his  expectant  glance,  the  room 
keys  seem  to  dangle  more  brightly  on 
their  rack.  The  mail  stops  its  lazy  re- 
cline and  tilts  crisply  in  the  pigeonholes, 


and  the  switchboard,  spaghetti-free  at 
this  hour,  seems  neat  but  at  the  ready. 

When  Mr.  Mooney  first  hired  her, 
Larka  was  terrified  of  him.  But  as  he 
pushed  her  up  the  Serendipity's  ladder, 
from  waitress,  to  bartender,  to  part-time 
accountant,  to  night  manager,  she's 
come  to  respect  his  approach  to  life.  His 
manner  seems  to  say,  "Whatever  you're 
doing,  you  can  do  it  better."  and  then, 
almost  always,  you  discover  that  you 
can.  She  can  even,  as  she  plans  to  today, 
bring  up  the  touchy  subject  of  money. 

"I  was  just  getting  ready  to  leave," 
Larka  says.  "You  want  to  see  the  books? 
The  correspondence?  (continued) 
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Europe's  Number  One  Moisturizer. 


(continued)  Want  to  read  the  Rotary  Club  speech?" 

"No,  no,"  says  Mr.  Mooney.  "Bar  busy  last 
night?" 

It's  the  bar  that  pays  for  everything  at  the  Ser- 
endipity. "Not  bad  for  a  Tuesday.  Lots  of  hot  tod- 
dies, because  of  the  cold.  They're  the  latest  fad." 
The  bartender's  sick,  so  Larka's  been  filling  in. 

"Good,  good,"  Mr.  Mooney  says.  "What  I  need, 
Larka,  is  another  speech.  Heart  Association  this 
time.  Just  like  the  others,  you  know  the  basic 
format.  Tell  what  the  Association  is  and  does. 
Three  examples — here's  my  notes  with  three  or 
four  anecdotes.  Some  sort  of  snappy  ending.  Short, 
sweet,  informative." 

"  'Tell  'em  what  you're  going  to  tell  'em.  Tell 
'em.  Tell  'em  what  you  told  'em,'  "  she  says.  They 
both  smile — he  taught  her  that  formula.  It  is  on 
the  strength  of  that  shared  smile  that  she  goes 
ahead  with  her  touchy  subject. 

She  clears  her  throat.  She  still  does  the  books, 
so  she  knows  what  the  answer  is  going  to  be.  But 
she  has  to  ask  him  anyway  because  things  are 
getting  tight.  "I  need  a  raise,"  she  says.  "My  kids 
are  getting  more  expensive.  The  cost  of  living's 
going  up.  I  haven't  had  one  in  three  years." 

Mr.  Mooney  looked  pained.  "I  haven't  had  a 


Larka  stares  at  her 
teacher  and  suddenly 
he  becomes  just 
another  guy  at  the 
bar  at  the 
Hotel  Serendipity. 


raise  in  quite  a  while,  either.  First  there  was  the 
roof.  Then  the  plumbing.  You  should  know." 

"Blood  from  a  stone?"  she  says. 

"When  our  gross  improves,  you'll  be  the  first  to 
benefit.  Till  then  .  .  ."  He  gives  her  an  apologetic 
shrug.  He  taught  her  not  to  slop  when  serving 
drinks,  and  not  to  skimp  when  mixing  them.  He 
gave  her  a  book  on  accounting,  a  ledger,  and  ex- 
pected her  to  do  the  job.  It  was  the  same  with  the 
speeches.  By  making  her  night  manager,  he'd  res- 
cued her  from  penury.  It's  hard  to  get  mad  at  him, 
but  a  the  same,  Larka  feels  frustrated.  Her 
daught' ' .  Kezia,  turned  twelve  last  week,  but 
she'll  be  jhteen  .  .  .  tomorrow.  Larka  wants  to  be 
able  to  hei-:.  her  with  her  future,  and  if  Kezia  stays 
on  the  honor  roll,  that's  going  to  mean  college. 
Larka's  nine-year-old  son,  Nate,  needs  to  have 
braces.  They're  al!  still  cramped  in  the  small 
apartment.     Ai  ' 


Larka  zips  up  her  down  jacket  and  says  good- 
bye to  Mr.  Mooney.  Getting  into  her  car.  she  has  a 
vision  of  herself  at  seventy-five,  forty-three  years 
from  now.  With  a  palsied  hand,  she's  taking  a 
night  call  at  the  Serendipity's  switchboard. 
Squinting  through  glasses  like  slabs,  she's  an- 
swering mail,  writing  speeches  and  doing  the 
books.  Her  hair  is  white.  Her  black  shawl  has 
turned  green  with  age.  She's  getting  a  bald  spot 
just  like  Mr.  Mooney's. 

"No  way,"  she  says,  pulling  out  of  the  hotel  lot 
with  a  squeal  of  tires.  Somewhere  between  the 
hotel  and  home  she  makes  her  decision.  The  Sey- 
mour University  flier  came  in  the  mail  the  other 
day.  She  suddenly  thinks:  Kezia  and  I  can't  go  to 
college  at  the  same  time.  I've  got  to  get  moving; 
I've  got  six  years. 

ey.  Kezia,"  she  says  when  she  gets  home. 
What   would   you   think   of  my   taking   a 
course  at  college?" 

Kezia's  doing  homework  with   one  hand 
and  eating  cinnamon  toast  with  the  other. 
"Fantastic,"  Kezia  says,  "Lisa's  mom  is 
getting  her  M.B.A."  Lisa  is  Kezia's  best 
friend.  Lisa  and  her  family  can  do  no  wrong. 

"Not  an  M.B.A. ."  Larka  says. 
"Just  a  course,  like  Fundamentals 
of  English.  That's  what  they  recom- 
mend to  start  out  with." 

Kezia  twirls  a  strand  of  not-yet- 
punk  hair  around  a  finger  and  gives 
her  mother  an  assessing  look. 
Larka  remembers  giving  her  moth- 
er such  looks.  They  say  distinctly — 
don't  do  anything  to  embarrass  me. 
Larka  suddenly  realizes  that  she's 
going  to  have  to  bring  home  all  As 
to  stick  on  the  refrigerator  door. 
She  sends  a  look  back  to  Kezia  that 
says  "Trust  me." 

"I  can  help  you  with  your  home- 
work, if  it's  grammar  and  all  that 
stuff,"  says  Kezia  kindly. 

Nate  comes  out  of  the  kitchen  al- 
cove,   where    he's    been    banging 
around.    He's    got    his   brown    bag 
lunch  in  one  hand  and  a  toasted 
peanut  butter  sandwich  in  the  other. 

"Now  you'll  see  why  I  hate  school!"  he  says. 
"They  always  want  you  to  do  something  you  don't 
want  to  do!"  These  days,  all  Nate  really  wants  to 
do  is  to  be  the  best  hockey  goalie  in  the  county. 
Larka  has  to  sit  on  him  hard  about  chores  and 
homework.  On  the  ice,  he's  already  pretty  good. 
"I  think  I  may  give  it  a  shot  anyway,  Nate,"  she 
says.  "Think  you  could  handle  that?" 

"Sure,  Mom,"  he  says.  He  gives  her  his  wonder- 
ful snaggle-toothed  grin. 
Braces,  she  thinks.  Money. 
After  the  kids  leave  for  school  and  before  she 
changes  her  mind,  Larka  fills  out  the  coupon  in 
the  Seymour  flier  and  runs  it  to  the  mailbox. 
While  she  fixes  a  snack,  she  calls  her  friend 
Grace  to  tell  her  what  she's  done. 

"I  got  the  same  flier  in  the  mail,"  Grace 
says.  "I  looked  at  it.  Then  I  used  (continued) 
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■  THE  FUNDAMENTALS 

continued 

it    to   wrap  up  my    chicken    bones." 
"Well,  I  just  registered  for  Funda- 
mentals of  English  at  eight  A.M.  on 
Monday,  Wednesday  and  Friday." 

"I  can't  stand  this,  Larka.  You  could 
have  taken  Crewing,  Hot  Air  Balloon- 
ing  or   Repairing   Small   Appliances. 
Evenings,  six  sessions,  cheap  and  fun. 
A  chance  to  meet  Mr.  Totally  Perfect. 
The   one  you  picked   is  serious.   For 
credit.  Hov/  much's  it  going  to  cost?" 
"Three  hundred  forty  dollars." 
"How  many  classes?" 
"I  don't  know.  It's  over  in  May." 
"You're  wasting  your  time,   in   my 


opinion,"  Grace    says.   "At  your  age, 
this  you  don't  need." 

Iarka  waits  till  the  night  before 
the  first  class  to  tell  her  boy- 
friend, Ben.  Ben  meets  her  at  the 
bar  before  she  goes  to  work. 
"Why  not?"  he  says.  "Great 
idea.  Better  you  than  me." 
Larka's  been  divorced  from  Al- 
len seven  years,  ever  since  he  started 
playing  around.  After  the  divorce, 
she  was  too  busy  holding  things  to- 
gether to  date.  In  those  days,  she  deliv- 
ered newspapers  before  dawn,  got  the 
kids  off  to  school  and  day  care  and 
transplanted  seedlings  in  a  green- 
house  till   three.   Then   she   collected 
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Nate  and  went  home  to  be  with  hin 
and  Kezia.  Evenings,  her  mothe 
baby-sat  while  Larka  waitressed  a 
the  Serendipity — which  finally  led  V 
her  present  job. 

She  met  Ben  two  years  ago,  when  hi 
came  to  install  a  new  sink  in  he 
kitchen.  Hes  got  a  body  like  a  mario 
nette,  long-limbed  and  loosely  jointed 
He's  got  an  amazing  vocabulary.  Neve 
before  had  she  heard  a  plumber  usf 
the  word  "aesthetic'"  about  a  drain 

Now  Ben  sa\'s.  "You  know  how  I  fee 
about  college.  My  father  was  a  Latii 
professor  who  didn't  get  tenure.  I  de 
cided  that  the  groves  of  academe  wer 
just  so  much  standing  dead  timber." 

She's  heard  him  say  that  before. 

"But  that  doesn't  mean  yoi 
shouldn't  go."  he  continued.  "Listen, 
read  something  interesting  today.  Di( 
you  know  that  the  leaf  buds  on  a  twij 
are  spaced  according  to  a  mathemati 
cal  sequence  of  1,1,2,3,5,8,13,  and  s^ 
on?  It's  called  the  Fibonacci  Sequeno 
.  .  .  some  guy  in  the  Middle  Ages  fig 
ured  it  out.  Every  third  number  is  al 
ways  the  sum  of  the  preceding  tw< 
numbers." 

"I  never  noticed  that,"  Larka  says. 

"We'll  check  it  out  on  some  twig 
when  we  go  skiing  this  weekend." 

"I  have  to  put  my  body  on  the  othe 
side  of  the  bar  now,"  Larka  says. 

Ben  kisses  her  good-bye  and  lope 
out  the  door.  With  that  kind  of  mind 
he's  the  one  who  should  be  going  t 
school,  she  thinks.  A  guy  comes  ii 
with  his  date,  who  looks  blue  with  cold 

"Give  us  a  couple  of  hot  toddies,"  hi 
says. 

r  1  1  he  next  morning,  Larka  calls  thi 
f  I  I  kids  and  then  sets  out  for  th- 
I  Seymour  campus.  She's  neve 
I  been  there  before  and  allow 
I  plenty  of  time  in  case  she  get 
I  lost.  She  doesn't  get  lost.  She  ar 
M  rives  at  seven-twenty  for  he 
eight  o'clock  class. 

Three  thin  girls  wearing  blue  eye 
shadow,  pear-shaped  pants  and  pointy  ut 
toed  shoes  stroll  hatless  along  the  ic^ 
sidewalks,  their  only  concession  t< 
winter  being  bright  down  vests.  Be 
cause  the  hotel  office  gets  cold  a 
night,  Larka's  wearing  boots,  slacks 
long  Johns,  a  heavy  sweater,  woo 
socks,  a  down  jacket  and  a  scarf  Nex 
to  these  girls,  she  feels  like  a  toddlei 
sausaged  into  a  snowsuit. 

The  classroom,  when  she  finds  it,  ii 
small,  empty  and  overheated.  Sh< 
peels  off  a  couple  of  layers  and  take; 
the  seat  nearest  the  door. 

It's  just  where  she  would  have  sa 
the  last  time  she  was  in  a  classroom 
fifteen  years  ago — unless  the  whoh 
class  was  seated  alphabetically.  Teach 
ers  don't  still  do  that — do  they?  Hei 
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omach  tightens  at  the  idea,  and  at 
le  memories. 

After  fourteen  years  in  a  small  coun- 
y  town,  Larka  had  moved  with  her 
other  to  the  city  when  her  father 
ed.  Her  mother  got  a  job  running  a 
vitchboard,  was  promoted  to  secre- 
ry  and  wound  up  managing  the  of- 
;e,  which  is  what  she  does  today, 
liere  was  always  a  lack  of  money  and 
1  excess  of  worry.  Larka  went 
trough  high  school  in  a  fog  of  grief  for 
jr  indulgent,  feckless  father  and  her 
st  country  life.  She  never  felt  com- 
rtable  in  the  large  impersonal  class- 
;  and  rough  hallways. 
She  sat  near  the  door  so  she  could 
;t  out  fast.  The  classes  weren't  all 
lat  bad,  actually,  but  she  couldn't  pay 
;tention.  Even  in  subjects  she  liked, 
ke  English  and  math,  she  did  the 
linimum  and  made  only  average 
-ades.  She  hated  how  things  were  at 
ame  and  being  an  outsider  at  school, 
3t  having  dates,  never  being  "in." 
^hen  she  met  Allen  in  her  senior 
jar — a  big  deal  college  man,  and  he 
;tually  proposed! — well,  that  was  the 
id  of  school  for  her. 
The  chairs  with  arms  attached  and 
le  chalkboard  with  its  familiar  odor 
immoned  up  an  old  equation:  school 

insecurity.  Half  an  hour  still  to 
ait.  It's  worse  than  going  to  the  den- 
st.  She  imagines  a  white-haired  pro- 
ssor  (Ben's  father?)  teaching  the 
ass — in  Latin,  probably — and  tries  to 
;member  what  she's  doing  here. 

Her  anxiety  turns  to  panic  as  the 
)om  starts  to  fill  with  children.  The 
eshmen  remind  her  of  Kezia.  Some  of 
le  boys  hardly  need  to  shave.  A  few 
tIs  give  her  suspicious  glances  before 
ley  sit  down.  Nobody  talks.  Nobody 
lys  a  word.  The  atmosphere  is  not  one 
"  eagerness  to  learn.  It's  one  of  grim, 
alf-awake  dread.  I  can  drop  out,  she 
links.  Right  after  class,  I'll  go  get  my 
loney  back. 

Then  a  short,  stocky  guy  walks  in 
nd  writes  his  name  on  the  board:  Mr. 
[astroianni.  He  says,  "Good  morning, 
his  is  Fundamentals  of  English,  see- 
on  A.  If  you're  not  officially  regis- 
tred,  now's  the  time  to  escape." 

He  doesn't  smile,  so  nobody  smiles  at 
is  line  about  escaping.  He  starts 
anding  out  sheets  of  paper  marked 
yllabus — she  has  no  idea  what  it 
leans;  maybe  the  course  really  is  go- 
ig  to  be  taught  in  Latin.  He  starts  to 
iplain  what's  on  the  sheets,  but  all 
arka  can  think  is.  He's  shorter  and 
)unger  than  I  am.  I'm  going  to  have 
t  win  his  approval  if  I'm  going  to  get 
n  A  in  here.  Maybe  I  should  seduce 
im — that's  what  Grace  would  do. 

She  doesn't  hear  a  word  he  says  un- 
il  he  starts  handing  out  more  sheets 
i"  paper   and   little   blue   pamphlets, 
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which  turn  out  to  be  full  of  blank 
pages.  "The  rest  of  the  period  will  be 
devoted  to  the  diagnostic  essay,"  Mr. 
Mastroianni  says  sternly.  "Write  on  A 
or  B.  Do  not  write  on  both  A  and  B.  I 
am  not  impressed  by  people  who  can- 
not follow  directions." 

Then  he  sits  down  beside  the  desk 
with  a  red  pencil  and  a  pile  of  little 
blue  pamphlets.  He  doesn't  look  up. 
The  students  sigh.  They're  resigned, 
like  convicts  in  a  chain  gang.  They 
start  to  write.  A:  Discuss  the  positive 
and  negative  sides  of  the  space  pro- 
gram, making  clear  whether  you  sup- 
port or  do  not  support  that  program.  B: 
Who  are  you  and  why  are  you  here? 

She  knows  zip  about  the  space  pro- 


gram. Mr.  Mastroianni  is  putting  red 
marks  on  other  students'  papers. 
Larka  thinks.  This  is  ridiculous.  Is  he 
trying  to  intimidate  us?  Larka  stares 
at  her  teacher  and  suddenly  he  be- 
comes just  another  guy  at  the  bar.  She 
starts  picking  up  on  him  the  way  she's 
learned  to  while  she's  mixing  drinks. 

Wedding  ring?  Yes,  he's  got  a  wife. 
The  white  shirt,  loafers,  tie  and  neatly 
pressed  cords?  Private  school  is  her 
guess,  though  more  likely  Catholic 
school,  with  that  last  name.  He's  prob- 
ably got  a  house  in  the  suburbs  and  is 
still  Catholic  but  not  too  Catholic — two 
kids,  max.  He  turns  a  page  in  a  blue 
book,  sighs  and  glances  up  at  the  class. 
Apparently,  nobody's  (continued) 


The  bright  red  spoon  on  boxes  of  Fruit  Swirl  Bars ,  Fruit  RoU-Ups' 

and  Fruit  Wrinkles  means  Betty  Crocker  knows  what  you  want:  lots  of  real  fruit  and 

Vitamin  C.  No  wonder  Moms  are  choosing  Betty  Crocker  fruit  snacks. 
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When  it  comes  to  fruit  snacks.  Moms  know  best. 
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(^General  Mills,  (nc.  1988 


Itchy,  dry  skin  made  you 
miserable  today.  But  not  tonight. 

Nothing  treats  all-over  itchy,  dr}'  skin 
like  an  Aveeno'  Bath.  Because  Aveeno 
Oilated  Bath  Treatment  has  rich  emollients 
to  smooth  and  soften  dry  skin.  And 
only  Aveeno  has  the  secret  of  natural, 
powder-soft  colloidal  oatmeal  to  soothe 
itchy  skin  irritations. 

Then  to  help  keep  troubled  skin 
healthy  and  feeling  good,  use  soap-free 
Aveeno  Cleansing  Bar  with  the  same 
natural  care  ingredients. 

Aveeno  Bath,  when  itchy,  dry  skin 
needs  special  treatment. 

Aveeno  Cleansing  Bar  to  help  keep 
troubled  skin  feeling  good  every  da  v. 

It's  natural  care  for  itchy,  dry  skin. 
Aaaah. 


L'se  onlv  as  directed. 


AV€€NO 

KtcsuKil  CoiioKlai  Ooimn^ 
OiQied  Ootv  Tteotmeiy 

ForMle<of 
Dry  Itchy  .Skr- 

^M^~    AV€ 

€N0 

^ft 

AAAH 


■  THE  FUNDAMENTALS 

continued 

looking  at  him  but  her,  so  their  eyes 
meet  for  a  second.  His  seem  to  say, 
briefly  but  plainly — Thank  God,  an- 
other adult. 

That's  all  the  reassurance  she  needs. 
This  essay,  she  thinks,  is  just  like  a 
speech  for  Mr.  Mooney:  What  is  Rota- 
ry? Why  is  it  impor'ant — at  least  three 
reasons,  with  exam^^'es.  Some  sort  of 
strong  conclusion.  Make  it  informa- 
tive, Mr.  Mooney  always  tells  her,  but 
don't  put  them  to  sleep. 

So  she  tells  Mr.  Mastroianni  who 
she  is,  a  thirty-two-year-old  bartender- 
accountant-mom  who  can  only  remem- 
ber "Out,  damned  spot!"  from  high 
school  English.  Who  couldn't  focus 
back  then,  who  was  too  young  and  dis- 

90 


tracted  to  try.  Then  she  tells  him  why 
she's  here — because  of  wanting  more 
money,  a  more  interesting  job  and  a 
more  alive  mind,  for  herself  and  for 
her  kids.  She  forgets  his  red  pencil. 
She  just  loosens  up  and  writes. 

"A  person  cannot  pay  rent  with 
tips,"  she  tells  him  in  her  paragraph 
about  money.  In  the  one  about  jobs, 
she  says,  "I  was  thrilled  moving  from 
the  greenhouse  to  the  hotel  office.  Now 
I'm  just  as  tired  of  making  hot  toddies, 
doing  accounts  and  writing  rah-rah 
speeches  about  Rotary  as  I  was  of 
transplanting  flats  of  geraniums."  Mr. 
Mooney  likes  what  he  calls  "compari- 
son," so  in  her  paragraph  about  her 
mind  she  says  her  intelligence  is  a  dull 
knife  needing  a  whetstone.  In  her  con- 
clusion she  tries  to  say  she  wants  to 
see  more  in  a  twig  than  just  a  twig. 


She  wants  to  see  meanings  and  patj 
terns,  the  Fibonacci  Sequence. 

In  the  car  on  the  way  home,  sh 
thinks  it  was  an  okay  speech  b 
maybe  not  such  a  hot  essay.  Sh 
didn't  have  time  to  read  it  over 
as  it  was,  she  was  the  last  t 
leave — and  she's  sure  she  ha( 
spelling  and  punctuation  errors 
Once  home,  she  crawls  under  th 
covers  and  sleeps  so  soundly  that  she' 
disoriented  when  the  phone  rings  jus 
two  hours  later.  Nate's  had  an  acciden 
on  his  ice  skates,  is  all  she  can  think 
But  it's  Mr.  Mastroianni. 

"I've  read  the  diagnostics,"  he  says 
"and  I  wanted  to  let  you  know  tha 
you're  exempt  from  Fundamentals." 
"What?"  says  Larka. 
"It  means      (continued  on  page  142 
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its  said  sljc  once  \AT:k;o-fflcd  Mvitc  Antoirv  lioirip  ki 

a  roosM  fjikd  wih  r-ose  fimk.. 

GrKit  s1ylc„  Jilw  rlassif  jcwtlrv.  einhjtvs.  In  a  classic  ?ji)))ffrf 

neckbi-p-iho  lashion  siiipb  v>f  ihr  worlds  hcst-dresscd  womwi, 

IHie  si  riyngprojjjcijf  Cleopatra.  Scnl}>lwpod  and  minicd. 

Slswvrased  in  a  chokcj  declwplati^d  wiitli  22  kavai  gold 

loninraislakabk rielinfss.  And  sPi  \ki\\\  a x.\hoi-him 

lapis. ..llio  s'loiic  wl  live  Pli.iiMolis, 

Boldly  tlv^ni.  Wn  tiir  v*  iviiiaii  wlio 

Hkes  lo  Icl  hPr  style  sinow. 

Ptii-ci'l  iit  jiisr  Sl'^5. 

Oiilvifr-oin  The  liMnkliii  Mint, 
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Great  style  fromThe  Franklin  Mint. 


The  Franklin  Mint 

Franklin  Center,  Pennsylvania  19091 

Please  accept  my  order  for  The  Cleopatra  Necklace.  No  pay- 
ment is  required  now.  Bill  me  for  the  total  purchase  price  in  five 
monthly  installments  of  $39.*  each,  the  first  payable  prior  to 

shipment.  *Plus  my  state  sales  tax. 

SIGNATURE 


Please  mail  by  January  31.  1988. 


ADDRESS- 


CITY/STATE/ZIP 


MOVIES 


Meryl  Streep 

goes  for  bro/ce 

Pssst.  Want  the  closest  thing  to  a  can't-miss 
investment  tip  in  these  uncertain  economic 
times?  Buy  stock  in  Kleenex.  Meryl  Streep's 
new  movie,  Ironweed,  is  bound  to  have  teary- 
eyed  audiences  going  through  tissues  and 
handkerchiefs  by  the  truckload. 

Insiders  are  alreadv  predicting  Streep's  seventh  Acad- 
emy Award  nomination  (she's  won  twice)  for  her  poi- 
gnant portrayal  of  a  drunken,  hard-luck  singer  in  the  $27 
million  film  adaptation  of  William  Kennedy's  Pulitzer 


prize-winning  novel,  h's  not  the  first  time  we've  cried  at 
a  Streep  performance,  of  course;  the  accomplished 
actress  has  had  our  eyes  moist  whether  she's  gone  out  of 
Africa  or  into  a  concentration  camp.  But  this  time  there's 
a  difference — the  thirty-eight-year-old  superstar  does  it 
by  singing. 

In  one  of  the  film's  pivotal  scenes,  Streep  belts  out  a 

rendition  of  the  song  "He's  My  Pal"  that  is  so  moving,  it 

reduced  the  entire  crew — and  even  William  Kennedy — 

to  tears.  "When  she  finished  singing,  there  wasn't  a  dr>' 

_  -  eye   in   the   house," 

In  on©  of  nor  ^^y^   ^^^'^   Cwynne. 

who  plays  a  bartender 
in  the  scene.  "Her 
voice  was  like  an 
angel's.  Oh,  God,  it 
was  beautiful!" 

Though  Meryl  be- 
gan studying  voice 
when  she  was  twelve 
years  old  ("The  nice 
lady  who  had  the  les- 
son before  me"  was 
Beverly  Sills,  she  has 
said),  she  was,  under- 
standably, a  little  ner- 
vous, according  to  Gwynne.  "There  were  three  hundred 
extras  and  crew  members  standing  around  watching  her, 
in  dead  silence."  he  says.  "I  think  that  would  have  been 
enough  to  make  the  Pope  nervous. ' ' 

Thankfully.  Meryl's  Ironweed  co-star.  Jack  Nichol- 
son, does  not  sing  in  the  movie.  It  is  the  second  time  the 
two  Academy  Award  winners  have  teamed  up — they 
made  the  hard-to-digest  Heartburn,  Streep's  previous 
movie,  in  1986.  Despite  some  rumors  of  tension  on  the 
Ironweed  set,  those  who  saw  them  on  camera  and  off  say 
the  two  actors  were  as  close  as  a  couple  of  old  friends. 
■  'They  were  a  duo  that  was  practically  inseparable — no 
one  could  get  between  them."  Gwynne  says.  Nicholson 
and  Streep  reportedly  had  several  casual  dinners  together 
in  the  home  Jack  rented  in  Albany.  New  York,  where 
Ironweed  was  shot. 

"I  couldn't  wait  to  work  with  Jack  again;  he  isn't 
afraid  of  anything,"  Meryl  told  a  reporter  before  she 
began  filming  with  Nicholson.  "1  really  admire  him, 
because  he  keeps  his  pores  open  to  new  experiences. 
He  devours  people  and  events.  I'm  really       (continued) 


most  challenging 
roles,  she  ploys 
a  down-and-out 
alcoholic  And 
— are  you  ready 
for  this — she 
even  sings 


By  Eric  Sherman 
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ender  chicken  and  vegetables  packed  into 
earty  broths  rich  with  suniiy Italian  flavor. 

rhere^  no  soup  l||e  JP^^ssa 


PROGRESSO     PROGRESSO 
SOUP    /        SOUP 

Chicken  Vegetable/      Chicken  Minestrgi* 


PROGRESSO L™»^1-^-,    PROGRESSO 
SOUP       PROGRESSO]     SOUP 

Chicken  Noodle   |       SQUP      A  thicken  Ricfj 
Hearty  Chicken/ 


Or-'  \ 


■MCMES 


(continued)  impressed  by  that.  I  can't  do  it." 
Even  when  they  were  having  dinner  together  in 
Jack's  rented  house,  Streep  reportedly  had  body- 
guards with  her — several  burly  men  who  sur- 
rounded her  when  she  was  on  the  set  (and  often 
when  she  wasn't  filming)  to  keep  away  the  throng 
of  fans  and  onlookers  who  pestered  her  for  photos 
and  autographs  everywhere  she  went.  Unlike 
Nicholson,  who  would  wave  and  clown  with 
spectators  whenever  they  were  filming,  Streep 
remained  aloof.  Rather  than  rent  a  home  in  the 
area,  as  Nicholson  did,  for  most  of  the  shooting 
she  chose  to  drive  ninety  minutes  each  way  to  her 
home  in  Connecticut  to  be  with  her  husband,  art- 
ist Don  Gummer,  and  their  three  children. 

Those  who  have  worked  with  Streep  say  she  can  be 
both  warm  and  distant,  magical  and  mysterious.  "Di- 
recting Meryl  Streep  is  so  much  like  falling  in  love," 
says  Mike  Nichols,  who  has  done  it  twice,  in  Heartburn 
and  Silkwood.  "It's  an  experience  for  which  you're 
extraordinarily  grateful,  but  it's  shrouded  in  mystery. 
Whoever  is  playing  her  lover  in  a  movie  falls  in  love  with 
her.  Whoever  is  playing  the  villain  is  a  little  scared  of 
her,  and  whoever  is  playing  her  best  friend  becomes  her 
best  friend.  She  shifts  her  soul  slightly,  and  I  don't  think 
there's  ever  been  anyone  who's  done  it  quite  that  way. ' ' 

And  Streep  is  again  ready  to  show  her  diversity  as  an 
actress.  She's  currently  in  Australia  completing  filming 
of  Evil  Angels,  based  on  a  true  story,  in  which  she  plays  a 
woman  who  must  defend  herself  against  charges 
that  she  killed  her  daughter  on  a  camping  trip. 

Get  out  your  handkerchiefs  again,  folks.  Meryl  Streep 
is  making  another  movie. 


Streep  and  Nicholson  play  a  pair  cf  Depression-era 
vagrants  in  Imnweed 


So  it  has  come  to  this.  After  three  straight  film 
flops,  Tom  Selleck  may  finally  have  found  big- 
screen  success,  thanks  to  a  gurgling  infant  with 
a  wet  bottom. 

In  the  rags-to-rashes  comedy  Three  Men  and  a 
Baby,  Selleck  is  drooled  on,  spit  up  on  and 
urinated  on.  It  may  not  have  always  been  the 
most  dignified  experience  ("Peeing  and  poop 
were  big  moments  in  this  movie,"  the  forty-two- 
year-old  actor  admits),  but  so  what?  If  the  rave 
reviews  from  advance  screenings  are  any  indi- 
cation, Tom  seems  at  last  to  have  made  the 
transition  from  Magnum  to  movies. 

And  that's  not  the  only  transition  Selleck 
made  in  1987.  After  dating  English-born  dancer 
Jillie  Mack  for  four  years,  he  broke  hearts  from 
coast  to  coast  by  marrying  her  in  a  hush-hush 
ceremony  last  August. 

With  Selleck's  experience  making  Three  Men 
and  a  Baby,  Jillie  can  rest  assured  that  her 
husband  would  make  a  terrific  father.  (Selleck 
already  has  a  nineteen-year-old  stepson  from  a 
previous  marriage.)  Margaret  Colin,  who  plays 
Tom's  girlfriend  in  the  movie,  recalls  how  well 
the  actor  got  along  with  the  infants.  "In  one 
scene,  he's  called  upon  to  hold  the  baby  as  he 
yells  at  me,"  Colin  says.  "He  yelled  so  convinc- 
ingly that  everyone  was  quaking  in  their  boots, 
yet  miraculously,  the  baby  never  cried.  He  held 
her  so  securely,  she  knew  she  was  safe." 

And  what  does  Selleck  think  about  having  a 
gurgling  little  scene-stealer  of  his  own  one  day? 
"I'm  sure  I'll  be  having  some  more  kids,"  he 
says.  "Sooner  or  later." 
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people  smaller  electronicfs, 
iony  rfow  makes  electronics 
for  smaller  peo  ' 


Starting  now,  people  who  aren't 
jlly  grown  up  can  have  electronics 
lat  are.  Because  Sony"  is  introduc- 
ig  My  First  Sony™— audio  products 
lat  are  tough  on  the  outside,  but 
ony  on  the  inside.  (Why  should  tiny 
ars  have  to  listen  to  tinny  sound?) 

So  the  Walkman'  personal  stereo 
every  note  a  Sony  And  the  rest  of 
ie  line  also  brings  you  Sony  quality 

kid's  sizes:  the  Sing  Along  Cas- 
2tte  Recorder  with  Microphone,  the 

SONY. 


easy-to-tote  Radio  Cassette-Corder, 
and  the  hands-free  Walkie-Talkie. 

What's  more,  our  durable  designs 
have  been  created  especially  for 
your  creations.  The  controls  are 
child-sized,  and  other  thoughtful 
features  include  protective  rubber 
accents  and  a  volume  limiter  on  the 
Walkman  personal  stereo. 

Indeed,  it's  only  fitting  that  after 
years  of  creating  electronics  that 
represent  the  next  generation,  Sony 
now  turns  its  attention  to  the 
younger  generation. 


cc'Sony  Corporatton  of  Amerrca 

Sony  My  First  Sony,  and  Walkman 

arc  trademarks  of  Sony 


my  first  Sony 
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GOLD/E  HAWN 
goes  ove/i)oarc/ 


Early  afternoon  on  a  windswept  beach  in  Northern 
California.  Goldie  Hawn  and  Kurt  Russell  arc  in 
the  middle  of  shooting  a  scene  from  their  new 
movie.  Overboard,  when  Goldie  suddenly  stops 
dead  in  the  middle  of  her  lines. 
"What  was  that?"  she  asks,  looking  around. 
■"What  was  what?"  says  director  Garry  Marshall, 
who  can  hear  nothing  but  the  Pacific  Ocean  roanng  in 
the  distance. 

"That  cough."  Goldie  says,  a  look  of  worry  crossing 
her  face.  "I  think  it  was  the  baby."  Apologizing 
absentmindedly.  he  runs  toward  where  a  nanns  is 
watching  Wyatt.GLUlie  and  Kurt's  seventeen-month-old 
son.  Goldie  is  gone  for  several  minutes  before  returning 
to  the  set,  slightly  embarrassed  and  enormously  relieved. 
All  is  well  with  Wyatt.  the  star  says,  smiling  at  her 


understanding  director.  And  oh.  \es.  where  were  we? 

Tom  Selleck  ma\  ha\e  gotten  a  crash  course  in 
bringing  up  baby  for  his  mo\'ie.  but  as  Goldie  Hawn  can 
tell  him,  nothing  compares  with  the  real  thing.  For  all  the 
woes  and  worries  of  raising  Wyatt.  the  forty-two-year- 
old  actress  and  mother  has  never  been  happier,  "i  feel 
reborn  since  the  baby."  Goldie  says.  "Tt's  something 
that's  almost  chemical.  1  feel  that  all  the  organs  and  parts 
of  my  body  have  been  electrified,  and  they're  all  sort  of 
shining  and  glimmering. 

For  Goldie.  filming  Overboard,  a  comedy  in  which 
she  plays  a  pampered  heiress  who  develops  amnesia, 
was  truly  a  family  affair.  Not  only  were  Wyatt  and  her 
two  older  children  from  a  pre\ious  marriage — Oliver, 
eleven,  and  Kate,  eight — always  present,  but  this  was 
the  first  chance  she's  had  to  work  with  Kurt  Russell  since 
they  met  while  filming  Suino  Shift,  in  1983.  The  two 
actors  have  lived  together  for  almost  two  years,  sharing  a 
ranch  in  the  shadow  of  the  Colorado  Rockies. 

"I  think  this  is  Goldie "s  finest  performance,  and  a  lot 
of  it  has  to  do  with  the  fact  that  Kurt  was  there,"  Garry 
Marshall  says.  "The  chemistry  between  them  is  incredi- 
ble. The  ver\  first  time  they  kiss  in  one  of  the  scenes, 
you  certainly  get  the  feeling  they've  done  it  before." 

Between  takes,  Goldie  often  sat  on  Kurt's  lap.  hug- 
ging and  giggling.  When  she  was  feeling  down.  Kurt 
would  make  her  laugh.  When  he  was  having  doubts, 
she'd  put  her  ann  around  him  and  bolster  his  spirits.  On 
some  mornings.  Kurt  would  arrive  extra  early  and  ask 
Marshall  to  shoot  his  scenes  first,  since  the  baby  had  kept 
Goldie  up  much  of  the  night. 

"Goldie  and  Kurt  are  very  supportive  of  each  other, 
and  that's  the  key  to  their  relationship,"  Marshall 
obserxes.  "What  do  they  see  in  each  other?  Who 
understands  lo\e?  .All  I  know  is,  they  certainly  are  a 
wonderful  couple." 


Goldie  is 
chormed  by  Kurt 
Russell  in  the 
comedy 

Oveiioard — just 
OS  she  has  been 
in  real  life 
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THE  FIT 
MOM5  TRU5T" 


By  Shirley  Sloan  Fader 


ETTING  AHEAD 


office  theft    x/ 

I'm  in  charge  of  records  in  my  department. 
Recently,  several  people  I  work  with  took 
some  supplies  and  are  pressuring  me  to 
conceal  the  loss — they  say  ifs  not  a  big  deal. 
I  hate  being  the  one  who  makes  trouble  for 
them.  How  do  I  handle  this? 

M  ^whatever  you  do  that  covers  up  the 

#  \  unauthorized  use  makes  you  an 

accessory.  As  such,  your  co-workers  could 
threaten  you  with  exposure  and  so  force  you  to 
continue  falsifying  the  records.  Also,  as  an 
accessory,  you'd  be  liable  to  criminal  prosecu- 
tion if  the  matter  is  ever  discovered  and  your 
employer  presses  charges.  Even  if  your  boss 
doesn't  prosecute,  you  could  be  fired  for  dis- 
honesty ,and  the  charge  could  follow  you  when- 
ever you  tried  for  another  job. 


best  way  to  apply  vy 

Do  /  have  to  include  a  personalized  cover 
letter  when  I  send  my  resume? 

A  If  you  want  to  be  invited  for  a  job 
I  interview,  you  must  send  a  prospec- 
^tive  employer  both  a  resume  and 
-  an  appropriate  cover  letter.  A  recent  nation- 
wide business  sjr\ey  reveals  that  a  resume 
clone  or  a  letter  alone  is  usually  rejected  as 
inadequate,  and  you  will  not  hear  from  the 
employer  you've  written  to.  An  effective  cover 
letter  should  complement  your  resume  and 
briefly  indicate  how  your  qualifications  and 
experience  fit  the  specific  job  you're  seeking. 

RS.2 


YOUR  PAYCHECK 


Like  many  wonnen,  you  may  be  working  toward  a  promotion  that  will  move 
you  into  management.  Here's  a  guide  to  the  kind  of  income  you  can  look 
forward  to.  The  following  are  average  managerial  salaries  paid  for  the  field 
named.  Some  individuals  in  those  jobs  earn  more,  some  less.  The  figures  are 
based   on  the  Administrative  Management  Society's  survey  of    27,000 
supervisory  jobs  with  2,000  American  and  Canadian  companies  in  95  cities: 
Accounting,  $37,700;  Administrative  Services,  $32,500;  Auditing,  $39,700; 
Benefits,  $36,100;  Building  Service,  $34,100;  Compensation,  $37,500;  Cost 
Accounting,  $34,000;  Credit  and  Collection,  $32,100;  Customer  Service, 
$31,500;  Employment,  $33,100;  Factory,  $46,200;  Payroll,  $28,800; 
Personnel,  $42,500;  Purchasing,  $36,900;  Sales,  $43,200;  Training  and 
Development,  $37,300;  Warehouse,  $31,200. 


planning  a  meeting  xy 


My  new  boss  asked  me  to  ar- 
range seminar  accommodations 
for  fifty  of  our  employees.  It  will 

require  a  hotel  meeting  room  and  catered  lunch.  I'm  nervous,  because  I've 

never  done  this  before.  What  should  I  watch  out  for? 

A  You're  not  alone.  Personnel  Journal  reports  that  meetings  like  yours  are 
k frequently  run  by  people  with  little  or  no  experience  in  the  task.  To  plan 
\a   business  conference  for  one  hundred   people  or  fewer,  they 
recommend  starting  the  preparations  six  months  in  advance. 

Talk  with  the  sales  manager  and  tour  each  conference  area  you're  considering. 


Request  a  list  of  organizations  that  have  used 
the  facilities  recently.  Ask  those  groups  how 
well  their  affairs  were  handled  and  how 
satisfactory  food  and  service  were.  It's  also 
very  important  that  you  find  out  from  the 
conference  facility  what  other  groups  will  be 
there  when  you  are.  The  commotion  of  a 
doss  reunion  or  rock-music  contest  could 
destroy  your  seminar. 

You  wont  a  soundproof  meeting  room — 
not  one  that  is  part  of  a  series  of  rooms  that 
open  with  sliding  walls.  If  you  must  accept 
sliding  walls,  get  a  guarantee  that  the  rooms 
on  either  side  will  be  empty  and  silent.  Have 
these  conditions  and  the  exact  room  numbers 
they've  promised  you  put  into  the  contract. 
Other  necessities;  enough  electrical  outlets, 
microphones,  electronic  equipment  for  audio- 
visual presentations,  and  individual  room 
heating  and  air-conditioning. 


fun  jobs 

Creative  Careers:  Real 
Jobs  in  Glamour  Fields, 
by    Gary  Blake  and 
Robert  W.Bly  (John  Wiley 
&  Sons,  Inc.)'  is  a  great 
new  book  about  how  to 
break  into,  train  and 
advance  in  the  fields  of 
advertising,  book 
publishing,  finance, 
gourmet  food,  movies, 
music,  photography, 
television,  theater  and 
travel. 
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TWICE  A  DAY 


Two,  three  or  four  times  a  day 
you're  giving  him  the  natural 
way  to  clean  his  teeth  and 
freshen  his  breath. 

That's  because  Milk-Bone 
has  a  delicious  crunch  that 
scrapes  away  plaque  and  food 
particles  as  he  chews.  No  other 
leading  dog  biscuit  gets  his  teeth 
cleaner  or  breath  fresher.  And 
Milk-Bone  Dog  Biscuits  come  in 
four  sizes  to  fit  any  size  dog. 


-when  you  give  your  dog  a  Milk-Bone  Dog  Biscuit, 


AfllK-BOHV. 
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aEAN  TEETH.  FRESHER  BREATH. 


The  new 
There's 


Buick  Regal- 
like  it  on  the  American  road. 


The  1988  Buick  Regal. 

Not  ji'si  a  new  car,  a  new 
Buick.  One  specifically 
designed  for  America's  great 
roads  —  ^ike  Mulholland  Drive, 
which  winds  through  the  Holly- 
wood Hills  to  the  San  Fernando 
Valley  in  Southern  California. 

Beautifui  to  behold. 
Regal's  styling  is  beautifully 


Buick.  It's  also  exclusively  Buick. 
There's  nothing  like  it.  On  any 
road.  Anywhere. 

Sculpted  in  the  wind  tunnel, 
Regal's  .305  coefficient  of 
drag  is  the  lowest  in  Buick's 
85-year  history.  It  is  over  30% 
better  than  its  predecessor, 
and  is  among  the  best  in 
the  world. 


Beautiful  to  drive. 

Regal  has  a  2.8-litre  V-6 
engine  with  multi-port  fuel 
injection  .  .  ,  front-wheel  di 
.  .  .  4-wheel  independent; 
pension  .  .  .  4-wheel  powe 
disc  brakes.  And  Regal  is  tl 
first  6-passenger  coupe  In 
world  to  have  all  these 
features  ~  standard. 


autifui  to  be  in  . . . 
buy.  Inside,  Regal  is  also 
jtifully  new  and  richly 
:,  with  room  for  six  adults, 
a  generous  15,7-cubic- 
runk,  There  is  an  impres- 
ist  of  comfort,  convenience 
luxury  features.  Even  an 


electronic  digital  speedome- 
ter is  standard.  And  drivers 
who  truly  appreciate  beauty 
and  value  will  find  Regal  own- 
ership pieasantly  within  reach. 

Buckle  up  and  see  your 
Buick  dealer  for  a  test  drive  of 
the  all-new  1988  Buick  Regal 


todcy.  There's  nothing  like 
the  American  road. 


it  on 


O) 
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The  Great  AmericcEn  Road  belongs  to  Buick.  |^ 


VELIALK 


By  Ron  Butler 


CI  n  f  H  o  %v  n 
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Calgar/s  Olympic  Saddledome  is  fhe 
home  of  the  NHL's  Calgary  Flames — it 
will  host  the  hockey  and  figure-skating 
competitions  for  the  Olympics 


■  he  final  events  preceding  the  XV  Winter 

■  Olympic  Games,  to  be  held  February 

■  13-28,  in  Calgary,  Alberta,  ninety  miles 

■  east  of  the  Canadian  Rockies,  will 

H        contain  nearly  as  much  razzle-dazzle 
and  excitement  as  the  Olympic  Games  themselves. 

Three  v^eeks  before  the  opening  ceremonies, 
Colgory  will  open  its  concert  halls,  stages, 
galleries,  museums  and  theaters  in  a  special 
Olympic  arts  festival  that  will  continue  until  the 
conclusion  of  the  Games.  Unprecedented  in 
Olympic  history  for  its  size  and  scope,  the  arts 
festival  will  reach  on  estimated   audience  of  1.2 
million.  The  program  includes  performances  by 
such  notionc'  and  international  attroctions  as  the 
Calgary  Philharmonic,  the  Joffrey  Ballet,  the 
Juilliard  String  Quartet  and  the  Toronto  Symphony. 
The  Colgory  Opero  Association  will  stage  the 
first  Canadian  production  ever  of  Gershwin's  Porgy 
and  Bess  February  10,  11,  13,  14  and  1  5  at  the 
Jubilee  Auditorium. 

Also  on  hand  will  be  the  Flying  Koromazov 
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Brothers,  the  enchanting  Montreal-based  Le  Cirque 
du  Soleil  (Sun  Circus),  jazz  performers,  stage  stars, 
folk  dancers,  comedians  and  magicians.  There'll 
even  be  an  Olympic  Writers'  Festival  and  Book  Fair 
beginning  January  31,  with  fifty  of  the  world's 
most  distinguished  authors  participating  in 
seminars  and  readings. 

The  juxtaposition  of  art  and  Olympics  is  nothing 
new;  the  ancient  Greeks  considered  balance 
essential  to  all  things  ond  embraced  literature  as 
port  of  the  Gomes  of  antiquity.  Lost  featured  in 
the  1948  London  Games,  literature  wos 
traditionally  a  competitive  discipline  within  the 
Olympic  celebration.  Calgary's  superb  facilities 
offer  the  space  and  setting  for  one  of  the  most 
comprehensive,  longest-running  and  certainly  most 
dazzling  events  of  its  kind. 

For  Olympic  Arts  Festival  information  and 
Olympic  Gomes  ticket  information,  coll  403-270- 
6088;  for  festival  ticket  orders,  coll  403-230-4488. 
For  Gomes  order  forms,  write  Olympic  Tickets,  P.O. 
Box  1988,  Station  M,  Alberta,  Canada  T2P  4E7. 
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iKI 
.ESSONS 


ast  year  more  than 
fty  thousand  skiers 
articipated  in  the  first 
-ee  National  Learn-to- 
ki  Day,  so  the  National 
ki  Areas  Association 
nd  the  Ski  Industries  of 
vmerica  are  offering  it 
gain  this  year.  On 
riday,  January  8,  first- 
me  skiers  will  receive  a 
-ee  ski  lesson,  lift 
ckets  and  rental 
quipment.  Free  ski 
oupons  and  additional 


he  second  annual  "Let's  go  skiing,  Ameri- 
o"  will  toke  ploceon  January  8.  If  you've 
lever  skied  before,  thisisyourchance! 


•eginners'  discount 
oupons  are  available 
Trough  participating  ski 
hops  and  sporting- 
loods  stores.  Call  800- 
;8-TO-SKI  for  the 
earest  store. 

nr  more  "Travel  Talk,"  please  turn  the  poge 
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We%€  Added  a  New  Chapter 
to  the  Rockies  .  •  . 


GAl^ADlAN 
ROCKIES, 


CRUISING  ALASKA. 
FOR  FREE. 


Send  tor  our  free  brochure  and 
discover  two  great  worlds.  Ttie  tradi- 
tional splendor  of  the  Canadian 
Rockies  can  now  be  combined  with 
cruising  the  grandeur  of  Alaska. 
Johansen  gives  you  both,  plus  three 
new  rail  adventures. 


For  details  see  your  travel  agent  or 
write  to:  Johansen  Royal  Tours, 
Brochure  Distribution  Center,  RO. 
Box  88828,  Seattle,  WA  98138.  Or 
call  toll  free:  Outside  Washington 
1-800-531-3122. 


W  Johansen  Royal  Tours 


I 

L 


This  Coupon  Brings^u 

259  Golf  Courses, 

44  State  Parks, 

63Bed&Bieakfast  Inns, 

112  Miles  Of  Seashore, 

And  5.9  Million  People 

WhoW^ntYouTb 

Come  For  AVisit 

Find  out  where  to  stay  where  to  play  and  what  to  do  in  each 
of  Georgia's  nine  big  travel  regions.  It's  all  in  our  complete 
vacation  planning  kit,  yours  absolutely  free,  when  you  send 
us  this  coupon  or  call  toll-free  1-800-VlSIT  GA.  So  why  don't 
you  do  it  now  while  it's  on  your  mind? 

/  would  like  additional  information  on  the  D  Coast  D  Mountains  D  Historic  Heartland  U  Atlanta. 

GEORGIA 

-  mmumnw' 


Name. 


Address. 


City. 


.State. 


.Zip. 


I 


Return  to:  GEORGIA.  P.O.  Box  1776,LJ01.  Atlanta,  GA  30301. 
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continued 


the  best. . 


island 


Velvety  black  beaches,  rich  fields  of  cane  and  pineapple, 
tranquil  lagoons,  v;ind-whipped  cliffs  that  tower 
majestically  over  the  sec. 

The  place  is  Kauai,  the  island  that  Hawaii  lovers  love 
most,  and  for  good  reason.  Kauai  is  the  oldest  of  the 
major  Hawaiian  islands,  the  first  to  rise  up  from  the  seas 
where  its  bubbling  lavas  cooled  and  grew  fertile.  It  is  the 
greenest  and  lushest  of  the  already  abundant  islands,  the 
furthest  north,  the  furthest  west  (95  miles  from  neighbor- 
ing Oahu).  More  important,  it  is  one  of  the  least  spoiled, 
giving  urban  and  ecological  balance  to  a  state  whose 
burgeoning  tourism  industry  and  rapid  growth  already 
have  legislators  asking  for  curbs  to  be  placed  on  the 
number  of  visitors  each  year. 

Much  of  the  beautiful  555-square-mile  island  is  inaccessible  except 
by  helicopter.  No  single  road  circumvents  the  island,  and  no  path 
crosses  it.  Some  of  its  beaches  can  be  reached  only  by  air  or  boot.  The 
choppers  carry  their  passengers  across  green  canyons  and  over  moun- 
tains, from  desert  to  rain  forest. 

Only  a  few  hotels  intrude  on  the  beauty  of  the  island  landscape. 
Kauai's  three  main  resort  areas  are  spaced  in  clusters  along  its  sandy 
outer  rim.  The  main  concentration  is  located  on  the  eastern  shore,  not 
far  from  the  airport  town  of  Lihue,  where  runways  streak  through  tall 
carpets  of  sugarcane.  There,  near  the  meandering  Wailua  River,  located 
along  a  tropical  lagoon  on  the  edge  of  a  large  coconut  grove,  is  the 
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Hana/ei  Val/ey  sports  a  becu)       '  winding  river,    lush 
mountains  and  manicured   cane  fields 


Coco  Palms  Resort,  a  rambling  368-room  hotel  built  on  the  site  of  the 
former  home  of  Queen  Kopule.  It's  one  of  Kauai's  most  picturesque 
lodgings.  Each  night  at  dusk  o  traditional  torchlight  ceremony — 
complete  with  native  runners,  trumpeting  conch  shells,  jungle  bird  calls 
and  0  flotilla  of  outrigger  canoes  gliding  across  the  lagoon — brings 
the  hotel's  Polynesian  theme  into  vivid  focus.  (Rotes  for  doubles  ronge 
from  $90  to  $125;  for  information,  phone  800-542-2626.) 

The  island's  prettiest  face  is  its  north  shore — Hanalei  Boy  and 
neorby  Lumohoi  Beach — a  Shangri-La  for  artists  and  writers.  Movie 
location  scouts  seeking  South  Seas  atmosphere  rarely  look  further. 
Blue  Hawaii,  South  Pacific,  The  Karate  Kid  and  Raiders  of  the  Lost  Ark 
ore  just  a  few  of  the  movies  filmed  there. 

United  Airlines  offers  flights  to  Kouoi  from  Los  Angeles  and  Son 
Francisco,  stopping  first  at  Maui.  From  the  Honolulu  airport, Aloha, 
Hawaiian  and  Mid-Pacific  offer  frequent  service.  For  additional  infor- 
mation, write  Hawaii  Visitors  Bureau,  2270  Kolokouo  Avenue,  Suite 
801,  Honolulu,  HI  96815;  or  coll  808-923-1811. 


the  smart  traveler 

Protect  your  passport.  If  it's  lost  or  stolen,  it's  not  only 
inconvenient,  but  it  can  be  used  in  credit-card  scams, 
fraud,  smuggling  operations  or  other  illegal  acts. 

If  your  passport  is  lost  or  stolen  in  the  United  States, 
report  it  immediately  to  Passport  Services,  Department  of 
State,  Washington,  DC  20520,  or  to  the  nearest  passport 
agency.  Report  it  also  to  local  police.  If  it's  lost  or  stolen 
abroad,  report  it  immediately  to  the  nearest  U.S.  Embassy 
or  consulate,  as  well  as  local  police.  Always  keep  a 
photocopy  of  pertinent  passport  information  on  hand.  It 
will  speed  recovery  or  replacement. 
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mybestI 

--^-_,,^-,    I   F  YOU  LIKE  SHOP. 
fACATION    I    PING  THEN  YOU  LL 

A  LOVE  A  TRIP  TO  EX- 
nC  HONG  KONG.  HERE'S  WHAT  ONE  WOMAN  SAYS  ABOUT 
:R  VISIT  TO  THIS  BARGAIN-HUNTER'S  PARADISE. 


enjoy  shopping,"  says  Alexandra  Ges/ne,  of  Prescott, 
izona,  "but  traveling  to  Hong  Kong  last  summer  turned 
at  passion  into  an  art  form. 

"The  real  bargains  in  Hong  Kong  fashions  can  be  found 
Stanley  Market,  on  Hong  Kong  Island's  south  side.  (Take 
e  Number  6  bus  from  the  Central  Bus  Terminal  near  the 
or  Island  Ferry  Terminal  and  get  off  at  the  last  stop.)  Here, 
izens  of  clothing  stalls  sell  designer  jeans  for  seven  or 
ght  dollars  a  pair,  along  with  all  kinds  of  quality  sports- 
aar.  Alterations  can  be  had  for  as  little  as  twenty  cents. 
"Similar  sav- 
gs  can  be 
und  at  silk 
id  sportswear 
ctories,   many 

which   oper- 
e  refa/7  show- 
oms     on     the 
emises.       But 
lu'll    need    to 
ive    a     Hong 
ing  friend  who 
lovvs  his  or  her  way  around  to  find  the  best  ones. 
"In  the  market  for  jade?  Between  six  A.M.  and  noon  daily, 
e  jade  market  operates  on  Canton  Road.  Hundreds  of 
iddlers  line  the  street,  which  is  flanked  by  more  elegant 
ires  selling  the  same  kind  of  merchandise  at  fixed  prices. 

"Diamonds,  gold,  cameras,  video  and  stereo  equipment, 
itiques — everything  is  for  sale  at  bargain  prices. 
"Of  course,  just  being  in  Hong  Kong  is  a  thrill  in  itself',  its 
bulous  hotels — the  Peninsula,  the  Regent,  the  Manda- 
1 — and  its  great  restaurants,  the  floating  city  of  Aber- 
ien.  Repulse  Bay,  the  crowds  and  excitement." 
For  information  about  Hong  Kong,  write  Hong  Kong 
turist  Association,  548  Fifth  Avenue,  New  York,  NY  10036; 
call  212-869-5008. 


An  antiques  shop  in 
Hong  Kong  feotures 
a  fascinating  array 
of  ancient  figures 
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WINALUXURY 

CARIBBEAN 

CRUISE  FOR  TWO! 


Sweepstakes 


Hundreds  of  other  prizes,  too* 
The  grand  prize: 

A  7-day  fly/cruise 
vacation  for  two  on  Cunard  Countess, 
the  Caribbean  s  showcase  luxury  liner, 
with  stops  at  exotic  ports  of  call.  To  enter: 
Just  pick  up  your  entry  form  at  participat- 
ing In-Sink-Erator  dealers.  (Or  mail  your 
name  and  address,  and  your  In-Sink-Erator 
dealer's  name  and  address  on  a  5"  x  5" 
card  to  Performance  Plus  Sweepstakes, 
P  O.  Box  4500,  Northbrook,  IL  60065.) 

See  the  new  Performance  Plus  disposers 
at  your  In-Sink-Erator  dealer.  They're  built 
better  Designed  better  And  backed 
;^^^.  ^  ^   by  our  most 

•?*-v^afe-    .^r""^.      '"""     ^^  extensive 

warranties 
ever  For 
replacement 
or  kitchen 
remodeling, 
they're  your 
best  choice. 

•No  purchase  necessary'.  If  you  win,  your  In  Sink  Erator  dealer  also  wins  an  identical 
trip  or  prize.  Sweepstakes  ends  April  15, 1988.  Rules  availatile  at  participating 
InSink-Erator  dealers.  Void  where  prohibited  Cunard  Countess  is  of  British  Registry 

IN-SINK-ERATOR® 

Built  better:  Backed  hettei: 


Is  your  face  paying  the  price  of  success? 


H«i*redorf  Ine'  Norwalk.  CT  06856  5529 


'>.'  l/lil^ji,ra^!M^' 


You  work  hard  at  work,  you  work 
hard  at  home.  You're  under  a  lot  of  pressure. 

You  skip  a  meal  here  and  there. 

You're  getting  less  sleep  than  nnaybe  you 
should. 

Eventually  of  course,  it  begins  to  show 
on  your  face:  a  little  less  resilience,  a  few  more 
lines. 

Now,  from  Europe's  leading  skin  care 
experts,  there's  new  Nivea  Visage. 

Nivea  Visage  is  a  non-greasy  fast- 
absorbing  moisturizer,  created  especially  for 
your  face. 

Enriched  with  Aloe,  Vitamin  E,  and  a 
PABA-free  sunscreen.  Visage  is  specifically 
designed  to  fight  the  signs  of  premature  aging 
and  other  effects  of  stress. 

It  helps  replenish  and  nourish  your  skin 
by  reducing  moisture  loss. 

It  also  actually  assists  your  skin's  natural 
ability  to  renew  itself.  Keeping  it  looking 
firmer,  healthier  and  younger,  longer 

For  over  seventy  years  at  Nivea,  our  con- 
cern has  been  the  care  of  your  skin. 

And  it's  still  all  we  care  about  today 

New  Nivea  Visage  Facial  Nourishing 
Lotion  and  Creme  are  now  available  at  your 
favorite  drug  store. 

Nivea  Visage.  It's 
the  moisturizer  that's 
made  to  help  you  live 
with  success. 


NIVEA 


'xiLMai  (X>Jia'>i«>j  C 


# 

^^^i^^^^^k 

NIVEA' 

visage 

f 

^  nourishing  ere"* 


facial 
ncxirishing  lorion 


From  Nivea.  Europe's  Nunnber  One  Moisturizer. 


OOKING  FOR  TODAY 


By  Virginia  Callan 


Perl  ect-for-winter  recipes 
from  Vermonfs  famous 
vegetarian  restaurant 
Horn  of  the  Moon 


AVOCADO-TOMATO' 
CHEDDAR  QUICHE 

Prep  time:  15  minutes 
Baicing  time:  40  to  45  minutes 

1 

3 
3 


cup  sour  cream 

eggs,  beaten 

cups  siiredded  sharp 

Ciieddar  cheese 
green  onions,  chopped 
ripe  medium  tomatoes, 

chopped 
Dash  salt 
Dash  freshly  ground 

pepper 
ripe  avocado   sliced 
unbaked  10-iii  h  pie  shell 


Preheat  oven  to  37  F,  In  mixer 
bowl  combine  sour  ere;.  ■-.  eggs  and 
cheese.  Stir  in  green  on;  iis.  toma- 
toes, salt  and  pepper.  Set  a  ide.  Ar- 
range avocado  slices  on  bottom  of 
pie  shell.  Pour  on  cheese  mixture 
and  spread  evenly.  Bake  40  to  45 
minutes,  until  golden  and  puffy.  Let 
stand  10  minutes  to  set.  Makes  6 
servings,  455  calories  each. 


BROCCOLI-FETA  PIE 

Prep  time:  30  minutes 
Baking  time:  40  to  45  minutes 

2  tablespoons  butter 

1  cup  diced  onion 

4  garlic  cloves,  minced 

2  teaspoons  dillweed 

1  teaspoon  marjoram 

6  cups  chopped  broccoli 
Va  teaspoon  salt 
Va  teaspoon  ground  red 
pepper 

4  eggs 

2  cups  crumbled  ffeta  cheese 
Va  cup  minced  parsley 

10  sheets  phyllo  dough 
Cabout  Vi  package) 

5  tablespoons  butter, 

melted 
1  tablespoon  sesame  seed 

In  medium  skillet  melt  butter  over 
medium  heat.  Add  onion,  garlic, 
dillweed  and  marjoram;  saute  until 
onion  begins  to  brown.  10  minutes. 
Add  broccoli,  salt  and  pepper:  saute 
until  broccoli  is  cooked  tender-crisp. 
10  minutes.  Remove  from  heat. 
In  large  bowl  beat  eggs.  Add  feta. 


parsley  and  broccoli  mixture. 
Preheat  oven  to  350'F.  Butter  a 
10-inch  springform  pan.  Brush  a 
phyllo  sheet  lightly  with  melted 
butter.  Line  bottom  and  sides  of 
prepared  pan  with  phyllo  extending 
over  rim  of  pan.  Repeat  with  5  more 
phyllo  sheets,  overlapping  them. 
Pour  in  filling.  Brush  4  more  phyllo 
sheets  with  butter  one  at  a  time  and 
place  over  filling.  Trim  edge  to  form 
a  2-inch  overhang.  Roll  edges  up  to 
form  a  rim.  Brush  remaining  butter 
on  top  and  sprinkle  with  sesame 
seed.  Bake  40  to  45  minutes,  until 
top  is  golden  brown.  Let  stand  10 
minutes  to  set.  Makes  6  servings, 
250  calories  each. 


LENTIL  BURGERS 

Prep  time:  20  minutes 
Cooking  time:  40  to  55 
minutes 

IVa  cups  lentils 
3  cups  water 

1  cup  diced  onion 

Va  teaspoon  celery  seed 

Va  teaspoon  salt 

Va  teaspoon  ground  red 

pepper 
Va  cup  minced  parsley 
1  Va  cups  dry  bread  crumbs 
Whole  wheat  flour 

2  to  3  tablespoons 

sunflower  oil 
8  slices  Cheddar  cheese 

(optional) 
8  hot  rolls  or  toasted 

English  muffins 
Toppings:  tomato  slices, 

onion  rings,  sprouts, 

mustard,  mayonnaise 

or  ketchup 

In  medium  saucepan  combine  lentils 
and  water.  Bring  to  a  boil;  reduce 
heat,  cover  and  simmer,  stirring  oc- 
casionally, until  water  is  evaporated 
and  lentils  are  tender,  30  to  45  min- 
utes. Remove  from  heat.  Add  onion, 
celerv'  seed,  salt  and  red  pepper;  cool. 
Add  parsley  and  bread  crumbs;  mix 
well,  mashing  lentils  slightly.  Adjust 
seasonings.  Shape  into  8  patties.  Dip 
each  side  into  whole  wheat  flour  to 
coat  lightly. 

In  large  heavy  skillet  heat 
enough  oil  to  cover  bottom  over  me- 
dium heat.  Cook  patties  until 
browned  on  both  sides.  Add  a  cheese 
slice        (continued  on  page  P.S.  16) 
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-A  New  Year's 


Keeipe  guide 

LJresenting  a  tempting  sampler  of  recipes 
X     to  start  your  New  Year  off  with  plenty 
of  delicious  ideas  from  the  test  kitchens 
of  some  of  America's  leadingfood  makers. 


Double  Dark 
Decadent  Brownie 


V2  cup  KARO®  Light  or  Dark  Com 

Syrup 
V2  cup  butter  or  margarine 

5  squares  (5  oz.)  BAKER'S® 

Semi-Sweet  Chocolate 
■V4  cup  sugar 

3  eggs 

1  teaspoon  vanilla 

1  cup  unsifted  flour 

1  cup  chopped  walnuts 
Chocolate  Glaze  (below) 


/^  rease  and  flour  9-inch  layer  cake 
vJ  pan.  In  large  saucepan  bring  corn 
syrup  and  butter  to  a  boil,  stirring 
occasionally;  remove  from  heat.  Add 
chocolate;  stir  until  melted.  Add  sugar; 
stir  in  eggs,  one  at  a  time,  then  vanilla, 
flour  and  nuts.  Pour  into  pan.  Bake  in 
v^50°F  oven  30  minutes  or  until  cake 
tester  inserted  in  center  comes  out 
clean.  Cool  in  pan  10  minutes.  Remove; 
cool  completely  on  rack.  Prepare  glaze; 
pour  on  top  and  spread  on  sides.  Let 
stand  1  hour.  Serves  8. 

Chocolate  Glaze:  In  small  saucepan 
melt  3  squares  (3  oz.)  BAKER'S®  Semi- 
Sweet  Chocolate  with  1  tablespoon 
butter  or  margarine  over  low  heat,  stir- 
ring often.  Remove  from  heat.  Stir  in  2 
tablespoons  KARO  Corn  Syrup  and  1 
teaspoon  milk. 

®  1987  General  Foods  Corp  ©  1987  Besl  Foods.  CPC  Internalional 
inc  Baker's  is  a  registered  trademark  of  General  Foods  Corp  Karo  is  a 
registered  trademark  o(  CPC  International  Inc 
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.\DVERTISEMENT  ■ 


Recipe  guide 


Marinated 
Chicken  Kabobs 


1  lb.  boneless  chicken  breasts, 

cut  in  1-inch  cubes 
1  (lO-oz.)jar  La  Ghoy®  Thick  & 

Rich  Teriyaki  Sauce 
1  teasp.  La  Ghoy®  Soy  Sauce 
V2  teasp.  garlic  powder 
1  (8-oz.)  can  pineapple  chunks, 

drained 
1  medium  red  bell  pepper, 

cut  in  1-inch  cubes 
1  medium  green  bell  pepper, 

cut  in  1-inch  cubes 
10  bamboo  skewers 


/n  a  small  bowl,  combine  chicken.  La 
Ghoy  Thick  &  Rich  Teriyaki  Sauce, 
soy  sauce  and  garlic  powder;  marinate 
30  minutes.  Alternate  pineapple  chunks, 
peppers  and  marinated  chicken  on 
skewers.  Broil  5  minutes  on  one  side, 
turn  and  broil  5  minutes  longer.  Makes 
10  skewers. 


XHOV, 


Island  Treasure^** 
Cookies 


IV2  cup  +  2  Tbsp.  all-purpose  flour 
■'A  tsp.  baking  powder 
-'A  tsp.  salt 
V2  tsp.  baking  soda 
'^/a  cup  +  2  Tbsp.  butter,  softened 
'V4  cup  firmly  packed  brown  sugar 
Vj  cup  sugar 
■V4  tsp.  vanilla  extract 
legg 

^A  cup  toasted  coconut 
•'A  cup  chopped  macadamia  nuts 
1  10-oz.  pkg.  ( 1  '2  c. )  Milk  Ghoco- 
late  Nestle®  TOLL  HOUSE® 
Treasures  baking  pieces 


7)  reheat  oven  to  375°F.  In  bowl, 
J.     combine  flour,  baking  powder,  salt 
and  baking  soda;  set  aside.  In  bowl, 
beat  butter,  brown  sugar,  sugar  and 
vanilla  extract  until  creamy.  Add  egg; 
mix  well.  Gradually  add  flour  mixture. 
Stir  in  coconut,  macadamia  nuts  and 
Treasures.  Drop  by  slightly  rounded 
Tbsp.  onto  ungreased  cookie  sheets. 
Bake  10-12  min.  Allow  to  stand  2  min. 
before  removing  from  cookie  sheets; 
cool  completely.  Makes  about  2  doz. 
3"  cookies. 


Nestle 


Sweet 
Raspberry  Biscuits 


Heat  oven  to  450° 
2  cups  Bisquick®  baking  mix 
2  tbsp.  sugar 
'A  cup  margarine  or  butter,  softenec 
-  .1  cup  milk 

'4  cup  raspberr>'  preserves 
Vanilla  Glaze  (below) 


h 


Line  12  medium  muffin  cups,  2'/2  x 
1'4",  with  paper  baking  cups.  Mix 
baking  mix,  sugar  and  margarine  until 
crumbly.  Add  milk  and  mix  until  dougl ' 
forms;  beat  15  strokes.  Place  1  tbsp. 
dough  in  each  cup;  top  with  1  tsp.  pre 
serves.  Drop  remaining  dough  onto 
preser\'es.  Bake  until  golden  brown,  IC 
to  15  min.  Immediately  remove  from 
pan.  Spread  with  Vanilla  Glaze  while 
warm.  12  biscuits. 

Vanilla  Glaze:  Beat  '/2  cup  powdered 
sugar,  1  tbsp.  warm  water  and  'A  tsp. 
vanilla  until  smooth. 

High  Altitude  Directions  (over  3500 
feet):  Not  recommended  for  use. 

•  Reg  T  M  of  General  Mills  Inc 


i 
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Recipe  guide 


Golden 
Honey-Glazed  Chicken 


3'/2-4  lb.  chicken,  cut  up 

V:  cup  Lea  &  Perrins  White  Wine 

Worcestershire 
3  Tb.  honey 


)  reheat  oven  to  350°F.  Rinse 

chicken  well  and  pat  dry.  Place  on 
ack  in  a  shallow  baking  pan.  In  a 
ixing  bowl,  combine  Lea  &  Perrins 
hite  Wine  Worcestershire  and  honey. 
)at  chicken  with  mixture  and  bake 
-40  minutes,  basting  occasionally, 
itil  chicken  is  golden.  Serves  4. 
)te:  Also  delicious  for  Cornish  hens 
d  turkey. 

The  Secret  To  Superb  Chicken. 

NVTien  you  prepare  chicken,  fish  and 
jhter  foods  with  Lea  &  Perrins  White 
ine  Worcestershire  Sauce,  you  can 
ilock  the  secret  to  truly  extraordinary 
shes. 

Its  exquisite  blend  of  white  wine  and 
le  choicest  herbs  and  spices  adds  a 
ilicate,  yet  distinctive  flavor  to  lighter 
ods. 

Lea  &  Perrins,  makers  of  original 
orcestershire  for  hearty  foods,  now 
ings  you  Lea  &  Perrins  White  Wine 
orcestershire  for  lighter  foods. 

)r  a  free  recipe  book,  write  to 

2a  &  Perrins, 

O.  Box  1579,  Ridgely,  MD  21681 


d&M^d^^ 
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Chicken  and 
Broccoli  Momay 


1  jar  ( 12  ounces)  Heinz  HomeStyle 
Chicken  Gravy 

V2  cup  grated  Swiss  cheese 
V4  cup  grated  Parmesan  cheese 

3  tablespoons  half  and  half  or  milk 
Dash  red  pepper 

4  skinless  boneless  chicken  breast 
halves  (about  1  pound) 

2  tablespoons  butter  or  margarine 
Hot  cooked  broccoli  spears 


/T'or  sauce,  combine  first  5  ingredi- 
-I      ents  in  saucepan.  Heat  over  low 
heat  until  hot  and  cheeses  are  melted, 
stirring  frequently.  Meanwhile,  flatten 
chicken  breasts  slightly;  saute  in  butter 
until  golden  brown  and  cooked,  about 
8  to  10  minutes.  Arrange  chicken  and 
broccoli  on  serving  plate  and  spoon 
sauce  over.  Makes  4  servings  (about 
1%  cups  sauce). 


Midnight  Kisses 


3  tablespoons  each  chocolate  chips 

and  walnut  pieces 
2  teaspoons  powdered  instant  coffee 
1  tablespoon  warm  water 

1  cup  (about  6  ounces)  halved 
pitted  prunes 

2  egg  whites 

Vn  teaspoon  cream  of  tartar 
'/2  cup  sugar 


/n  food  processor  fitted  with  metal 
blade,  or  electric  blender  chop 
chocolate  chips  and  walnuts  until  fine. 
In  small  bowl  dissolve  1  teaspoon  of 
the  coffee  in  water.  Add  to  walnut  mix- 
ture, mixing  to  form  a  paste.  Fill  prune 
halves  with  walnut  mixture  equally  di- 
vided; set  aside.  In  small  bowl  beat  egg 
whites  with  cream  of  tartar  to  form  soft 
peaks.  Gradually  add  sugar,  beating  to 
form  stiff  peaks.  Stir  in  remaining  in- 
stant coffee.  With  fork  dip  filled  prunes 
in  meringue  mixture.  Place  on  greased 
baking  sheets  about  2-inches  apart. 
Bake  in  300  degree  oven  35  to  40  min- 
utes until  dry.  Remove  to  wire  racks  to 
cool.  Dust  with  powdered  sugar  and 
grated  chocolate,  if  desired. 

Makes  about  1 V2  dozen. 

Note:  Sugarplums  may  be  stored  up  to 
1  week  loosely  wrapped  in  waxed  paper. 


•  ADVERTISEMENT" 


Recipe  ^uide 


Mini  Mexican 
Pizzas 


6  flour  tortillas  (8-inch) 

1  jar  (I5V2  ounces)  Prego  spaghetti 

sauce  (about  1 V4  cups) 
V2  cup  chopped  green  onions 
V2  cup  sliced  black  olives 
1  cup  shredded  Monterey  Jack 

cheese 


/ 


Preheat  broiler  according  to  manu- 
•  facturer's  directions. 


-O    Place  tortillas  on  cookie  sheets. 
L^,  On  each  tortilla,  spread  about 
V4  cup  Prego  sauce  evenly  over  tortilla. 
Top  each  tortilla  evenly  with  green 
onions,  olives  and  cheese. 


3, 


Place  under  broiler  until  cheese 
•  begins  to  melt.  Makes  6  tortillas. 


Prego: 

Homemade  taste.  It's  in  there? 


Country  Weekend 
Chowder 


1  can  Campbell's  Cream  of 
Chicken  Soup 

1  can  Campbell's  Chicken  Broth 
V'k  cups  water 

2  cups  cubed  peeled  potatoes 

1  pkg  (16  oz.)  frozen  mixed 
vegetables 

2  cups  cubed  cooked  chicken 
'4 'cup  diced  sweet  red  or  green 

pepper 
V4  tsp.  curry  powder 


/In  saucepan,  stir  soup;  gradually 
•  stir  in  broth  and  water.  Heat  to 
boiling.  Add  potatoes.  Boil  5  minutes. 

O    Add  remaining  ingredients.  Re- 
L^  •  duce  heat  to  low.  Cover:  simmer 
5  min.  or  until  vegetables  are  done. 
Makes  about  8'  2  cups  or  6  servings. 
Recipe  may  be  doubled. 


COOKING  FOR  TODAY 

continued  from  page  P.S.  12 


to  each  if  desired:  reduce  heat  and  co^ 
er  until  cheese  is  melted.  Serve  0 
rolls  or  English  muffins  with  choice  ( 
toppings.  Makes  8  patties,  405  calorie 
each  without  toppings. 


LASAGNE  PRIMAVERA 

Prep  time:  30  minutes 
Baking  time:  30  minutes 

2  tablespoons  olive  oil 
Va  cup  chopped  onion 
Va  cup  diced  carrot 

5  garlic  cloves,  minced 

1  teaspoon  basil 

1  teaspoon  oregane 

1  teaspoon  marjoram 

2  cups  chopped  broccoli 

1  cup  sliced  zucchini  or  yellow 

squash 

2  cups  sliced  mushrooms 
2  pounds  ricotta  cheese 

2  eggs,  beaten 
Vi  cup  grated  Romano  cheese 

1  medium  tomato,  chopped 
Va  cup  chopped  parsley 
V3  teaspoon  salt 
Vs  teaspoon  freshly  ground 
pepper 
Water 

V3  pound  spinach  lasagne 
noodles 

3  cups  shredded  moxzareila 

cheese 
Paprika 

Preheat  oven  to  375T.  In  mediun 
skillet  heat  oil  over  medium  heat.  Ad( 
onion,  carrot,  garlic  and  herbs;  cool 
until  onion  just  begins  to  brown,  1( 
minutes.  Add  broccoli  and  cook  2  to  ; 
minutes.  Add  zucchini  and  cook  2  min 
utes.  Add  mushrooms;  cook  until  jus 
tender.  Remove  from  heat;  drain  of 
any  excess  liquid. 

In  medium  bowl  combine  ricotta 
eggs,  Romano,  cooked  vegetables,  to 
mato,  parsley,  salt  and  pepper;  mi5 
well.  In  large  saucepan  bring  3  quarts 
salted  water  to  a  boil.  Add  noodles  am 
cook  until  just  barely  tender.  Drain 
Lightly  oil  a  13x9-inch  pan.  Cover  bot 
torn  of  pan  with  layer  of  noodles.  Poui 
on  half  the  cheese-vegetable  mixture 
and  sprinkle  with  V-i  cup  mozzarelh 
cheese.  Continue  layering  noodles,  re- 
maining cheese-vegetable  mixture  and 
y-2  cup  mozzarella.  Top  with  remaining 
noodles  and  remaining  2  cups  mozza- 
rella. Sprinkle  with  paprika.  Bake  30 
minutes.  Let  stand  5  to  10  minutes 
before  cutting.  Makes  8  servings,  490 
calories  each.  End 

From  HORN  OF  THE  MOON  COOKBOOK,  by  Ginny  Callan 
Copyright  e  1987  by  Virginia  Callan.  Reprinted  by  permission 
of  Harper  &  Row.  Publishers,  Inc. 
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.  Pompeian 
circumstances. 

Cook  with  Pompeian  for  extra  flavor. 
Bake  with  it  for  extra  moistness. 
Pompeian  Extra  Virgin  Olive  Oil  lends 
itself  to  any  circumstance  that  calls  for 
the  finest  ingredients. 

Its  superior  flavor,  color,  bouquet 
and  clarity  surpass  pure  and  refined 
oils.  The  feet  that  it's  extra  vii^n  means 
you're  getting  the  finest  grade  of  olive 
oil.  The  feet  that  it's  Pompeian  means  it 
doesn't  cost  extra.  ■ 

And  that's  what  puts  Pompeian 
Extra  Vii^n  Olive  Oil  in  a  class 
above  the  rest 


New  Pompeian  Red  Wine  Vinegar 

is  tiie  perfect  accompaniment  to 

our  extra  virgin  olive  oil. 

Try  it  in  salads  and  cooking. 


POMPEIAN     , 

The  olive  oil  with  something  extra.  «* 
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Safe  as  a  liquid. 
Tougli  as  Comet. 


You  can  get  that  great 
Gomet  clean  on  modern 
surfaces  like  fiberglass  an 
stainless  steel.  There's  no  \, 
worry  about  dulling  scratches, 
because  there  are  no  harsh 
abrasives  in  Comet.  It's  as 
safe  as  a  liquid  cleanser. 

But  Comet  is  tough  on 
stains  with  its  famous  bleach- 
powered  cleaners. 

Try  regular  or  New  Lemon 
Fresh  Comet.  You'll  see  why 
Owens/Corning  and  Elkay 
recommend  Comet  for  use 
on  their  fiberglass  and        -^ 
stainless  steel  surfaces. 


-Hli^to  bleach  outsjaj$ 
^^3fe  as  a  liquid  cleanser  ^ 
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of  Maria  Smith 


This  is  tiie  true  story  off  a 
icidnapping  tiiat  terrified  a  small 
Southern  town.  But  affter  the 
young  victim  was  rescued,  the 
mystery  was  greater  than  ever 


here  were  only  a  few 
people  on  the  streets  of 
Hattiesburg  that  steamy 
Wednesday,  July  9,  1986. 
The  university  town  of  for- 
ty thousand  had  been  suf- 
fering a  heat  wave  that 
was  rare  even  for  southern 
Mississippi,  and  most  resi- 
dents were  glad  to  stay  in- 
side and  escape  the  100- 
degree-plus  heat. 

But  eighteen-year-old 
Maria  Smith  planned  to  go 
job-hunting;  she  wanted  to 
find  work  so  she  could  save 
money  for  junior  college  in 
the  fall. 

That  morning,  Maria 
had  decided  to   (continued) 
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(continued)  look  for  a  job  at  a  nearby 
shopping  center,  the  Cloverleaf  Mall,  and 
then  have  lunch  with  her  father. 

Maria,  a  slim,  attractive  blond  who  was 
a  fastidious  dresser,  was  eager  to  make  a 
good  impression  on  potential  employers. 
She  chose  her  outfit  carefully:  her  new 
pale  pink  dress  with  matching  shoes, 
stockings  and  earrings. 

"See  you  soon.  Daddy,"  she  told  Hoke 
Smith  on  the  telephone. 

Karl  Strahan  cursed  softly  as  he 
tried  to  start  his  car.  No  good. 
Damn  it.  He  needed  the  car  for  the 
thirty-mile  drive  from  Hatties- 
burg  to  the  town  of  Collins,  where 
he  worked  as  a  welder.  But  he  didn't  have 
the  money  to  get  it  fixed,  and  he'd  been  in 
trouble  at  work  because  of  his  lateness 
£ind  absences.  And  work  wasn't  Strahan's 
only  problem:  He'd  also  been  having  fights 
with  his  wife.  She  was  too  bossy  and 
demanding,  Strahan  felt. 

He  got  out  and  angrily  slammed  the  car 
door.  He'd  never  get  to  work  now.  The  tall, 
gaimt  young  man  began  walking  aimless- 
ly, muttering  as  he  thought  of  all  the 
things  that  were  going  wrong.  Life  wasn't 
fair.  He  was  only  twenty-five,  but  he  had 
nothing  to  look  forward  to.  He  was  tired  of 
being  pushed  around.  He  wanted  to  be  the 
boss  for  a  change.  In  a  building  rage,  Karl 
Strahan  began  walking  toward  the  Clo- 
verleaf Mall.       (continued  on  page  136) 
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■at  your  heart  out,  Texas!    He  ve  just  received  word  that  you  must  relinquish  your 
claim  to  being  the  chili  capital  of  the  world.    In  a  news-making  chili  taste  test  for 
which  IH]  asked  the  fifty  state  governors  (thirty-nine  responded)  to  submit  their  very 
favorite  chili  recipes,  an  honorable  panel  cast  a  surprising  ballot:  Dy  unanimous  decision,  the  winner 
and  new  chili  champ  is  .  .  .  Oregon!    Hho  voted  to  send  this  title  to  a  Norttiwestern  state?  I  he  judges 


in  the  blind  tasting  were  William  Rice,  food 
Pierre  Franey,  food  columnist  for  7"fie  New 
and    (astO£iishingly)"  Dotty    Griffith,    food 


columnist  for  the   Cfi/cago   Tribune, 
York  Times,  the  Journal's  food  editors 


editor  of  The  Dallas  Morning  Nev/s 


Journal  bears  no  respon- 
return  to  Dallas.)  I  he 
Washington  State  and 


and  author  of  Wild  About  Chili.  (The 

^      sibility  for  Ms.   Griffith's  safe 

[udges  awarded  second  place  to 


'third  to  Virginia,  and  selected  five  runners-up.  Hll  eight  recipes  are 
deticious  and  unique — we  guarantee  that  even  chili-lovin'  Texans  will  agree. 
Iry  them  all,  and  have  your  own  chili  contest.  Ilecipes  begin  on  page  130. 


ome  like  it  hofFpre- 
gon's  Fire  Brigade  Chili 


was    the    hands-down 


winner.  It's  made  with 


beef  chunks^ — no  beans. 
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Even  H  lid  space  is  small,  you  can  still  reap  the 
benefits  of  shadow  when  you  stick  to  a  soft  look 
and  keep  the  eye  monochromatic  Here,we 
blended  hues  of  green  from  inner  comer  to  outer 
comer  and  added  under-eye  lining 
and  color  accents  on  lashes.  All  makeup  this 
'"•^^  page  by  Clarion.  Details,  page  140. 


eyes  only 


d  you  know  that  anyone  can  have  gorgeous,  attention- 
abbing  eyes?  The  secret:  Learn  how  to  choose  flattering 
akeup  and  apply  it  like  a  pro.  Below,  an  indispensable 
lide  to  fabulous  eyes,  including  foolproof  tips  for  shadow 
ending,  lash  enhancing,  perfect  lining,and  lots  more — 
r  eyes  guaranteed  to  make  'em  stop  and  stare! 
f  Lois  Joy  Johnson,  Beauty  and  Fashion  Editor 


the  basic  eye 


fT 

■  ■  ow  to  create  an  everyday  look  you  can  rely  on?  First,  invest  in 
I    ^H  the  essentials:  ■  a  lightweight,  slightly-paler-than-skin- 

■  """'■  tone  concealer  to  camouflage  dark  areas  around  eyes  (try 
I       H  Cover  Girl's  Replenishing  Cover  Cream)  ■  foundation  to 
I      I  prep  eye  area  ■  loose  transparent  powder  to  set  makeup, 

!  I      H  blend  shadow  ■  mascara  in  a  right-for-you  neutral 
I      H  (black,  brown  or  charcoal)  ■  soft,  eosy-to-blend  eye  pencils 
■-  -^—  and  matte  powder  shadows  in  neutral  browns  and 
■ays  (we  like  Moybelline's  Expert  Eyes  liners  and  shadows)  ■  a  pair  of 
)mplementary  brow  pencils  ■  cotton  swabs  for  blending  and  touch- 
es ■  on  eyelash  comb  and  brow  brush  (you  can  also  use  an  old 
lOthbrush)  ■  gentle  eye  makeup  remover — Ultima  ll's  New 
dvanced  Formula  Eye  Makeup  Remover  is  super  ■  eye  cream  to  hydrate 
m  area,  plump  out  fine  lines.  Once  you  own  these  must-haves,  look 
j)r  the  following  eye  extras:  ■  mascara  and  liner  in  colors — plum,  violet, 
3vy,  cobalt,  teal,  burgundy  or  rust  (try  Avon's  Tri-Liner  Eyelining 
3ncils)  ■  powdered  shadow  in  the 
5w  smoky  neutrals,  such  as  bronze, 
laki,    rust — check    out    Couleur! 
3uleur!  multi-shadows  by  L'Oreal 
I  on  eyelash  curler  ■  soothing  eye 
al,  such  as  Revlon's  Anti-aging 
rming  Eye  Gel,  or  a  chilled,  gel- 
lied   mask  to   reduce   puffiness 
I  two  good-quality,  quarter-inch- 
'ide  sable  brushes,   one   round- 
pped,  one  flat-tipped,  for  applying 
nd  softly  blending  shadow. 


Always  prep  bare 
eyes  before 
applying  makeup 


% 


Neutral  color 
blended  well  is 
fundamental  to 
the  basic 
classic  eye 


I  hair  on  these  six  pages  by  Glemby.  Makeup  artist, 
ige  104,  Rex;  makeup  artist,this  page ,  Craig  Gadson/ 
ivierMoreau.  Details,  page  140. 


Get  instant  definition  and  sophistication  with  a 
felt-tip  or  liquid  liner 


step  Iw  step 


Get  classic  eyes  quick  as  a  wink  with  this  routine 
from  star  makeup  artist  Rex: 

■  Cover  lids  with  your  usual  foundation 

■  Follow  with  concealer  on  shadows  at  inner 
comer  of  eye 

■  Dust  lids  and  just  beneath  base  of  lower  lashes 
with  loose  transparent  powder 

J  Apply  mascara  and  comb  through  while  wet. 
When  dry,  recoat  lashes 

■  Line  eyes  and  blend  to  a  smoky  halo 

■  Top  liner  with  same-shade  powder  shadow — 
focus  color  at  lashes,  fade  toward  brows 

■  Brush  brows  up,  fill  in  where  necessary 

■  Add  a  final  coat  of  mascara 

■  Use  a  touch  of  blush  on  browbone 
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tying  shadow  be  sure  to  blend  from 
j[  pi  eye  to  inner  comer.  Remember: 
rush  will  give  shadow  a 
t?  sponge  applicator.  If  you're 
unN8|PPfflIIS^^^  shadow  color,  try  it  as  a 
highlight^  or  %erit  over  a  neutral  shade  like 
gray  or^t^i^^tame  if.  Ali  makeup  this  page 
. '^■'■^^'^ils,  page  140. 


mprove  your  skills 


mascara 


veryone  wants  long, 
lush,  flirty  lashes  to 
dramatize  eyes — and 
mascara  is  the 
vital  beauty  ingredient. 
Here's  a  guide: 
Waterproof  mascaras 
are  the  number-one  choice  for 
50  percent  of  mascara  users, 
ley're  smudge-resistant  and  long-lasting.  However,  they  tend  to  be  drying,  so  look 
r  one  with  built-in  conditioners,  such  as  Coty's  Thick  n'  Healthy  Mascara,-  or  choose 
oducts  formulated  for  brittle  lashes,  such  as  Lancome's  Forticils  Fortifying  Lash 
inditioner.  Lash-thickening  mascaras  lengthen  and  build  up  lashes  with  lashlike 
lers.  Choose  one  with  a  large  Christmas-tree-shaped  wand.  We  recommend  Revlon's 
ibulash  Big-Brush  Mascara.  Have  extra-sensitive  eyes  or  wear  contact  lenses? 
lunt  on  a  mascara  that's  ophthalmologist-tested  and  fiber-free.  Try  Revlon's  Special 
I  es  Micropure  Mascara  or  Extremely  Gentle  Mascara  from  Cover  Girl.  Give  straight 
I  shes  a  lift  with  an  eyelash  curler — use  before  mascara.  When  applying  mascara, 
;  II  wand  along  upper  lashes;  to  do  lower  lashes,  hold  wand  vertically  and  coat 
I  dividually  with  tip.  Comb  lashes  between  coats. 


Two  steps  to 
perfect  lining:  Rim 
with  soft  pendi 
— emphasis  on 
outer  comeis. 
Next,  smudge  to 
0  soft  halo 


1  liner 


sliadow 

Once  you've  mastered  the  basic  eye,  add  a 
dose  of  drama  with  color. 

■  Enrich  brown  eyes  with  violet,  plum,  emer- 
ald, cobalt,  burgundy,  peach,  coral;  team  with 
burgundy,  blue,  green  mascora 

■  Blue  eyes  look  bluer  with  warm  browns, 
charcoal,  violet  or  bronze,  with  blue  mascara 

■  Heighten  gray  eyes  with  violet,  navy,  dark 
green,  teal,  and  violet  or  dark  green  mascara 

■  intensify  green  eyes  with  bronze,  rust, 
navy,  charcoal,  gold,  mustard,  muted  violet, 
terra  cotta;  pair  with  violet  or  navy  mascara 


Top:  harsh,  unblended  shadow  combo;  above:  the 
desired  look — blended  for  a  hint  of  color 


When  you  want  an  easy,  one-step  eye  makeup  thaf  s  polished 
enough  for  the  office,  elegant  enough  for  a  night  out,  choose  liner 
instead  of  shadow,  if  you  prefer  liquid  or  felt-tip  liners,  apply  from 
the  inner  to  outer  comer  in  one  clean  sweep.  We  like  Aimay's  Eye- 
Defining  Liquid  Liner  and  Ultima  li's  Liquid  Eye  Pencil.  For  soft  color, 
stick  to  pencils.  Blend  carehilly,  using  a  sponge  applicator  or  a 
cotton  swob.  When  lining,  stretch  lid  at  outer  comer  for  flattest 
drawing  surface.  Eyeliner  looks  best  with  slightly  beefed-up  brows. 


Makeup  artist,  page  106,  Rex;  makeup  artist,  this  page,  Craig  Gadson/Xavier  Moreau. 
Model,  left,  Caroline  Ellen  of  Click.  Details,  page  140. 
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on  outer  hoK  of  lid  and  crease.  Lighten  application 
and  color  by  careful  blending  from  outer  comer 
to  inner  comer.  Wide-set  eyes  should  focus 
color  on  inner  half  of  lid  and  crease,  blending  to 
a  lighter  shade  at  outer  comers.  All 
makeup  this  page  by  Revlon.  Details,  page  140. 
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eye 
Dnoblems 
■■solved 


undereye  circles/bags  Hide  dark 

circles  by  applying  foundation 
around  entire  eye,  followed  by  a 
shade-lighter-thcn-skin-tone  creamy 
"  concealer  on  dark  areas.  Combat 
bags  with  a  shade-dorker-than-skin- 
tone  foundation  (no^  concealer) 
patted  on  puffy  part  of  bag.  Draw 
attention  from  circles  and  bags  by 
concentrating  makeup  on  upper  lids. 


fur 


Jnlded  lids  To  make  crepey  lids  appear  younger:  Always  begin  with  an 
'shadow  base;  use  only  matte  shadows  in  soft  shades  of  brown,  taupe,  mauve  or 
m;  concentrate  shadow  on  outer  half  of  lids  for  a  youthful,  wide-eyed 
ppearance  (keep  shadow  close  to  lashes  to  prevent  caking  in  crow^-feet).  If  lids  are 
*-emely  wrinkled,  choose  pencil  liner  instead  of  shadow  and  blend  well  at  lashline. 
•ince  dork-colored  ttliers  emphasize  wrinkles,  go  for  medium  gray  and  brown. 

Mtnsitive  eyes  if  you're  allergy-prone  or  wear  contact  lenses, 
^Iways  buy  products  formulated  specifically  for  sensitive 
Ks.  Wear  water-resistant  rather  than  waterproof  mascara — 

f^^Kon  be  easily  removed  without  rubbing.  Avoid  frosted 
shadows  and  lash-lengthening  mascara. 

OO'Small  eyes  Trace  eye  pencil  along  lashline,  beginning  a  quarter  of  the  way 
rom  inner  corner.  Extend  line  slightly  at  outer  corner  and  blend.  Then  shadow  eye 
vith  0  medium-toned  matte  neutral  from  upper  lashes  to  brow,  concentrating  color 
it  loshline  and  outer  half  of  eye.  Blend  a  lighter  shadow  on  inner  half  of  lid. 


I 


ep-set  eyes  Bring  eyes  out  of  hiding  by  toning  down  entire 
browbone  from  crease  to  brow  with  a  medium  matte  gray  or  brown 
dow.  Apply  a  lighter  shade  on  lids.  Always  curl  lashes  and  line 
er  lids  near  lashes  to  open  up  eyes. 


\ued  eyes  Begin  with  a  quick  compress  of  cold  milk  followed  by  a  soothing,  puff- 
•educing  eye  gel.  Woke  up  sleepy  eyes  with  soft  pastels,  such  as  peach  and  mauve.  If 
/ou  want  to  use  liner,  start  a  quarter  of  the  way  in  from  the  inner  corner.  Make 
whites  look  extra  bright  with  blue  liner  and  mascara. 

Cnw's-feet  Hate  those  tiny  lines  at  the  corners  of  your  eyes, 
bri(lp  of  nose  and  between  brows?  Consider  erasing  them 
fcollagen  injections.  (Collagen  re-creates  a  firm  dermis  by 
:cing  lost  or  damaged  natural  collagen.)  If  you're  a  suitable 
Jidate  (your  dermatologist  will  test  you), 
pl  need  two  to  five  treatments  with  two 
weeks  between  injections.  Touch-ups  will  be 
necessary  six  months  to  a  year  after 
treatments.  Cost:  $200  to  $400  per  treatment. 

(froOjp/  lids  and  bags  when  makeup  no  longer  helps  to  conceal 
droopy  skin,  you  might  want  to  opt  for  blepharoplasty — cosmetic 
surgery  to  remove  fatty  deposits  and  excess  skin.  You'll  look 
younger  and  more  alert,  and  the  results  will  last  eight  to  ten  years. 
The  operation  takes  about  an  hour  and  is  done  under  local 
anesthesia.  Cost:  $1 ,500  to  $4,000  for  both  eyes.  According 
to  Albert  Homblass,  M.D.,  Director  of  Ophthalmic 
Surgery  at  Manhattan  Eye,  Ear,  Nose  and  Throat  Hospital,  99 
percent  of  patients  experience  no  side  effects. 

Makeup  artist,  these  two  pages,  Rex. 


beeyeswise 

Beautiful  eyes  ore  healthy  eyes.  Here  are  some  safety 
rules  to  remember: 

■  Keep  makeup  tools  clean.  Wash  sponge  applicators 
with  soap  and  water,  clean  brushes  with  alcohol 

■  Never  borrow  makeup  or  tools 

I  Use  a  liquid  or  cream  eye  makeup  remover  before 
bed.  Clean  eyes  gently.  If  you  wear  contacts,  choose 
an  oil-free  remover 

■  Replace  mascara  and  liners  every  six  months, 
sooner  if  you  notice  an  odor  or  discoloration 


■  Avoid  using  eye  drops  daily — if  your  eyes  are  red 
every  morning,  see  an  ophthalmologist 

■  Don't  add  water  to  mascara — it  can  introduce 
harmful  bacteria  and  dilute  the  preservatives 

■  If  you  develop  an  eye  infection,  stop  using  all  eye 
cosmetics — they  could  reinfect  you 

■  Tightly  cap  all  pencils  and  mascara  when  not  in  use 
to  protect  them  from  dust  and  bacteria  ^ 


Always  apply 
concealer  after 
foundation, 
before  powder 
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>1  behind-the-scenes  look  at  the 
sets  of  the  top  sitcoms.  By  Marilyn 
Glass,  Decorating  and  Design  Editor 

Bonus:  interviews  with  Bob  New- 
hart,  Bill  Cosby  and  Alan  Thicke 


Onthe 

set  of 

lewhait" 


..-  ^ 


U 


Bob  r^whart  is  at  it  again. 
It's  the  'ast  day  of  rehearsals 
for  an  upcoming  episode  of 
his  hit  s!  nation  comedy, 
and  he  ana  o-star  Mary 
Frann  are  havih^-  a  race  to 
see  who  can  get  off  the  set  first.  (As 
usual.  Bob  wins.)  When  they  reach 
the  green  room,  they  are  joined  by  the 
show's  six  other  stars  to  rehearse  their 
lines  for  the   (continued  on  page  140) 
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[ipsfiDHithesetdesigneni  ^ 

'he  most  appealing  feature  of  television  living  roonns  is  that  they  look  cozy  and  familiar.  Here  are    «''*'»''«''*'**» 


■  >*<■ 


■ome  ideas  you  may  want  to  adopt  for  your  own  home.  ■  If  your  living  room  gets  lots  of  use  and     iiiili  j!  j  j|  jjjt  $  J 


ou  love  traditional  furnishings,  choose  comfortable  Early  American  pieces  in  colonial  colors,     ||iii;  j  jj jiSttg^ 

iuggests  Newharfs  designer,  Tom  Azzari.  Deep  shades  of  green,  brown,  blue  and  rose  are  warm    • 


<•»»  >  >♦♦♦♦♦♦♦♦» 


ind  inviting  and  help  hide  wear.  ■  John  Beckman,  of  Designing  Women,  chose  soft  pastels  and     j  j  j ; !  i ! !  j  j  j3^ 


i: 


)ale  wood  to  complement  the  spacious  Victorian-Style  room  above — perfect  for  tea  and  a  chat. 

Details,  page  140 
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H  Tips  from  the  set  designee 


>OClilMilll  niBtllftTTT 


If  you  want  a  room  that's  feminine  but  not  frilly,  traditional  but  fresh,  check  out  Don  Roberts's  d 
cor  for  Who's  the  Boss?  lh\s  room  proves  that  you  can  use  a  variety  of  patterns  as  long  as  tl 
colors  are  neutral  and  complementary.  ■  An  eclectic  mix  of  everything  you  love  gives  a  roo 
personality — ^that's  the  idea  behind  Garvin  Eddy's  living  room  for  The  Cosby  Show.  Notice  tl 
unexpected  combination  of  Oriental  rugs,  contemporary  art,  Queen  Anne  chairs  and  a  Victoric 
chandelier.  ■  The  old-fashioned  English  cherry  furnishings  are  sturdy — a  plus  for  a  big  fami 


Detarls.  page  1 
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THE  COSBY  SHOW 

|p  Brooklyn,  NY 


Every  time  Bill  Cosby  lifts  a 
finger,  it  seems,  he  breaks 
another    record.     His    first 
book.  Fatherhood,  sold  2.6 
million  copies  in  hardcover — 
shattering  the  previous  mark, 
set  by  lacocca,   in   1985.  Cosby's 
current  tome.  Time  Flies,  is  akeady 
threatening  to  break  that  record.  With 
his  number-one  TV  show,  his  best- 
selling  videocassette  {Bill  Cosby:  49), 
and  his  recent  record-high  Q  score  (a  measure  of 
audience  appeal),  he  has  outrated,  outsold  and 
outranked  every  other  entertainer  in  history.  But 
the  most  astonishing  accomplishment  of  all  is 
that  at  age  fifty,  William  H.  Cosby,  Jr.,  earns 
more  money  than  any  other  entertainer  on  the 
face  of  the  earth — $57  million  a  year,  or  $6,500 
for  every  hour  of  every  day. 

But  even  as  he  prepares  to  potentially  set 
another  record,  with  Leonard,  Part  VI,  a  spy 
spoof  set  to  hit  movie  theaters  December  18,  Bill 
Cosby  insists  that  all  the  milestones  and  all  the 
praise  mean  very  little  to  him.  "I  just  go  out 
there  and  do  my  job,"    (continued  on  page  141) 
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Tips  from  the  set  designeis 
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Keep  in  mind  that  these  are  stage  sets,  so  don't  try  to  copy  everything — ^for  instance,  in  y 
honne  the  sofa  would  face  the  fireplace.  ■  Every  living  room  needs  a  focal  point.  On  Jim  Clayti 
Family  Ties  set  the  eye-catchers  are  colorful  Persian  rugs.  ■  If  your  living  room  has  extra-hi 
ceilings,  as  in  Bill  Brzeski  and  Melody  La  Vigna's  creation  for  Growing  Pains,  pay  attention 
scale. The  room  at  right,  part  of  a  converted  barn,  has  an  oversize  sofa  and  chairs,  an  extra-lar] 
coffee  table.  ■  Plain  rooms  like  these  need  detail,  such  as  the  fanciful  horse-shaped  tab 


Details,  page  1 
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^S^ 


wit 
AlanThicke 


GROWING  PAINS 

Long  Island,  NY 


^H  ■  t  sounds  like  a  typical  episode  of 

j|^H   H  Growing  Pains.  Alan  Thicke, 

^^^^^P  H  America's  favorite   father  this 

y^M    H  side  of  Bill  Cosby,  is  once  again 

^^     H  up  to  his  bushy  eyebrows  in 

H  domestic  dilemmas.  His  youn- 

I  gest  son  is  grumbling  about  being 

..^.,21  grounded  for  a  bad  report  card,  and 

_j  his  teen-age  boy  arrives  home  with  a 

surprise    announcement — ^he's    just 
gotten  his  ear  pierced. 
"Did  Mom  know  about  this?"  Thicke  asks 
his  son.  "Because  I  didn't." 

'  'Mom  was  the  one  who  let  me.  I  was  gonna 
tell  you.  .  .afterward." 

If  you  don't  remember  this  particular  epi- 
sode, there's  a  good  reason  for  it.  This  isn't  an 
installment  from  Alan  Thicke's  show,  but  a 
scene  from  the  continuing,  unrehearsed  come- 
dy/drama that  makes  up  his  real  life.  His 
relationship  with  his  sons,  ten-year-old  Robin 
and  twelve-year-old  Brennan  (he  has  joint 
custody  with  his  ex-wife,  actress/singer  Gloria 
Lx)ring),  has  enough  material  to  keep  a  show 
like  Growing  Pains     (continued  on  page  142) 
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You  know  breakfast  is  the  most  important  meal  of  the 
day,  but  who  has  time  to  prepare  it?  You  do!  Here  are 
super  weekday  breakfasts — some  that  can  be  served  up 
in  just  five  minutes — plus  sensational  under-on-hour 
ideas  for  weekends.  When  breakfast  is  this  easy  and 
delicious,  it's  impossible  to  skip!  Recipes  begin  on  page  127. 
By  Jan  Turner  Hazard,  Food  and  Equipment  Editor 
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Start  the  week  off  right 
with  our  made-ahead 
granola — it's  loaded  with 
fiber,  great  with  yogurt 


We/nlidf^ 


Homemade  Strawberry 
Cheese  Blintzes?  You  can 
make  them  in  a  flash, 
using  prepared  crepes 


V 


•^^ 


For  instant  energy  mid- 
week, our  Strawberry- 
Yogurt  Slush  is  a  quick 
and  easy  eye-opener 

Photos,  J.  Barry  O'Rourke.  Prop  stylist.  Oet 
Donahue.  Food  stylist.  Sally  Schneider. 


Tired  of  toast?  Pop  in  a 
frozen  waffle  instead,  and 
top  it  off  with  one  of  our 
flavored  spreads — pecan, 
honey  or  walnut 


■^^ 


Time  to  relax  with  a 
better-than-doughnuts 
batch  of  Choux  Beignets. 
Serve  with  extra-strong 


;^  /      New  Orleans  coffee 


a/ 


A  perfect  choice  for 
brunch,  our  California 
Torte,  baked  with  eggs, 
spinach,  cheese,  onions, 
peppers  and  ham 
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Double-breasted 
wool  jacket 
n  pumpkin,  by 
Calvin  Klein 
Classics,  $250,  at 
^  B.  Altman's, 
NYC 


What  kind  of  bargain 
shopper  are  you? 
Whether  you  go  for 
long-term  quality, 
choose  ultralow  prices 
or  opt  for  a  combo 
of  the  two,  our 
sale-wise  suggestions 
tell  you  how  to 
get  the  most  style 
for  your  money! 


Classic  black  wool  skirt 
for  this  season  and  beyond, 
by  Evan-Picone,  $70 


Luxe-looking 
black  leather 
pumps  with 
bows,  by  Cellini, 

$110,atB. 

Altman's,  NYC 


You're   a   quolity-onh 
shopper  if  you  tend  1 
spend  more  but  buy  les' ' 
weor  your  clothes  fre 
quently  and  for  sever(' 
seasons  and  dress  i 
classic  style.  Your  id 
of  an  individual  look 
mixing  different  desigr 
ers  or  teaming  expensiv 
and  inexpensive  lines  ( 
the  some  designer. 


If  you're  a  cheap-buf 
chic  hunter,  you  lov 
rock-bottom  prices,  or 
always  on  top  of  th 
latest  trends,  and  knov 
the  right-now  silhou 
ettes,  colors  and  acces 
sories.  Your  goal  is  t( 
spend  little  but  look  iik( 
a  million.  You  love  t( 
shop  and  don't  care  i 
some  of  your  purchase: 
will  be  out  of  style  b) 
next  winter.  i 


Mix-and-matchers  are 
known  for  putting  to- 
gether on  interesting 
outfit  by  combining  pric- 
ey clothing  with  cheap 
finds.  You  love  un- 
matched suit  looks  and 
may  spend  a  bundle  for  a 
great  jacket  and  scrimp 
on  a  blouse  or  sweater 
and  skirt.  To  tie  it  all 
together,  you  go  for  a 
slew  of  accessories  (you 
own  more  adornments 
than  clothes!). 


Go-with- 
everything 
white  cotton 
turtleneck, 
^16.99,  at  the 
Gap 


The  Limited's 

slim  gray 
skirt,  $48,  and 
L'Eggs  Winter 
Hose  in 
gray,  $3.50 


Blooming 
dale's 
opaque  hose  and 
Chandlers  $28 
black  patent  loafers 
with  gold  chain 


All  hair  by  David  Kinigson 
(or  Oribi  at  Parachute. 
All  makeup  by 
Jackie  Lefton  (or  Marek. 
Details,  page  140. 
Photos:  Tohru  Nakamura 
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BUT 


Here's  how  to  get  a  luxe  look  at  a  low  price: 
■  Don't  limit  yourself  to  designer  labels — private-label  or  house- 
brand  merchandise  usually  costs  20  to  50  percent  less  than  designer 

Aim  ITU     '^'^^'^  ^^^  ^'^^^  ^°"  ^^^  ^°^^  ^°^^  quality. 

mm  I  If     ■  Restrict  the  color  scheme  of  basic  pieces  to  classic  shades,  such  as 

black,  beige  and  navy,  so  your  wardrobe  will  work  together  for  many 

seasons.  Add  spice  with  a  fabulous  jacket  in  punchy  red,  mustard  or  pumpkin — you  can 

get  away  with  a  jacket  in  a  bold  hue  if  the  material  and  cut  are  excellent,  and  the  color 

will  be  less  jarring  than  that  of  an  inferior  jacket. 

■  Take  advantage  of  experienced  salespeople  in  the  stores  you  usually  shop.  Have  the 
ones  that  know  you  give  you  advance  notice  of  sales;  let  them  know  what  you're  looking 
for,  and  ask  them  to  hold  items  they  think  you'd  like. 

■  Before  making  a  purchase,  ask  yourself:  Do  I  love  the  way  it  looks?  Does  it  expand 
my  wardrobe?  Is  it  too  similar  to  something  in  my  wardrobe  that  I  like  even  better? 

■  Look  for  a  few  signature  accessories  that  signal  you've  made  it  or  are  on  the  way. 
Splurge  on  a  fabulous  handbag  (an  elegant  reptile  shoulder  bag  in  block),  a  big- 

iink  gold  bracelet,  a  strand  of  real  pearls. 


CHEAP 

BUT 

CHK 


For  a  well-dressed  appearance  that 
won't  break  the  bank: 
■  Buy  moderately  priced  blouses  a 
size  or  two  larger  than  you  usually 
wear — remember  that   a 
generously  cut  cotton  or  synthetic 
blouse  gives  a  more  elegant  and  expensive  look. 

■  Upgrade  knits  and  silky  dresses  by  replacing 
the  skimpy  belt  the  outfit  comes  with — go  for  a 
wide  suede  or  supple  leather  version. 

■  A  quality  synthetic  is  preferable  to  a  low-grade 
natural  fiber.  For  instance,  a  block  dress  of  good 
polyester  will  look  better  than  one  of  inferior  silk. 

■  Choose  accessories  that  ore  stylish  but  not  extravagant.  Some  right-now  under-$30 
items:  big  faux  gold  hoops,-  a  three-inch-wide  fake-reptile  belt;  cotton  turtlenecks  in 
white,  red,  block;  several  chain-link  bracelets  to  wear  together. 


MIX& 


Creative  ideas  for  a  sowy  eclectic  style: 

■  Combine  colors  shrewdly  when  you're  pairing  expensive  and  cheap 
items.  Cheap  clothing  in  bright  colors  will  look  cheap.  Bank  on  white  and 
black,  white  and  any  neutral  such  as  ivory  or  navy,  block  with  one 
expensive  bright  (yellow,  red,fuchsia). Try  teaming  on  inexpensive  block  jersey,a  block 
slim  skirt  and  a  more  costly  fuchsia  jacket,  or  dress  monochromatically  head  to  toe  in 
shades  of  neutrals,  such  as  gray,  brown  and  black.  For  instance,  if  you  choose  gray, 
wear  charcoal,  medium  gray  and  pole  gray  together.  Mix  textures,  too — such  as 
corduroy  pants,  a  lombswool  pullover  and  a  tweed  jacket. 

■  Plan  your  wardrobe  around  good-quality  basics  such  as  a  cashmere  sweater,  a  slim 
black  leather  skirt,  white  or  gray  flannel  trousers;  when  you  spend  a  lot  on  certain 
items — a  leather  jocko!   a  great  sweater — choose  clothing  you  can  wear  for  work 
and  leisure  so  you  get  mors  for  your  money. 

B  Comparison  shop  for  inexpensive  items  in  discount  stores  and  mail-order  catalogs. 
Clothes  to  economize  on?  Basic  pumps,  turtlenecks  and  cotton  blouses,  slim  skirts. 

■  Don't  allow  a  mix-ond-motch  outfit  to  look  cheap  by  scrimping  on  trousers,  jeans, 
jackets.  Be  careful  when  choosing  low-priced  handbags  and  costume  jewelry.  These 
need  to  be  currently  fashionable — some  are  trendy  finds,  others  will  ruin  a  great  outfit. 

J2Q  Details,  page  140 


Wool  crepe 

jacket,  by  Evan-    "" 

Picone,$148,  ^ 

at  B.  Altman's,  NYC. " 

Hermes  scarf, 

$140 


''When!  shop  sales 
I  buy  a  few  carefully 

chosen  classic 
items  and  wear  them 

dozens  of  times/' 


cotton 
turtle,  $24, 
the  Limited 


Liz  Claiborne's 
Chanel-look 
blouse,  $60 


I  / 

• 


Black-and- 
white  checked 
skirt,  by  Daily 
it,  $28,  at 
B.AItmon's,  NYC; 
wide  block  belt, 
$24,  the  Limited 


Opaque  red 
hose,  $4, 
Bloomingdole's. 
Black  suede 
slip-ons,  $35, 
Chandlers 


'The  cheaper,  the  better. 

I  can  put  together 
an  outfit  without  anyone 

knowing  how  little 
it  really  cost!'' 


-V 


Slim  navy 
-by 
Crazy  Horse, 
$28,  at  B. 
Altmon's,  NYC 


Brown  leather 

flats,  by  Uniso, 

$50,  at  B. 

Altman's,  NYC 


"Wly  forte  is  pairing 
bargain-basement  finds 
with  some  high- 
priced  pieces  for  my 
own  unique  look." 


ADVKE 


EVERV 
SHOPPER 


Before  you  buy,  ask 
about  the  store's 
return  policy — can  you 
test  clothes  at  home? 
I  Scoop  up  on-sale  hose 
by  the  dozen!  Choose  dark 
toned-to-skirt  sheers  or 
pale  neutrals  for  an  up-to- 
date  finish  to  every  outfit. 
■  Replacing  worn-out 
clothes,  accessories  or 
shoes?  Don't  automatically 
buy  duplicates — keep  an 
eye  out  for  fresher  choices. 
Instead  of  buying  black 
leather  pumps,  consider  a 
pair  in  burgundy 
whipsnake  or  cocoa  mock- 
croc,  or  two-toned  slings. 

Want  to  try  a  daring 
new  style?  When  choosing 
your  first  miniskirt  or  a 
trendy,  form-fitting  blazer, 
buy  it  in  basic  black 
for  no-fail  versatility. 


Pholos.lrwmHorowitz 
.  Food  stylist,  Andrea  Swcnson 


Passion  Fruit  Sponge  whh 
Strawberry  Sauce 


■  POWER  BREAKFASTS 

continued  from  page  1 1 7 
All  recipes  pictured  on  pages  116-117 

CRANOLA  ~ 

Make  this  on  the  weekend  for  quick 
weekday  breakfasts.  Serve  with  yogurt 
and  orange  juice. 


?iep  time:  10  minutes 
Baking  time:  1  hour 


4  cups  uncooked  oats 
1  can  (3V2  oz.)  shredded 

coconut 
Va  cup  wheat  germ 
V2  cup  nonfat  dry  milk  powder 
V2  cup  unprocessed  bran 
V2  cup  sliced  almonds 
V2  cup  sunflower  seeds 
Va  cup  sesame  seed 
1  teaspoon  grated  orange  peel 
1  can  (6  oz.)  unsweetened  frozen 
pineapple  juice  concentrate, 
thawed 
1  cup  raisins 


Preheat  oven  to  325°F.  In  large  bowl 
combine  all  dry  ingredients  except  rai- 
sins. Stir  in  pineapple  juice  until  even- 
ly moistened.  Spread  in  a  jelly-roll 
pan.  Bake  1  hour,  stirring  every  15 
aainutes,  until  mixture  is  lightly  toast- 
ed. Toss  in  raisins.  Cool.  Store  in  a 
iightly  covered  container  at  room  tem- 


perature up  to  3  weeks.  Makes  9V2 
cups,    195   calories  per  V2    cup. 

STRAWBERRY  CHEESE  BLINTZES 

Serve  with  pink  grapefruit  juice,  milk 
or  coffee. 

Prep  time:  5  minutes 
Baking  time:  5  minutes 

4  prepared  9-inch  crepes 
1  tablespoon  butter,  melted 
4  ounces  whipped  cream  cheese 
4  teaspoons  strawberry  preserves 

Preheat  oven  to  350°F.  Brush  one  side 
of  crepes  with  melted  butter.  Place 
buttered  side  up  on  a  cookie  sheet.  Di- 
vide cream  cheese  into  quarters  and 
place  each  on  bottom  third  of  a  crepe. 
Top  with  1  teaspoon  preserves.  Fold 
bottoms  of  crepes  over  cream  cheese; 
fold  sides  in  and  roll  up.  Arrange  seam 
side  down.  Bake  5  minutes,  until  hot. 
Makes  4  servings,  190  calories  each. 

STRAWBERRY  YOGURT  SLUSH 

Serve  with  rice  crackers. 

Total  prep  time:  2  minutes 

IV2  cups  plain  low-fat  yogurt 
1  package  (10  oz.)  frozen 
strawberries  in  syrup 
V2  teaspoon  vanilla  extract 


In  blender  combine  all  ingredients; 
blend  until  smooth.  Makes  2  servings, 
235  calories  each. 

EGG  McMiCROWAVE 

Serve  with  tomato  juice. 

Prep  time:  5  minutes 
Microwave  time:  6^/2  to  7  minutes 

4  slices  Canadian  bacon 

Water 
4  eggs 

Salt  and  freshly  ground  pepper 
V4  cup  shredded  Edam  cheese 
4  whole  wheat  English  muffins, 
split  (toasted  and  buttered, 
if  desired) 
2  teaspoons  Dijon  mustard 

Place  bacon  on  a  paper  towel  on  a 
plate;  cover  with  a  paper  towel.  Micro- 
wave on  High  2  minutes;  keep  warm. 

Place  2  tablespoons  water  in  each  of 
four  5-  or  6-ounce  custard  cups.  Micro- 
wave on  High  2  minutes  or  until  water 
boils.  Break  1  egg  into  each  cup;  pierce 
yolk  and  sprinkle  with  salt  and  pep- 
per. Place  cups  in  oven  and  cover 
loosely  with  a  large  sheet  of  plastic 
wrap.  Microwave  on  Medium  (50% 
power)  2V2  to  3  minutes,  until  desired 
doneness,  rotating  cups  halfway 
through.  Pour  off  water.  Sprinkle 
evenly  with  cheese.  Cover  (continued) 


Super 
Bowl! 


Nothing  turns  'em  on 
like  a  little  Parmesan. 


America's  Dc^ry  Farmers 
National  Dairy  Board 


Microwave  Cooking  Just  Got  Easier. 

And  better.  Now  you'll  never  have  to 
touch  hot  cooking  pouches.  Just  snip 
and  pour  with  the  MicroHelpers  Pouch 
Holder/Pourer.  And  if  you're  tired  of 
playing  hot  potato,  try  the  MicroHelpers 
Potato  Baker.  You  can  easily  rotate  and 
remove  hot  potatoes  from  the  oven  without 
touching  them.  In  fact,  all  of  the  Ekco  MicroHelpers, 
like  the  Vegetable  Stearher  and  Splatter  Screen, 
make  your  microwave  cooking  easier  and  better  than  ever. 
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EKCO.    AMERICA'S     KITCHEN     TRADITION 


■  POWER  BREAKFASTS 

continued 
with  plastic  wrap  and  let  stand  until 
cheese  melts. 

Spread  each  muffin  half  with  1/2  tea- 
spoon mustard.  Place  a  bacon  slice  on 
4  muffin  halves.  With  a  rubber  spatula 
remove  eggs  from  cups  and  place  on 
bacon.  Top  with  remaining  muffin 
halves.  Serve  immediately.  Makes  4 
servings,  305  calories  each. 

WAFFLES  WITH  BREAKFAST  SPREADS 

Serve  with  cantaloupe  wedges. 


Frozen  waffles,  toasted 


For  each  spread:  In  food  processor  pro- 
cess all  ingredients  until  smooth. 
Serve  with  waffies.  Makes  V2  cup  hon- 
ey butter,  115  calories  per  tablespoon; 
%  cup  walnut  spread,  90  calories  per 
tablespoon;  %  cup  pecan  spread,  85 
calories  per  tablespoon. 


CHOUX  BEIGNETS 


Total 


prep  time:  5  minutes  per  spread 

Honey  Butter 

Vz  cup  unsalted  butter,  cut  up 
2  tablespoons  honey 
Vz  teaspoon  grated  lemon  peel 

Creamy  Walnut  Spread 

4  ounces  cream  chet  -> 
Vz  cup  toasted  walnuts,  chopped 
V4  cup  maple  syrup 


Creamy  Pecan  Spread 

4  ounces  cream  cheese 
V2  cup  toasted  pecan  halves, 

chopped 
Va  cup  firmly  packed  light  brown 

sugar  sifted  with  V4  teaspoon 

ground  cinnamon 


Serve  with  broiled  grapefruit  halves, 
milk  and  New  Orleans  coffee. 

Prep  time:  25  minutes 
Cooking  time:  25  minutes 

Salad  oil  for  frying 

1  cup  all-purpose  flour 

4  teaspoons  sugar 
V*  teaspoon  nutmeg 

1  cup  water  or  milk 
Va  cup  butter 
Va  teaspoon  salt 

1  teaspoon  vanilla  extract 

4  eggs,  at  room 
temperature 

In  large  heavy  skillet  or  deep-fat  fryer 
heat  3  inches  oil  to  350°F. 

Meanwhile,  combine  flour,  sugar 
and  nutmeg;  set  aside.  In  medium 
saucepan  heat  water  or  milk,  butter 
and  salt  over  medium  heat  until  boil- 
ing and  butter  is  melted.  Add  vanilla, 
then  add  flour  mixture  all  at  once.  Stir 


briskly  with  a  wooden  spoon  tmtil  mix- 
ttire  leaves  sides  of  pan  and  forms  a 
ball.  Continue  stirring  a  few  minutes 
more  to  dry.  Remove  from  heat  and 
beat  tmtil  slightly  cooled.  Add  eggs 
one  at  a  time,  beating  well  after  each 
addition.  Using  2  spoons,  shape  a  gen- 
erous tablespoon  dough  into  an  oblong 
and  drop  into  hot  oil.  Fry  3  or  4  at  a 
time,  turning  beignets  as  they  rise  to 
the  svirface.  Fry  3  to  4  minutes,  until 
golden  brown.  Drain  on  paper  towels 
Eind  sprinkle  immediately  with  sifted 
confectioners'  sugar.  Repeat  vnth.  re- 
maining batter.  Makes  about  2  dozen 
beignets,  115  calories  each. 

CALIFORNIA  TORTE 

Serve  with  cranberry -apple  juice,  crois- 
sants and  coffee. 

Prep  time:  20  minutes 
Cooking  time:  20  to  25  minutes 

12  eggs 

1  cup  milk 

2  tablespoons  chopped  parsley 
Salt  and  freshly  ground  pepper 

3  tablespoons  butter,  divided 

1  cup  diced  red  pepper 
Vz  cup  diced  onion 

2  packages  (10  oz.  each)  frozen 

chopped  spinach,  thawed  and 
squeezed  dry 
Pinch  nutmeg 
Vz  pound  ham,  cut  Into  Vi-inch 
cubes 

3  cups  shredded  Cheddar  cheese 

Preheat  oven  to  375°F.  Spray  8-inch 
springform  pan   with,  cooking  spray. 

In  medium  bowl  whisk  eggs,  milk, 
parsley,  V4  teaspoon  sedt  and  Va  tea- 
spoon pepper;  set  aside.  In  medivmi 
skillet  melt  2  tablespoons  butter  over 
medium  heat.  Add  red  pepper  and  on- 
ion; saut6  tmtil  translucent.  Add  spin- 
ach, nutmeg  and  salt  and  pepper;  stir 
to  combine.  Remove  from  heat. 

Heat  a  nonstick  10-inch  skillet  over 
medium-high  heat  until  hot.  Add 
teaspoon  butter;  when  it  foams,  add 
IV3  cups  egg  mixture.  As  bottom  sets, 
lift  edges  vidth  a  spatula,  tilting  pan  so 
uncooked  eggs  flow  underneath.  Slide 
omelet  moist  side  up  into  springform 
pan.  Layer  on  half  the  ham,  spinach 
mixture  cind  cheese.  Cook  a  second  om- 
elet with  1  teaspoon  butter  and  IV4 
cups  egg  mixture.  Layer  on  remaining 
ham,  spinach  mixture  and  cheese. 
With  remaining  1  teaspoon  butter  and 
IV4  cups  egg  mixture  make  a  third  om- 
elet. Slide  onto  second  cheese  layer. 
Bake  20  to  25  minutes,  until  hot.  Run 
a  spatula  around  the  sides  of  pan;  re- 
move rim.  Run  spatxila  under  torte 
and  transfer  to  a  serving  dish.  Makes  8 
servings,  380  calories  each.  End 
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or  HIS 


People  who  turn  kids  onto  drugs 
aren't  always  the  dregs  of  the  earth. 
They're  people  who  love  children 
nnore  than  anything.  Parents. 

Everything  mothers  and  fathers 
do,  no  matter  how  discreet,  leaves 
a  lasting  impression  on  sons  and 
daughters.  With  millions  of  parents 
doing  drugs,  it's  no  wonder  millions 
of  kids  are  doing  the  same. 

So  if  you're  wondering  where 
children  pick  up  their  habits,  where 
in  the  world  they  get  them  from, 
you  don  t  have  |F  PARENTS  STOR 
to  look  very     Kipj  yyoN'T  START. 

tar.    Its  you.  Partnership  for  a  Drug-Free  America. 


SPAGHETTI  &  MEATBALLS 


PR 


SAUSAGE  &  PEPPERS 


PASTA  PRIMAVERA 


!^  FROZEN 
nALIAN  ENTRBSI 


CHEESE  RAVIOLI 

Eleven  entrees  that  taste    \~ 
like  mama's  homemade: 

Spaghetti  with  Meatballs 

jausage  with  Green  Peppers 

Pasta  Primavera 

Cheese  Raxioli 

Fettucine  Alfredo 

Chicken  Cacciatore 

>aghetti  with  Ground  Sirloin 

Chicken  Primavera 

Chicken  Piccata 

Beef  Marsala 

Linguine  with  Clam  Sauce 


FETTUCINE  ALFREDO 


CHICKEN  CACCL\TORE 

(ci  1987  Campbell  Soup  Co, 


PREGO'  FROZEN 
ITALIAN  ENTREES!    SAVE 


CONSUMER:  One  coupon  per  pur 
chase  Good  only  on  product  indicated 
Consumer  pays  any  sales  tax 
GROCER:  Redeem  on  terms  slated  for 
consumer  upon  purchase  of  product  indi- 
cated ANY  OTHER  USE  CONSTI- 
TUTES FRAUD.  For  reimbursement  Of 
lace  value  plus  8c,  mail  to  CAMPBELL  SOUP  COMPANY  OepI  5901, 
El  Paso,  Texas  79966  Failure  to  produce  on  request  invoices  proving 
purchase  of  slock  covering  coupons  may  void  al!  coupons  submitted. 
Void  if  taxed,  restricted,  prohibited  or  presented  by  other  than  retailers 
of  our  products  Cash  Value  1 100c 
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HOMEMADE  TASTE.  IT'S  IN  THERE 


f  ^*?  VVi^i 


GETTING  THE  MOST 
FROM  YOUR  LIBRARY 

In  1731,  twenty-five-year-old  Benja- 
min Franklin  grounded  his  kite  long 
enough  to  establish  the  Library  Com- 
pany of  Philadelphia,  a  private  collec- 
tion open  to  paying  subscribers. 

Today,  the  United  States  boasts 
more  than  fifteen  thousand  free  public 
book  lending  institutions.  Here's  how 
to  make  the  most  of  yours. 

The  first  step  is  to  get  a  borrower's 


Next,  explore  the  library's  facilities. 
Look  for  visitors'  guides  at  the  check- 
out desk.  Many  large  urban  systems 
publish  elaborate  brochures  with  maps 
and  floor  plans. 

Is  your  library  designated  a  United 
States  Government  Depository?  If  so, 
many  federal  documents  and  publica- 
tions are  available — from  obscure  tax 
forms  to  committee  reports.  Locate 
this  and  other  special  departments — 
children's  rooms,  audiovisual  centers, 
reference  areas,  foreign  language  col- 
lections— and  find  out  how  their  hours 
correspond  to  general  hours. 

Next,  determine  how  the  collection 


interlibrary  lending.  If  your  librar 
lacks  a  particular  title,  ask  whether  i 
can  be  obtained  for  you  from  a  neigh 
boring  library.  Another  common  ser 
vice  is  telephone  reference.  A  researcl 
librarian  can  resolve  simple  factual  is 
sues,  such  as  correct  name  spelling 
and  historical  dates. 

Other  facilities  commonly  includ- 
numerous  aids  for  the  visually  im 
paired:  reading  machines,  records  am 
tapes,  magnifiers,  braille  typewriter 
and  large-type  books.  Homebounc 
readers  can  arrange  to  receive  thei 
selections  through  the  mail. 

The   librarv   is  also  a  valuable  re 


card.  To  apply,  bring  several  forms  of 
identification  and  proof  of  address  to 
your  local  library  or  nearest  branch. 
Usually  there  is  no  fee.  Most  libraries 
issue  temporary  cards,  so  you  can  bor- 
row books  while  you  ripplication  is  be- 
ing processed. 

Ask  about  the  rules.  May  children 
charge  material  on  their  parents' 
cards?  How  are  fines  for  overdue  books 
calculated?  Must  a  record  borrowed 
from  one  branch  be  returned  to  that 
specific  branch?  By  taking  a  few  min- 
utes now,  you  can  prevent  misunder- 
standings later. 


is  organized.  The  Dewey  decimal  sys- 
tem, which  assigns  three-digit  num- 
bers to  broad  categories  and  adds  deci- 
mals for  subheadings,  is  just  one  of 
many  methods  for  classifying  books. 
Another  widely  used  system,  devel- 
oped by  the  Library  of  Congress,  uses 
letter  and  number  combinations.  Ask 
for  instruction,  then  spend  time  brows- 
ing in  the  shelves  and  going  through 
the  card  catalog. 

Of  course,  a  library  is  much  more 
than  the  sum  of  its  contents.  An  im- 
pressive array  of  services  is  yours  for 
the  asking.   Primary  among  these  is 


source  center  for  job  hunters.  Staff 
members  can  supply  information 
about  classified  ads,  employment 
agencies,  educational  opportunities 
and  civil  service  openings.  Many  li- 
braries also  have  seminars  on  job- 
seeking  strategies. 

Besides  promoting  an  exchange  of 
information,  libraries  provide  a  wealth' 
of  quality  entertainment.  In  much  of 
the  country,  children's  story  hour  is 
still  a  time-honored  tradition. 

One  final  suggestion:  When  in 
doubt,  ask.  Answering  questions  is 
part  of  a  librarian's  job.    — LESLIE  JAY 


R-4 


UDIES'  HOME  JOURNAL -JANUARY  1988 


JOURNAL 


he  ground  may  be  frozen  and  the 
'eather  bitter,  but  it's  never  too  early 
)  start  planning  your  spring  garden, 
anuary  is  the  time  to  study  the  new 
sed  catalogs.  To  help  you  understand 
le  sometimes  confusing  language  in 
lose  books,  here  are  a  few  definitions: 
eterminate/indeterminate:  A  determi- 
ate  plant  will  stop  growing  when  it 
eaches  a  certain  height;  an  indetermi- 
ate  plant  will  continue  to  grow  until 
le  frost  kills  it.  Determinate  plants 
re  smaller  and  produce  fruit  earlier. 


need  to  buy  hybrid  seeds  every  year, 
since  hybrids  don't  produce  good  seeds. 

House  to  garden 

This  is  also  the  time  to  begin  growing 
vegetables  indoors  for  transplanting  to 
your  garden.  Most  transplants  can  be 
started  from  February  through  March. 
Broccoli,  cabbage,  collard  and  cauliflow- 
er seedlings  should  be  planted  outdoors 
after  four  to  six  weeks  of  indoor  growth; 
tomatoes,  eggplants  and  peppers  should 
be  transplanted  after  six  to  eight  weeks 
of  indoor  growth.  A  week  or  two  before 
transplanting,  stop  fertilizing  the  seed- 
lings, and  water  less  frequently. 


place  humidifiers  close  to  the  plants. 
•  Remember,  keep  pruning  dead 
leaves  and  branches;  fertilize  monthly. 

Answers  to  your  questions 

0.  /  have  a  Thompson  seedless  grape 
vine.  Three  years  ago,  it  was  trimmed 
back  too  late  in  the  spring,  and  the  sap 
ran  from  the  cut  branches.  I  now  trim  it 
earlier  in  the  year  and  use  fertilizer 
sticks,  but  it  only  produces  one  or  two 
small  bunches  of  grapes  or  none  at  all. 
How  can  I  make  the  fruit  grow  again? 
A.  When  a  vine  becomes  unproductive 
and  there  is  an  excess  of  non fruiting 
wood,  severe  pruning  is  essential — it 


Festa  Spaghettini. 

Moms  secret  recipe 
and  David's  favorite, 
^^mtsecret?  S&Ws^ 

''^n-Cut  Peeled  - 


/Ready-Cut    ! 
Peeled  Tomatoes 

,    Rcrip--ncaclv  Dived  ill  Jim. 


iomatoes.Justsim^  0Z^y^  ^ 

irier  one  can  for     Wt^/.  .• 

five  minutes  with  -^  "^1^^^""      chopped  green  pepper,  slit. 

mushrooms  and  cooked,  sliced  spicy  Italian  sausage.  Toss 

with  cooked  spaghettini,  Parmesan  and  Romano  cheeses. 

S&WsReady-CutPeeledTomatoesJt  makes  dinner  wortlF^^^'iilni^ 
rushing  home  for  €^jIJ 

utile  ^OT  our  free  TomaLoes  Recipe  Book.  ScWFine  Foods,  P.O.  Box  5580,  Sart  Mateo.  0\  94402.    C^  WW« 


nd  the  whole  crop  usually  matures 
/ithin  a  few  weeks.  Indeterminate 
lants  produce  fruit  at  a  later  date  and 
ver  a  longer  period  of  time. 
'FN:  This  means  the  plant  is  resistant 
3  verticillium  and  fusarium  wilts  (dis- 
ases  caused  by  fungus)  and  nema- 
ades  (disease-carrying  worms). 
ynoecious:  A  plant  having  only  fe- 
lale,  or  fruit-producing,  flowers. 
ybrid:  The  first-generation  offspring 
f  two  standard  parent  plants,  which 
as  certain  characteristics  not  always 
vident  in  the  parents,  such  as  early 
laturity  and  disease  resistance.  You'll 


Indoor  plant  care 

Do  you  have  trouble  growing  indoor 
plants?  If  so,  remember  that  there  are 
three  conditions  essential  to  successful 
indoor  gardening:  light,  temperature 
and  humidity. 

•  Too  much  light  may  make  foliage 
wilt  and  turn  yellow;  too  little  may 
cause  it  to  drop  or  make  new  leaves 
weak  and  small. 

•  Room  temperature  should  be  65°- 
70°F.  during  the  day ,  50°-65°F.  at  night. 

•  Most  houses  are  too  dry  for  humid- 
ity-loving plants.  Try  setting  them  on 
moistened  gravel  or  coarse  sand,  or 


may  be  necessary  to  cut  it  back  almost 
to  the  ground.  The  best  time  is  in  late 
winter  or  very  early  spring,  before  the 
sap  starts  to  run.  Then  fertilize  with 
about  half  a  pound  of  5-10-5  fertilizer 
about  two  feet  from  the  trunk,  or  scat- 
ter over  the  surface  just  as  growth  be- 
gins in  the  spring.  — C.  Z.  GUEST 


For  a  personal  response,  send  your 
gardening  questions  or  comments 
with  a  self-addressed,  stamped  en- 
velope to  C.  Z.  Guest,  LHJ,  100  Park 
Avenue,  New  York,  NY  10017. 
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And  gfow  your  next 
home  improvement! 

PLUS  Flowering  Baby's  Breath,  yours  FREE! 


In  t)ur  new  Heritage  Gardens  catalog,  you'll  discover  how  to 

•  provide  an  endless  supply  of  fresh  flowers  for  decorating 

•  oudine  your  lot  with  spectacular  shrubbery 

•  cloak  a  sunny  slope  with  easy-care  ground  cover 

•  position  a  spreading  shade  tree  in  your  yard 

—  while  you  actually  add  to  the  value  of  your  property. 

It's  easy  when  you  order  hardy,  healthy  flowering  perennials, 
trees,  shrubs,  herbs,  houseplants  and  more  from  our  new  Heritage 
Gardens  catalog.  Its  60  colorful,  informative  pages  feature  over 
350  species,  from  common,  easy-to-grow  varieties  to  new  and 
unusual  plants. 

Get  help  from  Heritage  Gardens  experts. 

You'll  find  out  how,  when,  what,  where  and  why  to  plant  with  our 
new  Heritage  Gardens  catalog.  Whenever  you  need  more 


information,  you  can  consult  by  phone  with  our  horticulture 
professionals.  And  you  can  depend  on  us  for  immediate,  friendly 
ser\'ice,  anytime  you  call. 

With  more  than  97  seasons  of  growing  experience  at  Heritage 
Gardens,  we  offer  you  our  absolute  guarantee:  We'll  refund  your 
money  or  replace  any  plant  you're  not  satisfied  with  for  up  to  24 
months  after  you  receive  your  order 

Send  $2.00  today  for  your  Heritage  Gardens  catalog.  You'll  get  a 
$2.00  coupon,  good  toward  your  first  order,  along  with  your  catalog. 
With  your  first  order  you'll  also  receive,  absolutely  FREE,  flowering 
Baby's  Breath  that'll  bloom  for  many  summers  to  come. 

Henr\'  Field's 

Heritage  Gardens 

1  Meadow  Ridge  Road.  Dept.  73-1786.  Shenandoah.  Iowa  51602. 


CLIP 

Heritage  Gardens. 

U  Yes.  Enclosed  is 


AND    MAIL    TODAY    TO: 

1  Meadow  Ridge  Road,  Dept.  73-1786,  Shenandoah,  Iowa  51602. 
m\'  check  for  $2.00.  Please  send  my  Heritage  Gardens  catalog. 


Name 
Street 


P.O.  Box  . 


Route 


Box 


Cily/State/Zip 

Free  Flowering  Bahy's  Breath  —  Dainty  sprays  of  snowy-white  flowers  bloom  for  weeks  in  early 
summer.  Great  tillers  tor  cut  bouquets.  Yours  when  you  order  from  our  Heritaae  OarHptK:  r.it;ilntj 


The  Warmth  of 
Sunshine 

She  bvingLy  perhf  him  herjweetejt 
drtanu,  knowing  he'll cheridh  each 
expreMioii  of  her  heart  like  a  gem  of 
infinite  worth. . . 

A  Avorld  of  romance  and  gentil- 
ity that  only  the  artistry  of  Irish 
Dresden  could  recreate  in  such 
exquisite  detail. 

Real  lace  dipped  in  fine  porce- 
lain lends  a  timeless  quality  of 
elegance  and  grace  to  each  hand- 
crafted figurine  in  Irish  Dresden's 
enchanting  new  Sunshine 
Collection. 

Collectors  everywhere  delight 
in  the  blend  of  time-honored 
craftsmanship  and  magical  Irish 
charm  found  only  in  genuine  Irish 
Dresden.  Imported  exclusively  by 
Ei)eling  &  Reuss. 

<^ 

<^> 

IRISH  DRESDEN 

Ebeldig 

&REUSS 

An  Alco  Sundard  Company 

Importers  of  Fine  China,  Glassware, 

and  Giftware  since  1886. 

1041  West  Valley  Road,  Box  189 

Devon,  PA  19333 


Showrooms 

Atlanta,  GA  •  Chicago,  IL  •  Dallas,  TX 

Denver,  CO  •  Devon,  PA  •  Los  Angeles,  CA 

Minnetonka,  MN  •  New  York,  NY 

Northville,  MI  •  Overland  Parte,  KS 

San  Francisco,  CA  •  Seattle,  WA 


ORDER  TOLL  FREE: 

1-800-633-3052 

(IN  PA:  1-800-633-3053) 

Or  contact  your  sales 

representative  or  showroom. 

®  1987  Ebeling  &  Reuss 
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SAUCE 


iple,  anyBffljp!  be  a  great  Oriental  chef 


2V4  pounds  leg  of  lamb,  cut  into  V2-inch  pieces 
1  large  onion,  chopped  fine 
5  garlic  cloves,  minced 
1  red  pepper,  chopped  fine 

3  jalapeno  chilies,  chopped  fine 

4  cayenne  chilies  or  dried  red  chilies,  chopped  fine 
1  yellow  banana  chili,  chopped  fine 

3  cans  (16  oz.  each)  tomatoes,  drained  and  choppec 

3  cans  (8  oz.  each)  tomato  sauce 
1  can  (6  oz.)  tomato  paste 

1  tablespoon  fresh  oregano  or  1  teaspoon  dried 

1  tablespoon  fresh  basil  or  1  teaspoon  dried 

4  teaspoons  cumin 

4  teaspoons  chili  powder 

2  teaspoons  red  pepper  sauce 
1  teaspoon  salt 

1  bay  leaf 

1  cup  each  dried  red  or  pinto  beans  and  black 
beans,  cooked  according  to  package  directions 

In  large  skillet  heat  oil  over  high  heat.  Add  lamb  am 
brown  in  2  batches,  8  to  10  minutes  per  batch.  With 
slotted  spoon,  transfer  to  a  Dutch  oven.  To  same  skille 
add  onion  and  garlic;  cook  until  golden,  10  minutes,  bein{ 
careful  not  to  bum.  Add  next  4  ingredients;  cook  5  min 
utes.  Stir  into  Dutch  oven  with  juices  and  remaining 
ingredients  except  begins.  Bring  to  a  boil;  reduce  heat  an( 
simmer  imcovered  1  hour.  Discard  bay  leaf  and  stir  ii 
cooked  beans.  Makes  3V2  quarts,  410  calories  per  cup. 


Honorable  mention  TENNESSEE  CHILI 


) 


Governor  Ned  McWherter's  recipe  is  his  mother's  favorite. 
Prep  time:  25  minutes  Cooking  time:  2  to  2y2  hours 


■  GREAT  CHILI  COOK-OFF 

continued 

1  teaspoon  ground  red  pepper 

1  teaspoon  cloves 

2  bay  leaves 

1  can  (13%  or  14V2  oz.)  beef  broth 
1  cup  dry  red  wine 

1  can  (1472  or  16  oz.)  stewed  tomatoes 
1  can  (1 5  oz.)  tomato  sauce 
1  can  (12  oz.)  beer 
1  can  (6  oz.)  tomato  paste 
1  can  (4  oz.)  chopped  green  chilies 
1  tablespoon  each  sugar  and  masa  harina 
Va  cup  water 

In  large  skillet  heat  oil  over  high  heat.  Add  sausage  and 
brown.  With  a  slotted  spoon,  transfer  to  a  Dutch  oven.  To 
same  skillet  add  beef  and  brown;  transfer  to  Dutch  oven. 
Add  chicken  and  brown;  transfer  to  Dutch  oven  with  next 
12  ingredients.  Stir  in  beef  broth  and  wine.  Bring  to  a 
boil;  reduce  heat,  cover  and  simmer  30  minutes.  Add 
remaining  ingredients  except  masa  harina  and  water. 
Simmer  covered,  stirring,  2  hours.  DiscEird  bay  leaves. 

In  bowl  combine  masa  harina  with  water  until  smooth. 
Stir  into  chili;  simmer  15  minutes  more.  Makes  SVa 
quarts,  480  calories  per  cup. 

Honorable  mention  NORTH  CAROLINA;  SAILBOAT  CHILI  )}) 

Governor  James  G.  Martin  sent  his  chef's  recipe. 

Prep  time:  40  minutes 
Cooking  time:  2  to  2V'2  hours 

V4  cup  olive  oil,  divided 
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1  pound  ground  beef 

2  medium  onions,  chopped 

2  green  peppers,  chopped 

1  celery  rib,  sliced  thin 
5  garlic  cloves,  minced 

3  tablespoons  Mexican  chili  powder 

2  teaspoons  cumin 

1  Vi.  teaspoons  freshly  ground  pepper 
y4  teaspoons  ground  oregano 
Vb  teaspoon  dried  coriander 
1  can  (28  oz.)  whole  tomatoes,  chopped  with  juice 

1  cup  each  beef  broth  and  chicken  broth 
Vz  teaspoon  red  pepper  sauce 

2  cans  (16  oz.  each)  chili  beans,  drained  and  rinsed 
1  can  (16  oz.)  red  kidney  beans,  drained  and  rinsed 

Sprinkle  ste£ik  with  salt.  In  large  skillet  heat  1  table- 
spoon oil  over  high  heat.  Add  steak  and  brown  in  2 
batches.  With  a  slotted  spoon,  transfer  to  a  Dutch  oven. 
To  same  skillet  add  ground  beef  and  brown;  transfer  to 
Dutch  oven.  Drsdn  excess  fat  from  skillet;  heat  remaining 
1  tablespoon  oil.  Add  onions,  green  peppers,  celery  and 
garlic;  saut6  until  vegetables  are  softened,  10  minutes. 
Stir  in  seasonings,  cook  1  minute.  Transfer  to  Dutch  oven 
and  add  remaining  ingredients  except  beans.  Bring  to  a 
boil;  reduce  heat,  cover  and  simmer  IV2  hours,  stirring. 
Add  beans.  Simmer  covered  30  minutes.  Makes  SVi 
quarts,  545  calories  per  cup.  End 


THE  BIG  CHILI  CONTESTS  If  you'd  like  to  enter  a  recipe  in 
a  chili  cookoff,  contact  the  following  organizations: 
•  International  Chili  Society,  P.O.  Box  2966,  Newport 
Beach,  CA  92663  •  Chili  Appreciation  Society  Inter- 
national, P.O.  Box  183,  Poteet,  TX  78065 


2  teaspoons  butter  or  margarine 

3  pounds  beef  chuck,  cut  into  Vz-inch  pieces 
1  large  onion,  chopped 

1  green  pepper,  chopped 

1  garlic  clove,  crushed 

4  to  6  tablespoons  chili  powder 

2  bay  leaves 

2  teaspoons  eac/i  oregano  and  sugar 
1  teaspoon  each  cumin  and  salt 
V2  teaspoon  freshly  ground  pepper 
1  can  (14y2  or  16  oz.)  stewed  tomatoes 
1  can  (I33/4  or  14y2  oz.)  beef  broth 
1  can  (16  oz.)  red  kidney  beans,  drained  and  rinsed 
1  can  (8  oz.)  tomato  sauce 
1  cup  water 
1  tablespoon  cornmeal 

In  Dutch  oven  melt  butter  or  margarine  over  high  heat. 
Add  beef  and  brown.  Drain  excess  fat.  Stir  in  onion,  green 
pepper  and  garlic;  saut^  until  vegetables  are  softened,  3 
minutes.  Stir  in  next  7  ingredients;  cook  2  minutes.  Add 
remedning  ingredients.  Bring  to  a  boil;  reduce  heat,  cover 
and  simmer  1  hour.  Simmer  uncovered  1  to  IVa  hours 
more.  Discard  garlic  and  bay  leaves.  Makes  2  quarts,  660 
calories  per  cup. 

Honorable  mention  NORTH  DAKOTA:  HEART  RIVER  CHILI/ jj 

Governor  George  A.  Sinner  sent  a  winner  from  the  Zonta 
Club's  annual  chili  cook-off. 

Prep  time:  40  minutes  Cooking  time:  1^/2  hours 

2V2  pounds  beef  chuck,  cut  into  y2-inch  pieces 
2  teaspoons  salt 
2  tablespoons  salad  oil,  divided 
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Now,  for  the  very  first  time,  you  can  acquire 

a  limited  edition  set  of  18  collector  plates  created  by  the  great 

fporcelain  houses  of  the  world  —  a  collection  impossible  to  assemble  in  any  other  way. 


Now,  for  the  very  first 
time  in  collecting  his- 
tory, you  have  the  op- 
portunity to  acquire  a 
complete  limited  edition  set  of  col- 
lector plates  from  the  foremost  por- 
celain houses  of  the  world. 

This  unique  collection  will  include 
collector  plates  by  Wedgwood  of 
England.  Birtg&'GrondahlofDenmaTk. 
Ginori  of  Italy.  Georges  Boyer  of 
Limoges,  France.  flfcAar^i  of  the  United 
States.  And  others  equally  famous. 
The  most  prestigious  names  in  fine 
porcelain,  honored  and  admired  and 
collected  throughout  the  world.  The 
maker's  famed  name  and  emblem  will 
appear  on  the  base  of  each  plate. 

Each  of  these  magnificent  collector 
plates  portrays  a  national  landmark  in 
the  country  of  its  origin.  England's 
Houses  of  Parliament  The  Parthe- 
non. Japan's  sacred  Mount  Fujiyama. 
Hamlet's  Castle  at  Elsinore,  Denmark 
The  Castel  Sant'Angelo  in  Rome.  The 
Great  Wall  of  China.  The  Matterhom. 
The  plates  differ  in  size  and  style,  in 
type  of  porcelain  and  glaze,  for  each 
represents  the  unique  design  tradi- 
tion of  the  great  porcelain  house  that 
created  it  Some  of  the  plates  have 
sculptured,  pierced,  etched  or  intri- 
cately decorated  borders.  Many  are 
embellished  by  hand  with  24-karat 
gold. 

Together,  the  plates  form  a  gracious 
and  harmonious  collection,  of  the  sort 
that  might  be  acquired  through  the 
years  by  a  world  traveler  of  the  finest 
taste  and  discrimination. 

Strictly  limited  edition 

Unlike  collector  plates  which  are 
limited  only  by  long  periods  of  dme  or 
by  "firing  days,"  Collector  Plates  from  the 
World's  Great  Porcelain  Houses  is  being 
issued  in  a  numerically  limited  edition 
of  just  24,500  sets,  worldwide.  When 
that  limit  has  been  reached,  the  edi- 
tion will  be  closed  forever. 


Hutschenreuther  •  West  Germany 

Neuschwanstein 


The  collection  is  available  by  sub- 
scription only.  The  plates  will  not  be 
sold  separately,  and  will  not  be  made 
available  through  even  the  finest 
stores. 

Convenient  acquisition  plan 

As  a  subscriber,  you  will  receive 
your  collection  as  the  plates  are  created, 
at  the  rate  of  one  plate  each  month. 
The  price  is  $27.50  per  plate  —  a  very 
advantageous  price  for  limited  edition 
collector  plates  of  this  quality  and 
beauty.  Each  plate  will  be  accompa- 
nied by  a  fascinating,  informative 
commentary.  And  an  official  Certifi- 
cate of  Authenticity  will  be  issued  vdth 
each  limited  edition  collection. 


14  days  of  receipt  for  a  full  refund.  And 
you  may  cancel  your  subscription  at 
any  time,  simply  by  notifying  us  on  the 
slip  that  accompanies  your  shipment. 

There  is  no  need  to  send  any  money 
now.  But  your  subscription  should  be 
mailed  promptly. 

Pbics  shown  smaller  ihan  actual  sizes  of  5  '/4 "  lo  7  'A '  in  diameter. 


Although  each  plate  in  the  collec- 
tion is  being  created  in  a  different 
country,  the  price  of  each  plate  is 
guaranteed  to  remain  the  same,  regard- 
less of  future  currency  fluctuations. 

Your  satisfaction  is  also  fully  guaran- 
teed. You  may  return  any  plate  within 


SUBSCRIPTION  APPLICATION 

Collector  Plates  fi-om  the  World's  Great  Porcelain  Houses 
Grolier  Collectibles  Ltd.,  P.O.  Box  1797 
Sherman  Turnpike,  Danbury,  CT  06816 

Upon  acceptance  of  this  request,  enter  my  subscription  to  Collector  Plates  from 
the  World's  Great  Porcelain  Houses,  consisting  of  18  plates  in  fine  porcelain,  each 
from  a  different  country  of  the  world. 

I  need  send  no  money  now.  I  will  receive  my  collection  at  the  rate  of  one  plate 
per  month,  at  $27.50*  plus  $1.95  shipping  and  handling  per  plate  (total,  $29.45*) 
billed  in  advance  of  shipment,  or  charged  to  my  credit  card  as  indicated  below. 
If  I  am  not  completely  satisfied,  I  may  return  any  plate  within  14  days,  at  your 
expense,  for  replacement  or  refund.  504252 

•Sales  tax  is  extra  in  NY  and  CT.  Please  allow  8  to  12  weeks  for  shipment  of  your  first  collcaor  plate. 

Name 


Please  print  clearly.  (Applications  subjea  to  acceptance.) 


Address . 


City 


Stale. 


.  Zip- 


D  Please  bill  me. 

D  Please  charge  each  plate,  upon  shipment,  to  my  credit  card: 

HJIPJDVISA       (iipk]  D  MasterCard      ,*=^    D  Diner's  Oub 


fiSltij 


AccL  * 


Exp.  Date. 


Signature . 
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of  Maria  Smith 


H  continued  from  page  101 

Hoke  Smith  glanced  at  the  clock.  Elev- 
en-thirty. Maria  should  be  along  soon. 
An  ex-Marine  who  had  served  in  Viet- 
nam, Hoke  had  been  divorced  for  sev- 
eral years  from  Maria's  mother,  but  the 
couple  had  remained  friendly.  Hoke  loved 
his  only  daughter  more  than  anjrthing;  he 
was  sorry  that  his  job  on  an  oil  rig  kept 
him  away  from  town  so  much.  But  now  he 

had  time  to  be  with  her.  2 

I 

Strahan  had  been  sitting  in  the  mall  fori 
about  £in  hour  when  he  saw  the  girl.™ 
She  didn't  notice  him  follow  her  to  the"* 
deserted  parking  lot  and  watch  her  get  into  her  car. 
Flicking  open  the  switchblade  he  was  carrying,  Strahan 
walked  up  to  the  car  and  jerked  the  door  open.  As  Maria 
looked  up,  she  felt  the  knife  press  against  her  side.  "Keep 
quiet  and  move  over,"  Strzihan  told  the  terrified  girl. 
"Don't  cause  any  trouble."  For  Maria,  the  sunny  day 
abruptly  became  as  horrifying  as  a  nightmare.  She  sat 
mesmerized  by  the  knife  as  Strahan  drove  with  one  hand 
on  the  wheel  at  sixty  miles  per  hour  onto  Highway  49. 
"You  can't  do  this!"  she  said  wildly,  panicking  as  she  saw 
the  town  disappear.  "I  have  to  meet  my  father!" 

Hoke  checked  the  clock  again.  It  was  after  noon,  and 
Maria  should  have  arrived  by  now.  She's  always  on 
time,  he  thought.  He  phoned  his  ex-wife,  Ann  Smith, 
at  the  interior-design  company  where  she  worked. 
"Has  Maria  called  you?"  he  eisked. 
"Relax,"  Ann  said  easily.  "Maybe  she's  in  the  middle  of 
an  interview." 
Hoke  himg  up,  reassured. 

By  the  time  Strahan  had  sped  about  eighteen  miles  out 
of  town,  his  exhilaration  had  subsided.  Why  did  I  do 
this?  he  thought.  If  I  let  her  go,  she'll  tell  the  cops. 
I  need  time  to  think,  he  told  himself.  Strahan  turned 
off  the  highway  and  drove  toward  the  deep  woods  north- 
west of  Hattiesburg.  He  stopped  on  a  road  that  led  into  the 
forest,  absentmindedly  folded  up  the  switchblade,  put  it  on 
the  dashboard  and  stepped  out  of  the  car. 

As  Maria  watched  her  abductor  pace  agitatedly  back  and 
forth,  she  reached  cautiously  for  the  knife. 

Moments  later,  Strahan  opened  the  car  door  and  got 
back  in.  Maria,  the  knife  in  her  hand,  tensed.  Shaking,  she 
limged  at  Strahan,  nicking  his  shoulder.  His  face  distorted 
by  rage,  Strahan  grabbed  Maria's  arms.  She  kicked  at  him, 
and  the  two  struggled  for  a  few  moments  before  Strahan 
wrested  the  knife  away.  Then  he  saw  his  blood.  He  wasn't 
badly  wounded,  but  he  knew  he  had  to  go  to  a  hospital. 
They  would  ask  what  happened  and  call  the  police.  His 
smoldering  anger  burst  out. 

"Now  you've   done   it!"   he   screamed.   "You've   really 
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messed  me  up!"  He  dragged  the  girl  from  the  car  and  force 
her  toward  the  trunk.  Realizing  what  he  intended  to  do 
Maria,  terrified,  pleaded,  "Don't!  Please  don't!"  She  was 
claustrophobic;  closed-in  spaces  had  sdways  been  especiallj 
horrifying  to  her.  1  \ 

"Get  in  there,"  Strahan  shouted,  pushing  her  inside,  "i 
have  to  get  my  shoulder  taken  care  of.  I'll  be  back."  He! 
slammed  the  lid  of  the  trunk  down.  | 

Inside  the  trunk,  Maria  heard  his  foot- 
steps fade.  She  fought  to  stay  calm.  The 
air  was  stifling.  She  couldn't  turn  over, 
but  she  could  move  her  eirms  and  legs. 
Maybe  he  would  be  back  soon.  Maria  took 
a  deep  breath  and  battled  a  wave  of  hys- 
teria. The  only  sound  she  could  hear  was 
am  occasional  rustling  in  the  forest. 


T 


he  several  hours  that  Strahan  wgis 

gone  seemed  like  an  eternity.  When 

he  returned  late  in  the  afternoon  and 

dragged  her  from  the  trunk,  Maria 

pleaded  desperately  with  him.  "Take  the 

car  and  my  money,"  she  said,  sobbing. 

"Just  please,  please  let  me  go." 

But  Strahan  didn't  respond.  Silently, 
he  pushed  her  into  the  passenger  seat,  got 
in  and  drove  at  top  speed  even  farther 
into  the  forest,  mowing  down  saplings 
and  bushes.  Finally,  the  car  came  to  a 
halt  against  the  front  of  an  enormous  fallen  oak. 

Turning  off  the  engine,  Strahan  dragged  Maria  once 
more  toward  the  tnmk.  The  girl,  remembering  the  horror 
of  that  afternoon,  screamed,  "I  won't  be  able  to  breathe!" 

Strahan  looked  at  her  for  a  moment.  Then  he  ripped  out 
the  rubber  seal  around  the  tnmk,  shoved  her  inside  zmd 
slammed  it  closed.  He  strode  away  without  sa)dng  a  word. 

By  four-thirty,  Ann  and  Hoke  knew  something  was 
wrong.  Ann  left  work  early  and  went  with  her  ex- 
husbgmd  to  the  homes  of  Maria's  friends.  No  one  had 
heard  from  her.  The  two  rushed  to  the  Cloverleaf 
Mall,  where  they  searched  nervously  for  their  daughter. 

Maria  was  thoughtful  and  serious;  so  serious,  in  fact, 
that  her  friends  called  her  Granny.  Her  parents  knew  she 
would  never  run  away  or  go  anj^where  without  telling 
them.  Something  awful  must  have  happened. 

When  the  couple  got  back  to  Ann's  apartment,  about  a 
dozen  teenagers  had  gathered  to  see  if  they  could  help. 

The  Smiths  called  the  police  to  report  Maria's  disappear- 
ance, only  to  be  told  that  seventy-two  hours  would  have  to 
pass  before  a  search  could  begin.  To  Ann  and  Hoke,  this 
was  a  bureaucratic  technicality  that  might  mean  the  dif- 
ference between  their  daughter's  life  and  death. 

The  teenagers  scattered  throughout  the  town  to  look  for 
Maria.  Her  parents,  dazed  with  fear,  waited  for  news. 

In  the  nearly  airless  tnink,  Maria's  terror  consumed  her. 
Convinced  she  would  suffocate,  she  breathed  raggedly 
and  began  inhaling  in  deep,  hysterical  gasps.  Panic- 
stricken,  she  clawed  frantically,  hopelessly,  at  the  back 
of  the  trunk  in  an  effort  to  reach  the  interior  of  the  car. 
Soon  her  nails  and  hands  were  ripped  and  bloodied.  Ex- 
hausted and  damp  with  sweat,  Maria  slumped  to  the  floor. 
The  pine  and  oak  trees  around  the  car  absorbed  some  of  the 
day's  heat,  but  the  temperature  inside  the  trunk  was  still 
unbearable.  And  Maria's  efforts  to  escape  had  raised  her 
body  temperature  even  more. 

Huddled  on  the  bottom  of  the  two-by-four-foot  trunk,  which 
was  only  eighteen  inches  high,  Maria  grew  parched  from 
thirst.  Gradually  the  sUver  of  simhght  that  penetrated  the  gap 
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vhere  the  rubber  seal  had  been  began  to  fade.  Maria  hstened 
or  her  nameless  captor,  praying  he  would  return  even  while 
earing  he  might  kill  her  if  he  did.  Finally,  drained  and 
adiausted,  she  fell  into  a  restless  sleep. 

ira  ay  2,  Thursday — ^As  Maria  awoke  and  realized  where 
11 1  she  was,  panic  gripped  her  again.  She  tried  to  move 
11  her  legs,  but  they  had  become  numb.  Maria's  head 
'If  ached  from  the  heird  floor  of  the  trunk,  and  the  pink 
iress  she  had  chosen  so  carefully  the  day  before  was  now 
natted  with  sweat  and  stained  with  waste.  Surely  he  can't 
eave  me  here,  Maria  thought,  terrified. 

It  was  not  until  late  afternoon  that  Strahan  came  back. 
1  Vithout  saying  a  word,  he  helped  Maria  out  of  the  trunk, 
iteadying  her  as  her  legs  buckled. 

Her  mouth  dry,  Maria  was  barely  able  to  beg  for  a  drink, 
strahan  took  her  to  a  nearby  stream  called  Terrible  Creek 
md  waited  impatiently  as  she  gulped  the  clear  water  and 
vashed  herself. 

"I  got  you  some  food,"  he  said.  Maria  looked  at  the  moldy 
sheese  and  bread.  "I  can't  eat  that!"  she  said,  nauseated, 
strahan  shrugged.   Leaving  her  a  jug  of  creek  water, 
j  le  once  more  forced  the  weakened  girl  into  the  trunk. 

He  did  not  say  when  he  would  return. 
I     As  he  left,  Maria,  thinking  of  her  home,  stifled  a  sob  and 
)egan  to  pray.  Mama  always  said  God  answers  our  prayers, 
ihe  thought.  It  was  hard  to  believe  that  now. 

Ann's  small  garden  apartment  was  turned  into  a  com- 
mand center  in  the  days  following  Msiria's  disappear- 
ance. Friends  and  relatives  searched  arovmd  the  clock 
for  the  girl.  Hoke  Smith  pored  over  maps,  trying  to  see 
f  there  was  any  spot  the  searchers  had  missed.  Ann  was 
increasingly  tormented.  She  told  her  friends,  "I  feel  as  if 
she's  waiting  somewhere  for  me  to  come  get  her." 

Day  5,  Sunday — At  first  the  footsteps  were  barely  audi- 
ble. Then  Maria  realized  they  were  coming  closer.  It 
had  been  three  days  since  he  left  her.  Please,  God,  she 
thought  weakly,  let  it  be  someone  else.  Her  heart  sank 
as  she  heard  the  key  turn.  She  blinked  painfully  as  Stra- 
han lifted  the  trunk  lid  and  sunlight  poured  in. 

Maria  breathed  the  fresh  air  in  deep,  unsteady  gulps. 
'You've  got  to  take  me  home,  "  she  begged  Strahan,  her 
voice  rising  in  panic.  "It  was  so  hot  in  there." 

Strahan  ignored  Maria's  pleas  but  took  her  to  wash  in 
the  creek  and  forced  her  to  change  into  a  shirt  and  shorts. 

Then,  with  a  new  sense  of  power,  he  looked  at  the  girl.  This 
was  the  first  time  that  Strahan,  an  eighth-grade  dropout,  had 
total  control  over  someone.  For  years,  Strahan  felt  that  other 
people — his  boss,  his  wife — had  controlled  him. 

As  a  youth,  Strahan  had  preached  the  gospel  to  prisoners 
in  a  local  jail.  But  his  outer  calm  masked  a  turmoil  that  a 
psychologist  would  later  label  a  schizotypal  personality 
disorder.  He  habituedly  retreated  into  fantasy,  assuming 
the  personalities  of  people  more  powerful  than  he  was. 

After  he  married  and  his  daughter  was  bom,  Strahan 
seemed  to  find  it  even  harder  to  face  the  reality  of  a  dead- 
end job  and  a  small-town  life.  He  was  violent  toward  his 
wife,  beating  her  when  he  thought  she  was  too  assertive. 

Now,  Strahan  thought,  he  would  show  this  girl  who  was 
boss.  He  raped  the  sobbing  teenager.  Then  he  locked  her  in 
the  trunk  and  left. 

Crime  was  not  unknown  in  Hattiesburg.  But  the  placid 
Southern  town  was  gripped  that  humid  summer  by  an 
almost  hysterical  fear  of  the  anonymous  criminal  who 
had  kidnapped  a  yovmg  girl. 
To  the  police,  it  seemed  as  if  Maria  Smith  had  vanished 
off  the  face  of  the  earth. 
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The  strain  was  beginning  to  tell  on  Maria's  family.  Ann 
became  so  upset  that  she  had  to  be  taken  to  the  hospital 
and  sedated.  Hoke,  desperate  for  any  lead,  began  consult- 
ing psychics. 

But  nothing  pointed  to  Karl  Strahan,  a  withdrawn  fig- 
ure who  went  to  work  as  usual  throughout  the  furor  that 
surrounded  Maria's  disappearance. 

Day  11,  Saturday — Strahan  had  been  gone  six  days. 
During  that  time,  Maria,  like  a  hostage  held  for  an 
indefinite  period  of  time,  had  instinctively  learned  to 
make  the  physical  and  mental  adjustments  essential 
for  her  survival.  She  rationed  her  water  supply,  restricting 
herself  to  sips,  and  she  took  only  a  bite  or  two  at  a  time  of 
the  food  Strahan  had  left  on  his  last  visit:  two  pieces  of 
bread  and  an  apple.  She  also  made  herself  sleep  for  long 
periods  so  time  would  pass  more  quickly. 

When  she  was  awake,  Maria  struggled  to  keep  her  mind 
occupied;  she  feared  she  would  go  insane  otherwise.  Ignor- 
ing her  hunger  pains,  Maria,  who  enjoyed  cooking,  pleinned 
weeks  of  menus  she  would  prepare  for  her  parents.  Barbe- 
cued pork  chops.  Mashed  potatoes.  Rice  pudding.  She  wrote 
imaginary  letters  to  her  friends.  Again  and  again,  she 
pictured  herself  cleaning  her  room,  methodically  dusting 
each  ceramic  animal  on  her  set  of  shelves.  The  calico  cat. 
The  white  Persian.  The  brown  collie. 

When  Strahan  returned,  Maria  was  weak  but  conscious. 
"You  must  be  very  special,  Maria,"  he  said  sardonically. 
"Your  family  and  friends  are  doing  all  they  can  to  find  you. 
There's  even  a  ten-thousand-dollar  reward  for  you. 

"I've  been  watching  the  TV  stories,  and  I've  seen  your 
sisters  and  your  friends.  I'm  going  to  pick  up  one  of  them  to 
keep  you  company.  They  haven't  found  you,  and  they  won't 
find  her,  either."  Maria's  skin  crawled.  (continued) 
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of  Maria  Smith 


I  continued 

Then  Strahan  ordered  Maria  to  undress. 
Weak  as  she  was,  the  teenager  resisted. 
Strahan  began  to  beat  her  with  his  belt. 
Then  he  raped  her  for  the  second  time. 

The  attack,  after  almost  two  weeks  of 
captivity  and  near-starvation,  was  more 
than  Maria  could  bear.  Her  mind  numbed, 
she  climbed  into  the  trunk  and  closed  it 
herself,  preferring  even  the  familiar  metal 
prison  to  the  horror  outside  it. 


Day  16,  Thursday,  July  24— When  Stra- 
han came  back,  he  told  Maria  that  he 
was  going  to  get  the  reward,  and  she  was  going  to  help 
him,  by  telling  police  a  story  he  had  concocted.  He 
forced  the  girl  to  learn  the  descriptions  of  four  nonexistent 
kidnappers  who  had  held  her  in  a  house. 

Maria,  a  hostage  now  in  both  mind  and  body,  was  willing 
to  lie  if  that  was  what  she  had  to  do  to  regain  her  freedom. 
As  the  endless  days  passed,  she  found  her  captivity  in- 
creasingly difficult  to  bear.  She  had  developed  a  bad  rash, 
and  she  was  becoming  disoriented.  She  lost  count  of  the 
times  Strahan  left  the  forest  and  came  back.  Once,  she 
knew,  he  raped  her  again. 

On  the  morning  of  August  1,  twenty -four  days  after 
Strahan  had  kidnapped  Maria,  he  returned.  This  time 
his  manner  was  different:  decisive  and  coldly  angry. 
The  terrified  girl  was  convinced  that  he  was  either 
going  to  kill  her  or  set  her  free. 

But  she  lost  all  hope  as  Strahan  stripped  her,  tied  her 
hands  behind  her  back  and  bound  her  head,  mummylike, 
above  the  nose  with  heavily  reinforced  packing  tape.  With- 
out warning,  he  began  savagely  beating  her  with  his  belt 
until  her  arms  and  back  bled. 

"You've  been  nothing  but  trouble  from  the  start!"  he 
screamed,  his  voice  cracking.  "I  should  have  killed  you.  I 
don't  want  any  trouble  from  you — not  now,  not  ten  years 
from  now,  not  twenty  years  from  now.  Understand?  You're 
going  to  say  what  I  told  you.  If  you  don't,  I'll  kill  you!"  For 
the  fourth  time  since  he  had  kidnapped  her,  Strahan  raped 
the  hysterically  sobbing  girl — and  then  forced  her  to  stiun- 
ble  for  more  than  a  mile  through  the  woods.  He  put  Maria 
into  a  fifty-five-gallon  drum  on  the  back  of  a  pickup  truck 
and  piled  garbag-^  en  top  of  her  to  hide  her.  Half  an  horn- 
later,  Strahan  parked  the  vehicle  and  walked  Maria  into 
an  abandoned  building.  He  dressed  her  in  work  clothes  and 
forced  her  to  sit  on  the  floor.  "Don't  move,"  he  told  her. 
"Someone's  going  to  come  pick  you  up." 


The  sobbing  girl, 
numbed  by 
iier  abdiictoKs 
brutality, 
climbed  back 
into  the  car 
trunk  herself 
and  shakily 
closed  it  over 
her  head. 


When  McPhail  went  into  the  shack,  his  flashlight  picked, 
out  a  small,  huddled  figure,  the  top  half  of  her  head  cov- 
ered with  thick  tape.  My  God,  McPhail  thought,  she's  alive. 
Less  than  an  hour  later,  Ajin  Smith,  trembling,  walked 
into  Forrest  General  Hospital,  in  Hattiesburg.  When  she 
saw  Maria,  she  caught  her  breath  in  shock. 

Her  daughter's  large  brown  eyes  were  enormous  in  hen 

emaciated  face.  Her  forehead,  nose  and  temples  were  raw  i 

from  the  tape  that  had  bound  her.  She  had  lost  more  than 

twenty  pounds,  and  her  stick-thin  arms' 

and  legs  were  covered  with  insect  bites] 

and  welts  from  Strahan's  beating. 

Maria  held  out  her  arms  to  Ann  and  I 
whispered  weakly,  "Mama.  I  thought  I'd  j 
never  be  coming  home  again."  The  two 
women  burst  into  tears. 

Maria  was  questioned  later  that  day 
and  readily  gave  police  a  detailed  descrip- 
tion of  her  abductors:  two  men  and  two 
women.  She  knew  their  names,  their 
height,  their  weight,  what  they  had  worn 
and  how  old  they  were.  She  helped  a  po- 
lice artist  draw  sketches,  and  she  gave  a 
minute  description  of  the  house  where  the  ' 
four  suspects  had  held  her.  The  police 
were  elated.  It  was  only  a  matter  of  time, 
they  thought,  before  they  found  the  sus- 
pects. Hundreds  of  officers  began  a  search 
of  the  area.  They  got  nowhere. 

During  the  next  two  days,  Strahan  called  Maria's  moth- 
er. He  wanted  to  know  how  Maria  was  feeling.  Ann, 
pleased  by  his  concern,  told  Maria.  Her  daughter  turned 
her  head  away  and  said  nothing. 


I 


t  was  a  cousin  of  Karl  Strahan's,  John  Ebersole,  who 
finally  stumbled  onto  a  clue  to  what  had  really  hap- 
pened. Ebersole  was  visiting  Karl  Strahan's  grandpar- 
ents at  their  home,  near  where  Maria  had  been  held, 
when  he  spotted  a  piece  of  paper  on  the  ground.  Picking  it 
up  idly,  he  was  shocked  to  read  a  description  of  the  kidnap- 
pers that  Strahan  had  forced  Maria  to  write. 

The  police  were  already  suspicious  of  Strahan's  story; 
they  had  learned  he  had  been  treated  for  a  knife  wound  the 
day  Maria  had  disappeared.  Now  they  questioned  him 
again.  Strahan  confessed  and  was  arrested  on  August  5, 
three  days  after  Maria  was  found. 

After  Strahan's  eirrest,  Hattiesburg  detective  Nancy  Eas- 
terling  and  Beverly  Sandifer,  a  psychologist  who  had  been 
counseling  Maria,  went  to  the  teenager's  home. 
"Maria,  we  know  the  truth,"  Sandifer  said  gently. 
Maria  looked  at  her.  Maybe  this  is  one  of  his  tricks,  she 
thought  warily.  "We've  arrested  Karl  Strahan,"  Easterling 
said.  "He's  in  jail." 

It  was  then  that  the  teenager  finally  let  her  guard 
down.  "I'm  so  sorry  I  lied,"  Maria  said,  her  body  shaken 
by  sobs.  "He  made  me.  I'm  sorry.  I'm  so  sorry." 


I 


n  the  courtroom  for  his  sentencing  six  months  later, 
Strahan  sniveled  as  his  videotaped  confession  was 
played.  Maria,  sitting  a  few  feet  from  her  torturer,  nev- 
er stopped  looking  at  him,  her  eyes  cold. 
Then  Strahan  pleaded  guilty  to  armed  robbery,  kidnap- 
ping, rape  and  sexual  battery.  Moments  later,  he  was  sen- 
tenced to  life  plus  fifty-five  years. 


A! 


ugust  2 — Covington  County  sheriff's  deputy  Charles 

McPhail,  answering  a  police  call,  pulled  up  to  an  aban- 

idoned  gas  station  off  Highway  49  about  12:30  a.m.  He 

Iwas  met  by  Karl  Strahan,  who  said  he  had  stopped  to 

relieve  himself  and  had  found  Maria  Smith  in  the  building. 


F 


or  Maria,  the  road  back  to  health  was  long  and  heird.  It 
took  her  weeks  just  to  feel  safe  enougK^to  leave  the 
sanctuary  of  her  room.  For  months,  she  suffered  from 
flashbacks.  She  woke  up  screaming  from  nightmares, 
and  she  could  not  be  comforted.  During  the        (continued) 
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Why  Are 
We  Giving 
Away 
Genuine 
Leather 


Handbags 
for  only 

$10 


AS  part  of  a  nationwide 
/^publicity  campaign,  a 
leading  New  York  firm 
will    give    away    one    million 
(1,000,000)  of  its  most  expensive 
genuine  leather  handbags — the 
nationally  advertised  Clarissima^*' 
"Town  and  Country" — for  the 
astonishing  publicity  price  of  only 
$10  each  to  the  first,  one  million 
persons  who  write  to  the  company 
address  (below)  before  Midnight, 
March  31,  1988. 


These  are  the  same  genuine  leather 
Clarissima  "Town  and  Country"  handbags  nation- 
ally advertised  by  us  in  leading  media  through- 
out America. 

Buttery  soft  and  elegantly  tailored  in  contemporary 
"quilted  leather"  with  a  spacious  vinyl  lined 
interior  for  added  durability,  they  are  the  most 
expensive  luxury  leather  accessories  ever  sold  by 
this  multi-million-dollar  New  York  firm. 

These  genuine  leather  handbags  will  not  be  sold  at 
this  or  any  price  by  the  company  in  any  store. 
There  is  a  limit  of  two  (2)  per  address  at  this  price, 
but  if  yoiT  request  is  mailed  early  enough  (before 
March  25)  you  may  order  up  to  5.  Each  bag  is 
covered  by  the  company's  fidl  one-year  money- 
back  guarantee. 


To  order,  mail  your  name  and  address  on  a  sheet  of 
paper  and  $10  for  each  handbag  plus  $2  shipping 
no  matter  how  many  you  order.  (New  York 
residents  add  sales  tax.)  Allow  up  to  6-8  weeks  for 
shipment.  Make  check  payable  to  RBM  Ltd. 
MaU  to:  RBM,  HANDBAG,  Dept.  949-117,  Box 
1026,  Westbury,  N.Y.  11595.  (R405oo) 

Indicate  How  Many  of  Each  Color: 


'Chestnut  Brown' 

(R23422) 


^"Espresso  Black' 

(R23423) 


^"Wine  Burgundy' 

(R23424) 


SPECIAL  PROMPTNESS  BONUS 


A  beautiful  spacious  genuine  leather 
matching  wallet,  vinyl  lined  interior  for 
added  durability,  will  be 
,  given  away  for  only  an 

^  additional  $2  each  with 

each  handbag  you  re- 
quest by  March  3 1 , 
1988. 


KX 


'Espresso  Black" 
(R23413) 


Indicate  How  Many 
of  Each  Color: 

"Chestnut  Brown" 
(R23412) 

."Wine  Burgundy" 
(R23414) 


•  1988  RBM  Ltd..  1200  Shames  Drive.  Westbury.  NY  11590 


■  ABDUCTION 

continued 

days  following  those  dreams,  Maria 
barely  spoke,  shutting  herself  into  a 
world  that  no  one  covild  enter. 

But  the  extraordinary  courage  and 
resourcefulness  that  helped  the  teen- 
ager endure  an  unspeakable  captivity 
helped  her  through  the  ordeal  of  recov- 
ery as  well.  Maria  went  regularly  to  a 
psychologist.  She  worked  hard  at  two 
part-time  jobs,  and  she  began  going 
out  with  her  friends  again. 

Ann  watched  her  daughter  anxious- 
ly. She  knew  how  difficult  it  was  for 
Maria  to  try  to  live  a  normal  life;  it 
took  great  strength  for  her  just  to  get 
in  her  car  and  drive  alone  to  work. 

Maria  seldom  spoke  at  home  of  her 
ordeal,  referring  only  obliquely  to  "the 
time  I  was  away,"  and  Ann  never 
pressed  her. 

But  one  day,  wanting  to  allay  her 
mother's  concern,  Maria  turned  to  Ann 
and  said  in  a  low,  intense  voice,  "I 
have  to  go  out  alone.  Mama.  If  I  don't, 
it  meams  he  still  has  a  hold  on  me.  He 
doesn't.  His  life  is  over  now. 

"I  have  my  life,"  Maria  said.  "And 
my  life  is  going  to  continue."  End 
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■  BOB  NEWHART 

continued  from  page  110 

next  scene.  Instead,  Bob  has  everybody 
in  stitches  with  his  comic  imperson- 
ation of  a  nervous  driver  on  the  free- 
ways of  Los  Angeles. 

"Coming  to  work  doesn't  get  much 
better  than  this,"  says  the  veteran  ac- 
tor, relaxing  in  his  dressing  room  dur- 
ing a  break.  "We've  been  doing  this 
show  for  five  and  a  half  years,  and  it 
becomes  more  enjoyable  ^1  the  time." 

Welcome  to  one  of  the  loosest  sets  in 
Hollywood,  where  what  goes  on  during 
rehearsals  is  sometimes  even  funnier 
than  what  makes  it  on  the  air.  This 
week,  the  cast  and  crew  have  been  rib- 
bing Newhart  for  getting  his  real-life 
seventeen-year-old  daughter,  Jennifer, 
a  job  as  an  extra.  As  they  rehearsed  a 
segment  in  which  Bob  was  guest-lec- 
turing a  class  on  TV  programming, 
one  of  the  students  asked,  "Is  it  true 
there  is  a  lot  of  nepotism  in  this  busi- 
ness?" Newhart  ad-libbed:  "Only  on 
this  show."  As  the  entfre  crew  cracked 
up.  Bob  noticed  his  daughter  had 
turned  beet  red  and  was  practically 
hiding  under  a  desk.  Contrite,  Bob 
walked  over  to  Jennifer,  put  his  arms 
around  her  and  apologized.  Jennifer 
accepted  his  apology,  and  then  she  did 
the  only  thing  she  could  to  regain  her 
dignity:  She  punched  him  in  the  arm. 

As  the  show's  father  figure  and  class 
clown.  Bob  Newhart  is  something  of  an 
anom£ily.  On  the  one  hand,  the  fifty- 
eight-year-old  entertainer  is  soft-spo- 
ken and  laid-back,  with  the  face  of  a 
lovable  basset  hoimd  and  a  comic  de- 
livery that's  so  slow  it  seems  to  be  go- 
ing in  reverse.  But  look  closely  and 
you'll  see  the  glint  of  mischief  in  his 
eyes  when  he  plays  a  practical  joke,  or 
the  smile  that  breaks  out  when  he 
talks  about  his  series. 

On  Newhart,  Bob  plays  innkeeper/ 
author/TV  persongility  Dick  Loudon, 
who  (along  with  his  wife)  is  the  only 
island  of  sanity  in  a  sea  of  delightfully 
quirky  characters.  Always  on  hand  to 
try  his  patience  are  Stephanie  and  Mi- 
chael (Julia  Duffy  and  Peter  Scolari), 
the  ultrashallow  super  yuppies  who 
cannot  deal  with  anything  more  pro- 
found than  the  concept  of  choosing  a 
good  brie.  Tom  Poston  plays  handy- 
man Greorge  Utley,  a  man  for  whom 
flannel  is  a  way  of  life.  And  of  course, 
there's  the  popular  trio  of  Larry,  Dar- 
ryl  and  Darryl — the  backward  back- 
woods brothers  who  think  a  vacation 
on  the  Ri-viera  means  simbathing  on 
the  hood  of  an  abandoned  Buick. 

With  its  talented  cast,  Newhart  has 
been  top-rated  ever  since  it  premiered, 
in  1982,  making  it  Bob's  second  hit 
series  in  as  many  decades.  He  quit  the 
old  Bob  Newhart  Show  in  1978,  while 


it  was  still  a  hit,  after  six  years.  Loot 
ing  back,  however,  he  regrets  havinj 
left  the  series  prematurely. 

"I  think  the  old  show  still  had  a  coi 
pie  of  good  seasons  left,"  Bob  says] 
"But  at  the  time,  I  thought  we  haJ 
pretty  much  run  out  of  creative  ideas! 
The  story  lines  were  all  beginning 
soimd  alike.  Fd  say  to  the  writer 
T)idn't  we  do  this  story  before?'  anfl 
the^d  say,  'Oh,  no,  no.  That  was  th| 
episode  with  the  cat.  This  one  has 
dog.  It's  a  totally  different  story.' ' 

In  the  four  years  after  quitting  th« 
Bob  Newhart  Show,  the  comedian 
turned-actor  indulged  in  his  passion- 
golf— and  spent  time  with  his  wife.  Gin 
ny,  and  their  four  children.  He  als< 
made  two  films,  which,  he  admits  wit! 
a  chuckle,  were  "immensely  unsuc 
cessful.  I  don't  even  think  they  both 
ered  showing  them  in  theaters;  thej 
sent  them  right  to  the  airlines." 

Then,  in  1981,  Bob  decided  to  returr 
to  the  small  screen,  but  he  still  neede( 
a  format  for  a  new  series.  Inspfration 
struck  in  the  coffee  shop  of  a  smal 
hotel  in  Seattle.  "My  wife  and  I  heard* 
some  of  the  employees  talking  about 
the  bizarre  situations  they  had  been 
in,"  Bob  remembers.  "My  antenna 
went  up,  and  I  realized  that  setting  a 
comedy  in  a  small  hotel  or  inn  would 
be  very  similar  to  the  old  show,  where 
I  played  a  psychologist  who  had  to  lis- 
ten to  the  crazy  things  people  said  and 
react  politely.  Back  then,  I  could  never 
say,  Tou're  nuts,  Mr.  Carlin.'  I'd  have 
to  say,  'Go  with  that,  Mr.  Carlin.'  An 
inn  gave  me  the  same  vehicle,  since 
you  can't  be  rude  to  your  guests." 

No  one  can  react  to  the  looniness  of 
his  co-stars  quite  like  Bob  Newhart. 
Watch  his  befuddled  response  when 
Larry  asks  his  opinion  about  the 
brothers'  newest  idea  for  their  caf6 — 
serving  used  food.  Newhart  shifts  his 
weight  from  foot  to  foot.  His  eyes  dart 
back  and  forth  like  needles  on  a  comic 
seismograph.  He  clears  his  throat 
once.  Twice.  And  then  . . .  well,  then 
comes  the  stammer — ^the  patented 
Newhart  stammer  that  has  become  his 
trademark.  It  almost  doesn't  matter 
what  he  says.  "Once,  we  had  a  scene 
that  was  running  long,  and  the  direc- 
tor needed  to  cut  a  minute  out  of  it, " 
Bob  says.  "He  asked  if  I  could  speed  up 
my  delivery.  I  told  him,  'This  stammer 
got  me  a  house  in  Beverly  Hills,  and 
Fm  not  about  to  start  changing  it.'  " 

Nor  does  he  have  any  plans  to 
quit  Newhart.  "I  can't  imagine  re- 
tiring," he  says.  "The  routine  has  got- 
ten far  too  comfortable.  You  know 
when  you  put  on  a  coat  and  it  feels  just 
right  in  the  shoulders?  Well,  doing  this 
show  feels  right  for  me.  And  as  long  as 
Fm  ha'ving  fun,  I  have  no  intention  of 
stopping."  —Eric  Sherman 
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"never  been  a  saint.  I'm  sure  if  any- 
one wanted  to  get  me  on  my  past, 
they  very  well  could."  Speaking  theo- 
retically about  marital  indiscretion, 
he  says,  "There  is  no  clean  infidelity. 
But  there  is  forgiveness,  and  then  a 
deeper  love.  I  think  you  have  to  focus 
on  whether  you  want  to  see  that  per- 
son hurt.  There's  one  hundred  per- 
cent love,  and  there's  also  respect." 

He  admits  that  in  the  seventies, 
given  the  choice  between  his  mar- 
riage and  his  career,  he  would  proba- 
bly have  chosen  his  career.  In  those 
years,  Cosby  was  a  regular  at  Hugh 
Hefner's  Playboy  Mansion  in  Los  An- 
geles. "I  would  go  there  £md  play  ten- 
nis, swim,  eat  his  food,  talk  to  his 
Plajonates."  Though  he  doesn't  fre- 
quent that  pleasure  dome  anymore, 
he  remains  friendly  with  Heftier. 

And  he  is  closer  than  ever  to  his 
wife.  He  even  wears  a  bracelet  on  his 


■  BILL  COSBY 

continued  from  page  113 

he  says  during  an  interview  in  his 
dressing  room  on  the  Cosby  Show  set. 
'Tm  not  better  than  Eddie  Murphy. 
Fm  not  better  than  Richard  Pryor. 
Tm  not  better  than  Robin  Williams. 
Fm  not  competing  with  anyone." 

He  certainly  is  richer  than  any  of 
them.  Yet  even  making  millions  has 
its  down  side,  Cosby  insists.  He  says 
he  must  constantly  shield  his  wife, 
Camille,  and  their  five  children  from 
the  public's  curiosity  about  how  much 
thes^'re  worth  and  how  they  spend 
their  money.  "I  don't  like  it,"  he  says. 
"My  family  and  I  just  want  to  live. 
We  want  to  deal  with  life  without 
people  coming  up  to  us.  When  you're 
a  celebrity,  you  don't  want  people  at 
your  door  saying,  'You're  on  TV;  we 
feel  we  own  you.' " 

Though  he  has  spent  lavishly  on 
his  impressive  collection  of  art  and 
antiques,  Cosby  does  not  flaunt  his 
wealth.  An  avid  athlete,  he  prefers 
sweat  suits  to  silk  suits.  When  he 
rides  in  his  chauffeured  BMW,  he  sits 
in  the  front  with  the  driver.  When  he 
invites  people  to  his  house,  he  per- 
sonally pours  the  wine,  although  he 
has  not  touched  a  drop  in  years. 

Those  who  know  Bill  Cosby  say  he 
is  a  complex  man  fiill  of  intriguing 
contradictions.  He  is  relaxed  and 
comfortable  onstage,  yet  challenging 
and  intense  once  the  lights  go  off. 
Sharply  intelligent,  defiantly  opin- 
ionated, he  can  be  open  and  fi-iendly 
when  performing  and  later  withdraw 
behind  a  shell  of  aloofiiess. 

But  the  most  fascinating  contradic- 
tion of  all  comes  when  the  noted 
champion  of  family  values  admits 
that   during   his   marriage   he   has 


r? 

right  wrist  that  is  simply  inscribed: 
"Camille's  husband." 

Camille  has  played  an  important 
role  in  every  aspect  of  Bill  Cosby's 
life.  She  is  the  brain  trust  who  over- 
sees the  management  of  much  of 
their  vast  fortune,  and  she  insisted 
that  her  husband's  character  on  The 
Cosby  Show  be  a  doctor — not  a  chauf- 
feur, as  was  originally  written.  Ca- 
mille also  produced  Bill  Cosby:  49. 

When  the  entertainer  turned  fifty 
last  summer,  Camille  threw  him  a 
surprise  party  to  end  all  surprise  par- 
ties. Friends  and  relatives  from  all 
over  fiew  to  the  French  Riviera  for 
the  giant  bash.  The  guest  of  honor 
was  totally  floored.  "If  I  had  known 
how  big  it  was  going  to  be,"  says 
Cosby,  "I  would  have  died  at  forty- 
eight."  He  jokingly  claims  he  wants 
an  even  bigger  pao-ty  for  his  fifty-first 


birthday  this  July.  "Fifty-one  is 
tougher  to  get  to,"  he  says,  smiling. 

Cosby  treated  his  passage  into  a 
new  half  century  with  introspection 
and  laughter.  In  Time  Flies,  his  com- 
ic look  at  growing  older,  he  wrote:  "I 
recently  turned  fifty,  which  is  young 
for  a  tree,  mid-life  for  an  elephant, 
and  ancient  for  a  quarter-miler, 
whose  son  now  says,  'Dad,  I  just  can't 
run  the  quarter  with  you  an5rmore 
unless  I  bring  something  to  read.'  " 

Cosby  points  to  a  wall  lined  with 
photos,  one  of  which  shows  him  as  a 
young  man  in  Philadelphia  jumping 
a  high  bar.  "It's  funny  to  me  to  think 
that  I  could  jump  over  a  bar  at  nine- 
teen with  no  problem,  and  today  I 
run  up  to  it  and  no  matter  how  hard  I 
try,  this  body  won't  go  over  it." 

But  he  doesn't  despair  at  growing 
older.  "It  isn't  sad,  it's  funny,"  he  in- 
sists. "I  think  getting  older  is  won- 
derful." Nevertheless,  he  now  keeps  a 
close  watch  on  his  health.  When  a 
recent  physical  showed  that  his  cho- 
lesterol level  was  high,  he  cut  back 
on  butter  and  milk.  "I  rectified  that 
because  I  don't  want  to  die,"  he  says. 
"Sure,  I'm  scared  of  dying." 

Cosby  will  probably  need  to  live  to 
a  ripe  old  age  just  to  accomplish  all 
his  goals.  He's  planning  to  write  a 
third  book,  on  love  and  marriage,  and 
he'd  like  to  make  more  films.  He  has 
said  he  will  quit  his  series  after  two 
more  seasons  so  that  he  can  concen- 
trate on  other  projects. 

No  matter  what  he  does,  though, 
you  can  count  on  Bill  Cosby  to  break 
still  more  records.  Is  he  already 
thinking  legacy?  "I  don't  have  time," 
he  says.  "I've  lived  a  good  life — and  I 
don't  think  there's  an  afterlife." 

Bill  Cosby  obviously  doesn't  need 
an  afterlife.  He's  already  found  his 
heaven  on  earth.   —MONICA  COLLINS 
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■  ALAN  THICKE 

continued  from  page  115 

among  the  top  ten  for  years  to  come. 

"In  the  last  two  weeks,  Brennan's 
made  a  number  of  fashion  state- 
ments," his  father  says,  sighing.  "The 
earring  was  the  latest.  He  also  wanted 
to  wear  skateboard  gloves  to  church. 
Not  a  day  goes  by  that  there's  not 
something  with  the  kids  that  needs 
just  a  little  bit  of  input  from  me." 

But  compared  with  what  the  forty- 
year-old  actor  has  been  through  in  his 
professional  and  personal  life  in  the 
last  few  years,  an  occasional  bout  with 
adolescent  rebellion  seems  like  a  wel- 
come respite.  After  all,  it  was  little 
more  than  three  years  ago  that  Alan 
was  in  the  midst  of  both  his  painful 
divorce  from  Loring  and  the  humiliat- 
ing failure  of  his  s5Tidicated  late-night 
talk  show,  Thicke  of  the  Night.  Though 
he's  completely  turned  his  life  around 
since,  that  harrowing  period  is  still 
fresh  in  his  memory. 

"I  was  terribly  depressed  for  a 
while,"  he  says  now,  relaxing  in  the 
office  behind  his  newly  remodeled 
home  in  the  Toluca  Lake  section  of  Los 
Angeles.  "I  used  to  cry  myself  to  sleep 
at  night.  I  didn't  want  to  go  out  of  the 
house  and  be  the  subject  of  all  the  side- 
ways glances  and  cynical  under-the- 
breath  mumblings." 

The  low  point  came  in  1984,  at  a 
time  when  everything  in  his  life  had 
seemed  perfect.  Happily  married  for 
thirteen  years  to  the  beautiful  Loring, 
he  had  already  established  himself  as 
a  Hollywood  comedy  writer  and  game- 
show  producer,  and  he  was  commuting 
to  his  native  Canada  to  host  a  success- 
ful talk  show.  Months  before  the  pre- 
miere of  Thicke  of  the  Night,  he  was 
touted  in  ads  and  articles  as  the  man 
who  could  dethrone  Johnny  Carson. 

"The  ad  campaign  was  suicide," 
Alan  acknowledges.  "It  was  always 
'Johnny  versus  Alan.'  I  could  never  de- 
fend myself  against  that  kind  of  com- 
parison. I  never  thought  I  was  the 
Johnny  Carson  of  the  eighties.  I 
thought  maybe  I  was  the  Mike  Doug- 
las of  the  eighties.  I  had  no  pretense  to 
being  an  art'ste  or  a  comic  or  a  musi- 
cian. I  always  considered  myself  only  a 
little  more  entei  taining  than  your  Un- 
cle Fred  at  a  party." 

But  even  Uncle  Fred  would  have 

,  been    treated   better   by   the    critics. 

"Alan  Thicke  is  worse  than  boring," 

wrote  one.  "He  is  aggressively  boring." 

Between  the  critics'  barbs  and  the 
dismal  ratings,  working  on  the  show 
became  an  ordeal — today  Alan  joking- 
ly calls  it  "Thicke  of  the  Nightmare." 
Toward  the  end,  he  even  began  fight- 
ing with  his  producers,  who  insisted  he 
try  to  improve  ratings  by  doing  more 
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sketches  with  "sex,  weirdness,  the  bi- 
zarre and  sensational,"  he  says. 

Thicke  received  the  news  of  his  can- 
cellation on  the  very  same  day  his  wife 
filed  for  divorce.  The  timing  was  sadly 
ironic,  since  it  was  the  pressure  of  do- 
ing Thicke  of  the  Night — and  the  many 
hours  he  was  putting  into  the  doomed 
show — that  he  says  helped  virreck  his 
marriage  in  the  first  place.  "You  have 
only  so  many  hours  in  your  day,  and 
something's  got  to  show  the  strains  of 
inattention,  and  unfortimately  that 
turned  out  to  be  my  wife,"  he  says  wist- 
ftilly.  "It's  funny — we  never  fought.  Glo- 
ria was  the  perfect  choice  for  a  wife.  I 
wouldn't  have  left  the  marriage — I 
didn't  have  any  problems — but  I  didn't 
recognize  her  needs."  Or,  as  he  now 
quips,  "I  was  happily  married  for  thir- 
teen years,  and  Gloria  was  happily  mar- 
ried for  eleven." 

Despite  all  the  heartache,  Alan  re- 
fused to  crumble.  In  1985,  he  jumped 
at  the  role  of  Dr.  Jason  Seaver  in 
Growing  Pains.  "I  loved  coming  into 
something  a  little  safer,  joining  an  en- 
semble cast,  hiding  behind  a  charac- 
ter," he  says.  "This  show  isn't  Tolstoy, 
but  it  has  good  values." 

Since  winning  the  role  on  the  series, 
Alan  has  made  a  name  for  himself  for 
his  intense  interest  in  children  and 
parenting.  He  recently  narrated  two 
instructional  videotapes  for  schoolchil- 
dren, and  he  is  the  host  of  the  chil- 
dren's show  Alan  Thicke's  Animal 
Crack-Ups.  But  his  most  important  in- 
volvement is  his  most  personal  one — 
with  the  Juvenile  Diabetes  Founda- 
tion. Since  his  son  Brennan  was  diag- 
nosed as  diabetic  when  the  boy  was 
four,  Thicke  has  hosted  telethons  and 
fund-raisers  and  lobbied  Congress  for 
diabetes  research  funding. 

As  if  that  doesn't  keep  him  busy 
enough,  Alan  has  also  signed  to  do  his 
first  feature  film,  a  comedy  called  Re- 
turn of  the  Kiwis.  And  he's  put  togeth- 
er a  live  music/comedy  show. 

There's  only  one  thing  still  missing 
from  his  life — a  relationship.  "I  know  a 
lot  of  women,  and  some  are  terrific," 
he  explains.  "But  I  don't  want  to  fail  at 
another  relationship.  If  I  learned  any- 
thing from  my  marriage,  it's  that  if  I 
luck  out  again,  I  don't  want  to  lose  it 
because  I'm  too  busy  or  not  able  to  pay 
enough  attention." 

There's  a  thoughtful  pause.  "I  have 
no  question  that  I  was  born  and  bred 
as  a  family  man  and  a  committed  fa- 
ther and  friend.  But  I  want  to  do  the 
next  one  right."  Alan  glances  at  his 
house  and  smiles.  "I  had  two  sinks 
carved  in  my  master  bedroom,"  he  says. 
'There's  a  vanitj'  in  the  middle.  I  have  a 
walk-in  closet  built  for  two.  I  have  two 
nozzles  in  the  steam  shower.  I'm  think- 
ing ahead."  — Betty  Goodwin 


THE  FUNDAMENTALS 

continued  from  page  90 


you  don't  have  to  take  it.  You  qualij^ 
for  a  more  advanced  course." 

"But  my  punctuation?  My  spelling?' 

"Both  fine — we  often  find  that  witl 
people  who've  done  office  work.  Yoi 
misspelled  only  one  word:  Fibonacci 
You  gave  it  two  /2's  eind  one  c,  and  it's 
the  other  way  around.  But  that's  a  mi 
nor  matter — you  have  solid  writing 
skills.  Did  you  plan  your  program  wit! 
one  of  our  advisers?" 

"I  registered  by  mail." 

"That  means  you've  slipped  througl 
our  system — it  happens  in  January, 
think  you  should  get  your  backgrounc 
evaluated.  You  might  know  enough  ac 
counting  to  get  credit  for  it,  too.  For  a 
fee — I  think  it's  around  fifty  bucks— 
you  can  take  a  college  level  equivalen- 
cy exam  in  any  area  where  you  have 
knowledge  and  earn  credits  if  you 
pass.  It  saves  you  time  and  money." 

"No  Fundamentals?"  asks  Larka. 

"You  already  know  them.  You  wrote 
an  excellent  essay — I  enjoyed  reading 
it.  So  look  into  the  equivalency  exam. 
Well,  good-bye  and  good  luck." 

She  hangs  up  the  phone  feeling 
thrilled  by  Mr.  Mastroianni's  words. 
An  excellent  essay!  He  enjoyed  read- 
ing it!  Can  he  have  any  idea  how  hap- 
py he's  made  her? 

She  wants  to  call  someone  to  share 
the  good  news,  but  the  kids  are  at 
school  emd  her  mother  abides  by  her 
"no  personal  calls  at  work"  policy. 
Grace  is  not  home  at  this  hour,  and  if 
she  calls  Ben,  all  she'll  get  is  his  an- 
swering service.  Then  she  thinks  of  the 
right  person  and  dials  Mr.  Mooney.  As 
she  tells  him  about  her  exemption, 
she's  embarrassed  that  she  never  real- 
ized how  much  he's  taught  her. 

"So  thank  you  for  making  me  write 
all  those  speeches,"  she  says.  "I  did  my 
essay  the  same  way." 

"Ah,  Larka,"  he  says,  in  mock  senti- 
mentality. "I  sense  the  beginning  of 
the  end.  That's  the  trouble  with  on- 
the-job  training.  The  successes  go  off 
and  leave  you." 

She  thinks  of  the  dozens  of  hurdles 
she  has  yet  to  leap. 

"Don't  hire  a  replacement  yet,"  she 
says.  "I'll  be  in  tonight  as  usual." 

Then  before  she  gets  back  into  bed, 
she  decides  to  leave  a  message  for  Ben. 
She  can't  believe  college  is  just  stand- 
ing dead  timber.  Right  now  she  thinks 
it's  a  glass  of  champagne,  and  she 
can't  stop  the  bubbles  of  excitement 
from  rising. 

"Ask  him  to  call  Mrs.  Fibonacci 
this  evening,"  she  tells  his  answering 
service. 

"Would  you  spell  that,  please?"  asks 
a  cheerful  voice.  End 
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ligh  School  at  Home 


DIPLOMA  AWARDED 


Vilhoul  obligation,  get  tree  into  on  low  cost 
lome  study  method,  accreditation.  Diploma. 
Jo  salesman  will  call  on  you.  CALL  FREE  ANYTIME 

Am«rican  School,  Dep(  204 

^  ^  ^?,''  Sc,  1  -800-228-5600 

Chicago.  IL  60637 


Choose  From  30 
Career  Opportunities! 

Get  Your  Specialized  Associate  Degree  or 
Career  Diploma  at  Home  in  Spare  Time 

WHAT  IS  A  SPECIALIZED 
ASSOCIATE      DEGREE? 

Don't  contuse  this  Special- 
ized Associate  Degree  in 
Business  or  Tectinoiogy  witti 
an  ordinary  two-year  degree 
you  get  at  a  resident  college. 
There's  a  big  difference!  Find 
out  how  many  more  special- 
ized career-oriented  courses 
we  offer  in  our  60-unit  program.  You  don't  spend 
time  on  a  lot  of  courses  that  are  not  in  your  field 
of  specialization.  Send  for  free  facts!  See  how 
easy  it  is  to  train  at  home  for  a  great  new  career 
or  advancement  on  your  present  job.  67<2 


iCS  International  Con'espondence  Sctiools 
^=ii^  Dept  UBSC7,  Scranton,  PA  18515 
Please  send  me  free  facts,  color  brochure  and  (ull  Information 
on  how  I  can  study  at  home  for  the  career  I  have  chosen.  I 
understand  I  am  under  no  obligation  and  no  salesman  will  call. 

CHECK  ONE  BOX  ONLYI 
ASSOCIATE  IN  SPECIAUZED       ASSOCIATE  IN  SPECIAUZED 
BUSINESS  DEGREE  PROGRAMS  TECHNOLOGY  DEGREE  PROGRAMS 


D  Business  Management 

D  Accounting 

D  Business  Management 

with  option  in  Finance 
D  Business  Management 

with  option  in  Marteting 

CAREER  DIPLOMA  PROGRAMS 


n  Mechanical  Engineering  Technology 
D  Civil  Engineering  Technology 
D  Eledncal  Engmeeiing  Technology 
D  Electronics  Technology 


D  Computer  Programming 

n  High  School 

D  Catering/Gounnet  Cooking 

D  MedicaMJemaJ  Office  AssL 

a  Bookkeeping 

D  Hotcl/Restautant  Mgml 

D  Drafting 

D  Veterinary  Assistant 

D  Travel  Agent 

n  Electronics 

D  Secretary 

Name 


a  Art 

a  Small  Business  Management 

D  Interior  Decorating 

D  Legal  Secretary 

n  Fashion  Merchandising 

n  Fitness  &  Nutrition 

n  Legal  Assistant 

n  Child  Day  Care 

D  Photography 

D  Journalism/Short  Story  Writing 

O  Dressmaking  &  Design 

Age 


Address 

I  Clty/State- 


.Apl#- 


-Zlp- 


Rl  A  Subsldia/y  of  National  Education  Corporation 


MASTECTOMY? 


BOSOM  BUDDY 

BREAST  FORM 
only*Hf-£-     Plus 
^OD   $3s/h 
Sizes  DD,  DDD  $60 
SEND  FOR 
-COOLER  THAN  SIUCONE"  FREE  BROCHURE 
BOSOM  BUDDY,  the  original  fabric  breast  form,  was 
designed  by  a  MASTECTOMEE  to  be  cool  &  comfor- 
table in  summer  and  warm  &  soft  In  winter.  Can  be  com- 
fortably   worn    soon    after    surgery    and    during 
reconstructive   surgery.   Adjustable   weights   give 
natural  balance  &  shape.  Beige  or  Brown,  Fits  regular 
bra  (bra  not  included).  Order  by  bra  &  cup  size. 
MONEY  BACK  GUARANTEE  (208)  343-9696 

B&B  Company,  Inc.  Dept.  L014 

2417  Bank  Drive  -  P.O.  Box  5731   (r'JC^ 
Boise,  Idaho  83705-0731  I^O 


It  you  like  to  write,  you 
may  have  what  it  takes  lor  a 
salislying  writing  career  Our 
Iree  aptitude  test  can  help 
reveal  your  potential.  It's 
Iree.  Its  fun 
It's  confidential 
Send  for  FREE  Writing  Aptitude  test  today.  No  obligation. 
Writers  Institute,  Inc.  Dept.  42-01-88       A  Home  Study  School. 
112  W  Boston  Post  Road.  Mamaroneck.  NY  10543 


SPOT  HIDDEN 

WRITING 

ABILITY. 

FREE. 


Create  BRAIDS 


Many 
styles  for 
long  and 
medium 
hair  and 
any  texture 


Made  easy,  ste(>-by-step  illustrated  In- 
structions are  like  an  expert  hair  stylist 
tielping  you  witti  this  guide.  A  variety 
of  styles  for  daytime,  work,  sports, 
swimming,  dancing,  dating,  parties 

and  sophisticated  occasions.  From  ^      _  

tiasic  English,  French  and  Dutch  braids  to  exotic  styles. 
Advice  on  hair  care  (or  attractive  braids,  best  outfits  and  hair 
ornaments  for  each  style.  Serid  S5.95  plus  95c  shipping  tor 
braids  book.  30  day  money  back  guarantee. 

Vaico,  Dept.  B-12  ,  Box  2012,  New  Rochelle,  NY  1G802 


wmm 


7^  "only" 
y  $250 


BRIGHTEST  COLORS  «    BORDERLESS 
Five  choices  only  S2.50  each 

•  40  Wallets 

•  32  Wallets  &  One  5"x7' 

•  8  Wallets  &  Four  5"  x  7  "s 

•  2Custom8"x  10's 

•  20  Jumbo  Wallets 

Expedience  vibranl  copies  on  KODAK  paper  Send  any  instani 
print  or  pholo  up  to  8  X  10  (returned)  Add  75C  each  set  (or  handling 
and  postage  For  Rush  Express  Photo  Service  add  S2  00  per  order 
Guaranieedi  Encl  check  or  M  O  with  ret  address,  send  to 


For  Rush  \ 

lJ'JJ.^u4.^J^i.w.^A 

Service  add  S2    / 


REUANCE  COLOR  LABS.  INC. 

Studio  au.i        8o<  1S9 
Stamlord.  CT  06904 


RECIPES  FROM  THE 
ENGLISH  COUNTRYSIDE 


Here  is  a  selection  of  original  English 
pub  and  farmhouse  recipes  for  your 
personal  collection. 

Based  on  England's  traditional  cookery, ' 
these  sweet  and  savory  dishes  have 
evolved  throughout  history'  and  today 
remain  favorites  of  the  Bntish. 

To  enjoy  England's  native  cuisine  without  leaving  your 
own  home,  please  send  $5.00  to:  European  Marketing 
Group,  P.O.  Box  792306,  Dallas,  Texas  75379. 

Kindly  allow  2-3  weeks  for  delivery. 


FLORISTRY 

Learn  Rower  Arranging  quickly  and  easily  at 
home!  Design  professional  arrangements, 
corsages  and  specialty  displays.  Start  your 
own  profitable  business  or  hobby.  FREE 
BOOKLET  describes  opportunities. 
LIFETIME  CAREER  SCHOOLS,  Dept.  B-428 
22S1  Barry  Avenue,  Los  Angeles  Ca.  90064 


COLOR  PHOTOS  '1.75 


YOUR    \  '  2*  Wallet  Photos  2 '/3x3'/3" 
runirc  f  *  Three  5x7 "  Enlargements 
U1Ull/t }  ,  One  8x10"  Enlargement 

^,     Send  any  photo,  8x10  or  smaller  (returned). 
■^  9\    Add  SI  .25  handling  and  1st  class  postage  for 
each  unit,  Ivloney  back  guarantee. 

COLOR  LAB 

8L  Burnett  Ave..  Maplewood  NJ  07040 


Bctiino  Moses 

223  Rivcrton 

Denton,  Georgia  30303 


Mri.  RA(pft  D.  Baker 

7J12  Oak  ClrtU  Ortvc 

Bucttd^  CA  3J7O0 


EXCLUSIVE 

SELF- 
ADHESIVE 

LABEL 
SELECTION 


Select  your  favorite 
COLOR:  White,  Gold, 
Silver,  Transparent, 
Blue,  Pink  or  Yellow.  Se- 
lect your  favorite  TYPE 
STYLE:  Block  #PR  or 
Calligraphy  #CPR.  Se- 
lect from  two  QUANTITIES:  450  or  1,000  labels.  Printed 
with  black  ink.  Adheres  to  almost  any  surface  to  identify 
your  possessions  and  correspondence.  P/i"  x  W.  Up  to  26 
letters  and  spaces  per  line.  3  or  4  lines.  Packed  in  plastic 
sleeve  with  pull  bar.  450  white  (alike)  for  S8.95;  1,000 
white  (alike)  for  $13.50.  (Sold,  Silver,  Transparent,  Blue, 
Pink  or  Yellow  labels  are  S10.95  for  450  (alike),  S15.95  for 
1,000  (alike).  Add  75c  to  each  order  for  postage  and 
handling.  Useful  %-page  Gift  Catalog,  Sl.OO.  Bruce 
Bolind.31-CPR  Bolind  Bldg.,  P.O.  Box  9751,  Boulder,  CO 
80301.  (Since  1956.  thanks  to  you!) 
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SUBSCRIBER  SERVICES 

Change  of  Address:  Please  attach  mailing  label 
from  this  magazine  and  write  in  your  new  ad- 
dress below.  6-8  weeks  advan(»  notice  is  needed. 

iVIailing  List  Name  Removal:  We  occasionally 
make  our  mailing  list  available  to  organizations 
whose  offer  we  believe  might  be  of  interest. 
If  you  do  not  wish  to  receive  any  mailings  from 
companies  not  affiliated  with  Meredith  Publications, 
Inc.,  please  check  the  box  below  and  attach 
your  mailing  label. 

Complaints:  For  duplicate  issues,  late  delivery 
or  any  problems,  attach  mailing  label  and  send 
details  to  the  address  below. 

D  Change  of  Address 

D  Please  remove  my  name  from  your  rental  list 


NAME. 


ADDRESS. 


CITY. 


,  STATE ZIP- 


IVIall  to:  LHJ  P.O.  Box  10895  Des  Moines.  lA  S0336-0895 


ATTACH  MAILING  LABEL  HERE 


mSTUUJGHS 


Out  Oithe  mOVths  of  babes        for  better  or  for  worse      By  Lynn  Johnston 


I  overheard  a  little  JDoy  tell  a  department  store  clerk 
he  was  looking  for  a  gift  for  his  mother.  The  clerk 
pointed  out  a  large  selection  of  cookie  jars,  and  the 
boy  promptly  lifted  and  replaced  the  lid  on  each. 
"Don't  you  have  any  with  lids  that  don't  make 
noise?"  he  asked.  — Sorfaoro  Sietz,  Hanover,  PA 

My  five-year-old  daughter  and  I  were  riding  down 
an  escalator  in  a  department  store  the  other  day 
when  she  suddenly  asked,  "What  do  they  do  when 
the  basement  gets f ull  of  steps?" 

—EdKobak,  Sour  Lake,  TX 

When  my  third  grader  was  dawdling  with  her 
breakfast,  I  asked  her,  "Do  you  know  what  happens 
to  little  girls  who  don't  eat  their  cereal?"  "Yes,"  she 
replied,  "they  grow  up  to  be  fashion  models." 

— Harriet  Ross,  Miami  Beach,  FL 

We'll  pay  $25  for  accepted  "Out  of  the  Mouths  of 
Babes"  and  $50  for  humorous  poetry.  Send  your 
submissions  to  Last  Laughs,  LHJ,  100  Park  Avenue, 
New  York,  NY  10017 


]W 


From  the  1988  FOR  BETTER  OR  FOR  WORSE  CALENDAR,  by  Lynn  Johnston.  Copynght  ©  1987 
Universal  Press  Syndicate,  published  by  Andrews,  McMeel  &  Parker.  Reprinted  by  permission. 
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Vocabwf  ory  1 0 1 :  a  few  new  fiousefiof cf  words 


barcuuming  (bar'  ku  ming)  v.  Using  the  family  dog  to 
remove  crumbs  that  have  dropped  on  the  floor. 
cnistadjuster  (krus'  ta  jus  tur)  n.  "Light-dark"  knob  on 
a  toaster  that  makes  you  think  you're  in  control. 
garpaction  (gar  pak'  shun)  v.  Cramming  one  more 
item  into  the  garbage  so  you  can  avoid  emptying  it. 
Jemimites  (je  my'  myts)  n.  Extremely  tiny  pancakes 
formed  from  the  batter  that  fell  off  the  ladle. 
toastiphobia  (toh  stih  foh'  bee  yuh)  n.  Fear  of  putting 
a  fork  in  the  toaster  even  when  it  is  unplugged 
because,  somehow,  the  toaster  "remembers." 


\H 


From  UNEXPLAINED  SNIGLETS  OF  THE  UNIVERSE. 
Copyright  ©  1986  by  Not  the  Network  Company,  Inc. 
Reprinted  with  permission  of  Macmillan  Publishing  Com- 
pany, a  division  of  Macmillan.  Inc. 


A  TAYLOR-MADE 
WISH 

Dear  Ms.  Taylor  (may  I  coll  you  Liz?), 
What  I  want  to  wish  you  is 
Twelve  tnore  months  of  being  svelte. 
However  it  was  you  managed  to  melt 
All  that  poundage,  I'm  relieved 
Whenever  I  see  you  haven't  received 
It  back,  but,  instead,  hove  given 
The  public  a  lift  by  being  driven 
By  what  must  be  your  sense  of  dtrty 
To  keep  us  mindful  of  your  beauty. 
A  beauty  which  the  rest  of  us  lock. 
So  we  con  snack. 

— Roy  Blount,  Jr. 


iPA^^Ki_ 


The  covch  potato  cookbook  Don't  nniss  this  collection  of 
mode-for-TV   eats — snacks,    sandwiches,   desserts   and    more — 

meant  to  be  munched  while  watching  your  favorite  show. 

What  a  man  wants  in  a  bedroom  (besides  a  woman) 

We  polled  one  hundred  fifty  men  to  discover  their  preferences,  then 
created  a  bedroom  you're  both  sure  to  love. 

How  not  to  get  fat  this  winter  Twenty  foolproof  diet  tricks  to 
get  you  through  the  weight-gaining  season  with  ease. 
Ecrt  your  heart  out  We  asked  top  restaurant  chefs  from  around 
the  country  for  recipes  that  comply  with  the  American  Heart 
Association's  dietary  guidelines.  All  ore  low-fat,  low-cholesterol, 
high-fiber — and  absolutely  delicious. 

LHJ's  health  sunfey  The  fascinating  results  of  last  July's 
landmark  poll — ^find  out  how  v^omen  feel  about  their  bodies,  their 
health,  their  doctors. 

Save  it  for  a  rainy  day  Make  a  splash  in  fabulous  stormy- 
weather  fashions  and  brighten  the  day  with  our  beauty  tips. 


144 


Plus  sizzling  interviews  with  your  favorite  celebs  and  lots,  lots  more.  On  sale  January  12. 
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Specialty  of  the  house 

The  Kitchen  Suite  With  The  Recipe 
For  Good  Food  And  Good  Conversation 


Think  of  it  as  three  very  entertaining  s 
united  by  an  armstrong  floor 

The  gourmet  kitchen  is  the  stage.  The  stereo  built 
into  the  counter  provides  the  background  n:\usic. 
And  the  people  themselves  are  the  entertainment. 

The  specialty  of  this  house  is  enjoying  the  com- 
pany of  family  and  friends.  So  tliis  suite  was 
designed  to  let  the  cook  join  in  the  con- 
versation and  the  guests  join  in  tlie  cooking. 

And,  when  the  preparation  is  done,  the 
conversation  continues  over  dinner  in  the 
intimate  dining  alcove. 

This  altogether  inviting  suite  is  an  irresist- 
ible lure  for  family  and  friends.  And  it 
transformed  a  standard  kitchen/dining  room 
layout  into  a  very  special  place  to  be. 


The  designer  solarian®  floor 

Flowing  gracefully  from  space  to  space,  the 
Designer  Solarian  floor  turns  three  separate 
areas  into  one  big,  beautiful  kitchen  suite. 
The  floor's  subtle  color  harmonizes  perfectly 
with  all  of  the  colors  in  the  suite.  And  its 
geometric  pattern  is  echoed  by  the  striking  wall 
and  window  treatments  in  the  kitchen, 
conversation,  and  dining  spaces. 


See  Armstrong  Designer  Solarian  floors  at 
your  authorized  Armstrong  retailer,  listed  in 
the  Yellow  Pages.  For  the  widest  selection, 
exclusive  designs,  and  quick  credit,  visit 
your  nearby  flooring  professional,  an 
Armstrong  Floor  Fadiion  Center®  retailer 


QA^mstrong 

makes  your  home 
so  nice  to  come  home  to^" 


r 


For  free  product  information  and  Entertaining  Suite  booklet, 
call  the  toll-free  Armstrong  Consumer  Line,  1  800  233-3823, 
and  ask  for  Dept.  82FLH.  Or  send  coupon  to:  Armstrong, 
Dept.  82FLH,  P.O.  Box  3001,  Lancaster,  PA  17604. 
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ow,  I  know  0  lot  of  terrific  peopk 
ore  bom  in  February,  and  there'; 
St.  Valentine's  Day  to  enjoy,  bu 
for  most  of  us,  February  is  the  month  wf 
ore  most  opt  to  get  depressed.  How  to 
cut  the  gloom  and  stay  cheerful?  Here 
ore  a  few  blues-beaters  that  have 
worked  for  me.  (And  remember,  spring  is 
just  around  the  comer.) 
Make  a  nwrvelovs  meal  If  you 
usually  cook  in  a  hurry,  as  I  do,  there's 
something  comforting  about  taking  time 
to  prepare  a  wonderful  dish.  You  might 
make  our  "Pastry  Perfection"  desserts 
on  page  108  or  try  a  hearty  recipe  from 
"Chicken:  New  ideas  for  an  old  favorite" 
(page  94)  or  perhaps  cook  up  one  of 
Mom's  dishes  that  is  usually  too  much 
trouble  to  make.  Get  the  idea?  And  even 
if  an  hour  or  more  in  the  kitchen  with  background  music  playing  doesn't  raise  your  spirits,  I  bet 
your  hearty  spread  will  keep  your  man  and  your  kids  smiling. 

Rent  the  right  tape  i  know  we're  all  turning  into  couch  potatoes  these  days  (that's  why 
we  created  our  unique  Couch  Potato  Cookbook — page  145 — filled  with  menus  and  snack  ideas). 
The  current  favorite  movie  gloom-chasers  around  here  ore  Out  of  Africa  (some  people  like  to  c, 
and  feel  better).  Ruthless  People  and  Beach  Blanket  Bingo.  For  whole-family  watching,  everyi 
seems  to  like  Lady  and  the  Tramp,  Hello  Dolly!  and  Star  Trek  IV — The  Voyage  Home. 
€uri  up  and  read  Besides  slugging  out  in  front  of  the  VCR,  I  still  maintain  that  nothing 
can  chase  the  blues  better  than  a  good  book  (or  magazine!).  I  think  you'll  find  the  Agatha 
Christie  story  in  this  issue  an  absolute  delight.  Truly  an  oldie  but  goodie.  And  why  not  follow 
that  up  with  an  engrossing  mystery  by  Dorothy  Soyers,  Mary  Higgins  Clark  or  Christie  herself? 
Get  up  and  get  out  Taking  care  of  your  health  is  clearly  a  top  priority,  as  you'll  see  from 
our  fascinating  survey,  "Your  Body,  Your  Health,"  page  91.  Try  doing  some  exercise,  such  as 
walking,  jogging  or  bicycling,  to  blow  away  the  midwinter  blahs.  Exercise  releases  endorphins 
(chemicals  produced  in  the  body),  which  give  us  a  natural  high. 

So  cook,  watch,  walk,  jog  and  be  cheery.  And,  of  course,  read  the  Journal. 


Bum 


Thank  goodness 
February  is  the  shortest 

month  of  the  year! 

Here's  what  we're 
doing  to  brighten  it  up 
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Pizza 


1  oz.  mozzarella  cheese  = 
23%  of  your  daily  calcium, 


Yogurt  and  Blueberries  in  Melon 

1  cup  lowfat  fruit  yogurt  = 
43%  of  your  daily  caldum* 
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Chefs  Salad 

1  oz.  Swiss  and  1  oz.  cheddar  cheese 
59%  of  your  daily  caldum. 


Seafood  Chowder 

1  cup  whole  milk  = 
36%  of  your  daily  caldum, 
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Calcium  added  to  this.  Calcium  added  to  that. 
Who  needs  it,  when  there  are  hundreds  of  ways 
to  get  your  calcium  naturally,  from  Dairy  Foods. 
Just  3  servings  a  day  can  give  you  all  you  need. 
Dairy  Calcium.  Its  your  natural  choice. 

'Caldum  data:  US.DA  Handbook  #8-1.  Percent  based  on  the  Reconimended  Dietary  Allowance 
(RDA)  of  800  mg/day  of  caldum  for  women,  19  or  olden  Add  400  mg/day  for  pregnancy  and  lactation. 
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1  cup  lowfat  cottage  cheese  =       ^^ 
19%  of  your  daily  calcium.    J        if 
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,  NEWANTI-AGING  FIRMING  EYE  GEL 

Because  eyes  have  such  poor  natural  defenses  against  - 
tiny  lines,  aging  circles  and  puffiness,  Revlon^  Research  j 
had  to  create  new  Anti- Aging  Firming  Eye  Gel.        ^ 

---'Super-efficient  hydrators  work  to  duplicate 
the  conditions  youthful  eyes  take  for  granted.   A 

.     Dry  lines  are  minimized.  New  lines  meet 
with  more  resistance.  The  entire  eye  area 
Isfetexturized.  i 


:fTh^  clear,  cool  gel  matrix  reduces  the 
appearance  of  puffiness.  While  Revlon's 
uniqu^Aatural  protein  complex  makes ' 


Whi<^  rcMil ts  ijT  spmething  rarely 
seen:  visible  change^lMow  isn't  that 
^     something  to  lor^lrforward  to? 
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Firming  Eye  Geli 

"etexturizes,  Minimizes  Dry  Unes 

REVIDN 


iSHP 


*^EVLON 


or  Everyone 

Mio  Ever  Boug 
fc  Makeup^ 
They  DidiA  Use: 


74  •  Last  laughs 

MTHOME 


10  •  What  a  man  wants  in  a  bed- 
room (besides  a  woman) 

Ve  polled  150  men  for  their  prefer- 
nces.  Their  answers  are  going  to  sur- 
rise  you.    By  Marilyn  Diane  Glass 
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Bedroom  secrets:  What 
he  reo//^  wants 
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tory  (that's  been  lost  for  fifty  years!)  by  the  master,  Agatha  Christie. 
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•eauty  tips.    By  Lois  Joy  Johnson 
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nventive  ways  to  cook  a  whole  bird,  plus  terrific  recipes  for  leftovers.  ByMaryHiggins 

102  •  Eat  your  heart  out! 

Fake  care  of  your  health — and  his — without  sacrificing  taste.  Here  are  sure-to- 
)lease  recipes  from  American  Heart  Association— approved  restaurants. 

108  •  Pastry  perfection 

rheyU  think  you're  a  master  chef  when  you  whip  up  these  delectable  desserts. 
Only  you  know  how  easy  they  are!) 
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kitchen 
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tors to  help  you  get  the  most 
fir)m  our  recipes. 
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for-TV  eats.    By  Jan  T.  Hazard 


Become  a 
master  pastry  chef 
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WaterWeightGain? 

MonthlyBloat? 


Get  prompt, 
dependable  DIUREX  relief. 

Water  weight  gain  can  add  pounds  and 
inches  .  .  .  leave  you  feeling  bloated, 
water-logged,  tired  and  unattractive. 
Now  you  can  avoid  and  relieve  such 
monthly  discomforts  with  gentle,  effec- 
tive mURDLWaterPiUs. 

DIUREX  helps  temporarily  in- 
crease the  outflow  of  excess  body 
water . . .  helps  you  stay  slim  and  com- 
fortable all  month  long.  Plus  DIUREX 
contains  2  effective  pain  relievers 
including  potassium  salicylate  to  help 
relieve  pain  of  cramps,  spasms,  low 
backache,  headache,  breast  tender- 
ness, related  fatigue,  tension  and  irri- 
tability. Try  DIUREX  today  ...  The 
smart  and  easy  way  to  look  and  feel 
your  best  all  month  long.  Choose  from 
3  formulas:  DIUREX^  Water  Pills, 
DlUREX-2®  with  Iron  or  DIUREX^  Long- 
Acting  Water  Capsules. 
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The  first  thing  you'll  notice  about  the 
new  1988  Ford  Tempo  is  its  looks.  It's  been 
redesigned,  front  to  back.  Next,  you  might 
notice  its  refined  interior.  With  new  seat  trim, 
motorized  passive  front  seat  shoulder  belt 
restraints  and  a  logically  designed  instrument 
panel  that  puts  controls  where  you  need  them. 
Then,  you'll  notice  the  power  from  its  new  2300 
HSO  multi-port  electronic  fuel-injected  engine. 


But,  as  impressive  as  all  these  features  are,  t 
thing  that  truly  sets  this  Tempo  apart  from 
ordinary  sedans  is  its  All- Wheel-Drive  syste 
When  the  on-road  going  gets  rough,  this  Ter 
gets  going  at  the  touch  of  a  button. .  .with  rea 
suring,  road-grabbing  All- Wheel-Drive.  In  sf 
this  Tempo  doesn't  just  look  different  than 
ordinary  sedans.  It  is  different.  It's  the  all- 
weather-drive  Tempo  All- Wheel-Drive. 


It  leaves  ordinary  sedans 
out  in  the  cold. 


.i^M*^" 


Buckle  up— together  we  can  save  lives. 


ir/60,000-Mile  Powertrain  Warranty. 

overs  major  powertrain  components  for 
rs/60,000  miles.  Restrictions  and 
ctible  apply.  Also,  participating  dealers 
their  customer-paid  work  with  a  free 
me  Service  Guarantee,  good  for  as  long 
u  own  your  vehicle.  Ask  to  see  these 
3d  warranties  when  you  visit  your 
Dealer. 


Ford,  Best-Built  American  cars...seve 
years  running. 

Based  on  an  average  of  owner-reported 
problems  in  a  series  of  surveys  of  '81-'87 
models  designed  and  built  in  North  America 
At  Ford,  "Quality  is  Job  l!' 

New  all-wheel 
drive  Ford  Tempo. 


Have  you  driven  a  Ford.-.latelyl 
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nflSmiARRIAGE  BE  SAVED? 


married  again 


By  Ellen  Switzer 


/ 


/ 


Introduced  thirty-five 
years  ago,  "Can  This 
Marriage  Be  Saved?" 
is  the  most  popular, 
most  enduring  wom- 
en's magazine  feature 
in  the  world.  This 
month's  case  is  based 
on  interviews  with  cli- 
ents and  information 
from  the  files  of  John 
A.  Murphy,  M.S.W., 
C.A.C.,  of  Family 
Counseling  of  Greater 
New  Haven,  Connecti- 
cut. The  story  here  is 
true,  though  names 
and  other  details  have 
been  changed  to  con- 
ceal identities. 


Barbara's  turn 

"MY  GRANDFATHER  WAS  AN  ALCO- 
holic,  and  so  was  my  favorite  uncle. 
While  I  was  growing  up,  I  saw  first- 
hand the  damage  that  alcoholism  can 
do  to  family  life,  and  I  swore  I  would 
never  marry  someone  with  a  drinking 
problem,"  said  Bar- 
bara, thirty-eight, 
a  small  slender 
woman  with  large 
dark  eyes.  "So  what 
happens?  I  marry 
one,  divorce  him  af- 
ter fifteen  years 
and  two  children, 
and  now  I'm  think- 
ing of  marrying 
him  again.  Am  I 
crazy? 

"I  met  Frank  on 
a  blind  date.  I  was 

twenty-one,  working  as  an  executive 
secretary  and  taking  business  courses 
at  night.  From  the  beginning,  Frank 
had  many  of  the  qualities  I  had  been 
looking  for.  He  was  gentle,  intelligent, 
romantic.  After  our  first  date,  he  sent 


Frank  swore  he  was  no 
longer  drinking — and 
Barbara  believed  him. 
But  dare  she  get 
involved  with  the  man 
who  had  caused  her  so 
much  pain? 
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me  a  dozen  roses,  and  he  would  always 
suggest  wonderful  things  to  do,  like 
wine-and-cheese  picnics  in  the  park  or 
sleigh  rides  in  winter. 

"At  the  time,  Frank  was  starting  his 
own  electronics  business.  He  told  me 
his  plans  on  our  second  date,  and  he 
asked  me  to  marry  him.  Though  I  was 
very  attracted  to  him,  I  said  I  wanted 
to  get  to  know  him  better  first.  He 
asked  me  again  two  months  later,  and 
I  held  off  again,  though  by  then  I  was 
deeply  in  love.  I  suppose  something 
made  me  uneasy. 

"Frank  had  never  in  my  presence 
drunk  more  than  a  can  of  beer  or  two 
glasses  of  wine.  But  he  gave  subtle 
signs  that  reminded  me  of  the  alcohol- 
ics in  my  family.  He  was  secretive 
about  the  time  he  spent  away  from 
work  and  away  from  me.  I  didn't  know 
many  of  his  friends,  and  sometimes  I 
even  had  the  feeling  he  had  had  a  few 
drinks  before  he  picked  me  up. 

"But  finally,  after  six  months  of 
hesitating,  I  told  myself  I  was  being 
paranoid  about  alcohol.  The  next  time 
Frank  proposed,  I  accepted. 

"At  first,  everything  was  perfect. 
Frank's  new  business  was  going  well, 
so  we  were  able  to  buy  a  three-bed- 
room house  near  his  office.  We  went 
out  a  lot,  and  to  my  joy,  within  six 
months  I  became 
pregnant. 

"But  after  Ange- 
la was  bom  every- 
thing changed. 
While  I  had  much 
less  time  to  go  out, 
Frank  would  still 
meet  his  friends,  of- 
ten coming  home 
too  high  to  talk  to 
me  or  enjoy  the 
baby.  I  had  quit  my 
job  before  Angela 
was  bom,  and  I  was 
starved  for  adult  companionship  .  .  . 
but  Frank  just  wasn't  there  for  me.  By 
the  time  Mark  was  born  a  year  and  a 
half  later,  I  felt  so  alone  I  cried  most  of 
the  day.  Even  when  Frank  was  home, 
he'd  sit  in  front  of  the  (continued) 
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BEST  FOODS  CHOCOLATE  SENSATION 

You're  only  a  cup  away  from  a  richer,  moister 
chocolate  cake  with  Best  Foods®  Real  Mayonnaise. 

1  package  chocolate  cake  mix 

(with  pudding  in  the  mix) 
1  cup  Best  Foods  Real  Mayonnaise 

1  cup  water 
3  eggs 

Grease  and  flour  two  9-inch  layer 
cake  pans.  In  large  bowl  with  mixer 
at  low  speed  blend  all  ingredients 
30  seconds.  Beat  at  medium  speed 

2  minutes  or  300  strokes  by  hand. 
Pour  into  prepared  pans.  Bake  in 
350°F  oven  30  to  35  minutes  or 

—         until  cake  springs  back  when 

touched  lightly  in  center.  Cool  in  pans  10  minutes. 
Remove:  cool  on  wire  racks.  Fill  and  frost  as  desired. 
To  prepare  cake  without  pudding  in  the  mix,  re- 
duce mayonnaise  to  Vi  cup  and  increase  water 
to  Vh  cups. 

For  The  Best  Of  Times,  Bring  Out  The  Best. 
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TV  with  a  can  of  beer  in  his  hand, 
not  talking.  Soon  it  was  obvious  he 
was  drinking  a  lot. 

"More  and  more,  Frank  became  the 
man  who  wasn't  there,  and  as  the 
years  passed,  he  didn't  even  care 
whether  I  knew  he  was  drinking. 
Our  marriage  was  slowly  going 
downhill — months  would  go  by  and 
we  wouldn't  have  sex — but  there 
was  no  real  crisis  until  I  got  a  call 
from  Angela's  school.  Apparently, 
she  had  sneaked  a  can  of  beer  from 
the  refrigerator  and  brought  it  in 
her  lunch  box.  The  guidance  coun- 
selor didn't  think  Angela  was 
drinking,  but  she  told 
me  that  Angela  was 
overly  shy  and  had 
trouble  making  friends 
and  her  grades  were 
falling.  She  suggested 
we  see  a  therapist. 

"Reluctantly,  Frank 
agreed,  though  he 
didn't  participate  at  all 
and  eventually  refused 
to  continue.  That's  the 
way  our  life  went.  I 
would  ask  him  to  do 
something  or  to  help 
with  a  problem  with 
the  kids,  and  he'd  ei- 
ther snap  at  me  or 
tune  me  out. 

"Before  long  I  real- 
ized I  not  only  hated 
Frank,  I  hated  the 
whiny  woman  I  had 
become.  There  was  no 
confrontation.  I  just  woke  up  one 
morning  and  realized  I  had  to  get 
out  of  my  marriage. 

"When  I  asked  Frank  to  leave,  he 
tried  to  talk  me  out  of  it.  He  even 
sent  me  red  roses — but  I  sent  them 
back.  I'd  made  up  my  mind. 

"I  found  a  terrific  job  in  a  law 
firm,  and  I  made  new  friends.  I  saw 
Frank  when  he  came  to  pick  up  the 
kids,  and  he  told  me  he  had  joined 
AA.  He  did  seem  sober,  and  the 
children  kept  telling  me  what  a 
wonderful  time  they  had  with  him. 
For  someone  who  had  hardly  no- 
ticed his  kids  when  they  were  little, 
he  was  turning  into  a  model  father. 
Still,  after  a  year  of  separation,  I 
decided  to  go  ahead  with  a  divorce. 

"But  then,  two  years  ago,  I  hurt 
my  back  moving  some  furniture 
and  had  to  have  surgery  for  a  herni- 
ated disk.  Frank  volunteered  to 
stay  with  the  kids  while  I  was  in 
the  hospital  and  until  I  had  recu- 
perated. I  must  say,  it  was  wond?'-- 
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'1  got  help  with 
my  problems/' 
said  Frank. 
"Now  I  want 
a  second 
chance/' 


ful  to  have  him  around.  The  day  he 
was  supposed  to  leave,  we  had  din- 
ner at  our  favorite  restaurant,  and  I 
felt  very  close  to  him.  When  we  got 
home  we  made  love;  sex  was  better 
than  it  had  been  in  years. 

"The  next  morning,  Frank  as- 
sumed we'd  remarry,  but  I  was  ter- 
rified. Frank  is  definitely  not  drink- 
ing, but  there  are  still  problems.  We 
don't  seem  to  have  anything  or  any- 
body in  common  anymore,  and  he's 
often  just  as  withdrawn  as  always.  I 
find  it  extremely  hard  to  communi- 
cate with  him,  especially  about  the 
kids.  Angela  and  Mark  have  come 

to  see  me  as  the  ogre, 

and  I  resent  that. 
Frank  spends  a  lot  of 
time  at  AA.  I  can't 
help  thinking  that  it's 
just  another  excuse  not 
to  get  involved  at 
home. 

"Yet  I  love  him.  I 
guess  it  boils  down  to 
this:  If  we  could  be 
friends  as  well  as  lov- 
ers, I'd  marry  him  to- 
morrow. But  I'd  rather 
be  alone  than  settle  for 
half  a  marriage." 


Frank's  turn 


"After  our  first  date,  I 
knew  Barbara  was  the 
woman  I  wanted  to 
marry,"  said  Frank, 
forty-three,  a  tall, 
good-looking  man  with  a  shy  smile. 
"She  was  always  so  positive  and 
sure  of  herself,  telling  me  right  up 
front  if  she  didn't  agree  with  some- 
thing. I  found  her  candor  refresh- 
ing, though  I  admit  it  was  also  in- 
timidating. I  was  quiet  and  shy;  I 
felt  a  bit  out  of  my  league.  She  told 
me  right  away  that  several  mem- 
bers of  her  family  were  alcoholics 
and  that  she  would  never  become 
involved  with  a  man  who  drank. 

"Now,  I  come  from  a  family  that 
drinks  wine  with  meals.  Nobody — 
except  me — ever  had  a  problem. 

"I  don't  think  my  parents  really 
had  a  happy  marriage.  I  loved  my 
father,  though  he  was  quiet  and 
spent  a  lot  of  time  with  his  male 
friends.  Mother  ruled  the  roost.  She 
expected  a  lot  from  me  and  my  two 
brothers  and  when  we  did  what  she 
wanted,  she  was  loving  and  affec- 
tionate. If  we  ever  crossed  her,  she 
became  cold  and  critical. 

"By  the  time  I  was  eighteen,  I 


would  often  escape  to  the  basement 
to  drink  a  few  extra  glasses  of  wine 
before  venturing  into  a  discussion 
with  Mom  or  even  before  leaving  for 
a  date.  A  couple  of  drinks  loosened 
me  up.  Until  I  met  Barbara.  I  never 
knew  that  this  might  be  an  early 
sign  of  alcoholism. 

"From  the  beginning,  Barbara 
counted  the  number  of  glasses  of 
wine  or  beer  I  had.  Since  I  was  ner- 
vous around  her,  I  occasionally  had 
a  shot  of  vodka  before  a  date  .  .  .  you 
can't  smell  that,  and  it  relaxed  me. 

"I  was  delighted  when  Barbara 
finally  agreed  to  get  married.  I'm  a 
very  romantic,  loving  kind  of  guy 
and  I  was  determined  to  make  our 
marriage  happy — though  I  see  now 
that  my  decision  to  hide  my  drink- 
ing was  a  terrible  mistake. 

"But  the  truth  is,  even  then  I 
didn't  consider  my  drinking  to  be  a 
problem.  Besides,  my  business  was 
doing  well — though  I  have  to  say 
being  the  head  of  my  own  firm  and 
having  to  support  a  rapidly  growing 
family  took  more  out  of  me  than  I 
ever  thought  it  would. 

"Still,  I  didn't  realize  how  much 
my  drinking  affected  my  personal- 
ity. The  way  I  saw  it,  Barbara  was  a 
nag  just  like  my  mother. 

"Take,  for  instance,  the  problems 
with  the  kids.  Barbara  stopped 
working  when  Angela  was  born, 
and  I  had  assumed  that  she  would 
take  responsibility  for  child  care. 
Apparently,  she  didn't  agree.  If  I 
did  what  she  wanted,  she  was  sweet 
and  loving.  But  if  I  insisted  on 
spending  time  by  myself,  she 
turned  right  off.  I  had  resented  the 
feeling  that  love  could  be  withheld 
if  I  didn't  toe  the  line  when  I  was  a 
boy,  and  I  resented  it  more  as  an 
adult. 

"When  the  school  called  to  tell  us 
about  Angela's  problem,  I  agreed  to 
see  the  counselor.  To  tell  the  truth, 
I  felt  the  whole  business  was  being 
exaggerated  by  a  bunch  of  nosy 
women.  Taking  a  can  of  beer  was 
more  of  a  joke  than  a  crime. 

"Our  sessions  were  a  joke,  too: 
two  women  blaming  all  the  prob- 
lems on  me.  I  wasn't  going  to  listen 
to  that,  so  I  told  them  to  talk  to 
each  other,  and  I  left. 

"When  Barbara  told  me  to  move 
out,  though.  I  was  stunned.  I  knew 
she  was  dissatisfied — our  sex  life 
had  gone  downhill  fast  because  I 
just  wasn't  interested  anymore.  Al- 
cohol can  do  that. 

"But  once  again,  (continued) 
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"I  wanted  it  all.  Volume.  Softness. 

And  I  got  it.  With  Agree." 

AGREE    SHAMPOO    &    CONDITIONER 
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Naiis  have  always  been  our 
strong  point.  So,  it's  no  surprise 
Revlon  s  LIQUID  NAIL  WRAP 

makes  hard  nails  easy. 

This  liquid  asset  puts  our  exclusive 
Calcium  Bonding  Complex 
at  every  one  of  your  fingertips. 
So,  don't  expect  any  big  breaks. 
Just  stronger,  longer  nails. 
In  15  point-out  shades. 

Because  when  it  come<^  to  beauty, 
it's  survival  of  the  fitt^  ;  . 


The  most  unforgetlaD      'onu^n 
in  the  world  wear 
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■  CAN  THIS  MARRIAGE 

continued 

Barbara    had    made    up    her    mind. 

"At  first,  I  drank  more  than  ever. 
But  one  day  my  old  friend  Hal  asked 
whether  my  separation  had  anything 
to  do  with  my  drinking.  I  was  shocked 
he'd  even  noticed.  Turns  out  Hal  is  a 
recovering  alcoholic,  and  he  urged  me 
to  go  to  an  AA  meeting  that  night.  I 
had  nothing  else  to  do,  so  I  agreed. 

"That  meeting  was  a  revelation.  I 
understood  for  the  first  time  what  Bar- 
bara had  been  saying, and  I  vowed  nev- 
er to  have  another  drink. 

"I  knew  Barbara  wouldn't  allow  me 
to  come  back  unless  she  was  convinced 
that  I  had  really  changed.  My  chance 
came  when  she  had  to  go  for  surgery;  I 
asked  if  I  could  help,  and  she  okayed 
my  moving  back  in.  It  meant  that  she 
at  least  had   some  confidence  in  me. 

"During  this  time,  I  realized  how 
much  I  loved  being  with  Angela  and 
Mark,  and  of  course  how  much  I  loved 
Barbara.  When  she  suggested  we  go 
for  counseling,  this  time  I  was  enthusi- 
astic. AA  taught  me  that  getting  help 
is  a  sign  of  strength,  not  weakness.  I 
want  a  second  chance." 

The  counselor's  turn 

"When  I  first  saw  Barbara  and  Frank, 
I  was  hopeful  that  they  could  remarry, 
since  they  were  both  intelligent  people 
who  had  already  begun  to  recognize 
their  problems. 

"Although  Frank  had  been  sober  for 
more  than  two  years  and  had  become 
actively  involved  in  AA,  some  of  the 
problems  that  initially  triggered  his 
drinking  still  needed  to  be  addressed. 
For  instance,  when  tensions  arose, 
Frank  followed  his  old  pattern  of  with- 
drawing. As  a  child,  his  father's  readi- 
ly available  wine  cellar  had  helped 
him  to  escape  his  demanding,  critical 
mother.  After  his  marriage,  he  would 
seek  refuge  in  drink  when  the  respon- 
sibilities of  being  the  boss  and  the  only 
breadwinner  overwhelmed  him. 
"Even  once  Frank  had  his  drinking 
under  control,  his  personality  was  still 
prickly.  From  Barbara,  he  insisted  on 
the  unconditional  love  he  had  never 
received  from  his  mother,  and  if  she 
became  at  all  critical,  he  would  with- 
draw. Though  these  days  he  chose  an 
AA  meeting  rather  than  a  bar,  the  re- 
sult was  the  same:  He  was  not  avail- 
able to  resolve  family  problems  as  they 
came  up.  Understandably,  Barbara 
was  tired  of  being  the  only  one  in 
charge. 

"Frank  also  had  to  learn  that  being 
romantic  and  loving  meant  more  than 
sending  roses.  It  also  meant  support- 
ing his  wife  in  tough  decisions  as  well 
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as     sharing     the     disciplining.     T 
wasn't  easy  for  Frank:  he  has  alwa 
wanted  to  be  popular  with  everyonj 
including  his  children. 

"Therefore,  one  of  the  first  suggej 
tions  I  made  was  that  Barbara  a 
Frank  bring  any  problems  they  mig" 
have   regarding   the   children   to   t 
counseling  sessions  so  we  could  all  di 
cuss  them.  One  issue  that  surfaced  w, 
Angela's  insistence   on  staying  ove 
night  at  a  friend's  house  when  she  h 
school  the  next  day.  After  Barbara  h 
said  no,  Angela  ran  crying  to  Fran 
who  tried  to  assuage  her  with  promis 
of  a  later  curfew  on  the  weekend  if  s' 
would  forget  her  current  request 
discussed  how  this  was  unacceptabl 
since  it  not  only  undercut  Barbar 
authority  but  also  gave  Angela  the  i 
pression  that  if  she  just  carried  o| 
enough,  Daddy  would  come  to  her  re; 
cue.  Frank  saw  my  point.  A  few  wee 
later,  when  Mark  wanted  to  drop 
tough  course  in  favor  of  an  easier  oni 
Frank  spent  most  of  the  evening  cal 
ly  explaining  the  importance  of  folio 
ing  through  on  commitments  as  Ba 
bara  sat  quietly  nearby  and  listened. 

"Another  problem  that  persisted  w 
that  Barbara  and  Frank  had  almost 
friends  in  common.  Early  on,  Fran! 
had  had  his  drinking  buddies,  Barbarl 
her  friends  at  the  office.  Even  now 
Frank's  new  friends  were  mainly  Ai 
members,  and  with  them  Barbara  fel 
like  a  fifth  wheel.  I  encouraged  her  t 
join  Al-Anon,  an  organization  for  th 
spouses  of  alcoholics,  and  it  helped  he 
understand  what  had  caused  Frank 
drinking  as  well  as  how  much  he  need 
the  group  to  maintain  his  sobriety. 

"At  the  suggestion  of  friends,  the 
also  joined  a  couple's  group  intereste 
in  hiking,  square  dancing  and  cross 
country  skiing ,  and  they've  started 
make  mutual  friends. 

"Frank's  tendency  to  withdraw  wa 
still  a  problem.  Through  our  discus 
sions,  Barbara  realized  that  Frank 
simply  a  more  private  person  than  sh( 
is.  However,  Frank  has  started  t 
make  an  effort  to  share  not  only  wha 
happened  during  the  day  but  also  hov 
he  felt  about  it.  She  has  learned  t( 
let  him  take  his  time  and  not 
interrupt  when  she  disagrees. 

"Counseling  ended  after  six  months 
at  which  time  the  whole  family  took  g 
vacation  together.  On  the  last  day  ol 
the  trip,  Frank  and  Barbara  remar 
ried.  While  Frank  still  tends  to  with' 
draw  when  Barbara  becomes  critical 
he  knows  now  that  criticism  doesn't 
necessarily  mean  loss  of  love.  What's 
more,  Barbara  is  finding  ways  to  tell 
him  what  she  wants  and  needs  without 
being  confrontational.  And  since  they 
both  feel  secure  in  their  love,  their  sex 
life  has  been  more  joyful. "  End 
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NOT  JUST  BEAUTIFUL  MAKEUP 
BETTER  MAKEUP 


PAN  STIK 

A  creamy 

moisturizing  mal<eup 

that  glides  on 

smoothly  for 

medium  to  more 

sophisticated 

coverage 


It's  important  to  know;  our  makeups 
are  perhaps  the  finest  in  the  world.  Soft, 
smooth,  superb  coverage.  Fromjust  a 
whisper  of  color  to  pure  sophistication. 

MAX  Ft^CTOR 


UGHT  & 
NATURAL 
MOUSSE." 
Feather-light 
foam  floats 
just  a  hint  of 
outdoor  color 
onto  your  skin. 


^NATUR 
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PAN  CAKE.® 
Apply  with 
a  moistened 
sponge. 
You  decide 
how  much 
coverage  or 
how  little.  Its 
light-feeling, 
non-cakey 
finish  covers 
imperfections 
all  day 


WHIPPED  CREME.*' 

With  wonderfully  working  moisturizing 
emollients.  Even  dry  skin 
radiates  a  smooth, 
soft  glow. 
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UGHT  & 
NATURAL" 
Sheer, 
weightless 
water-based 
color  It's  like 
a  soft  matte 
finish  that's 
a  twin  to 
your  skin. 
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Lighten 
upm 
faster! 


Thisyear,  VlfeigJitV^tchers  really  gets 
your  weigjht  loss  efforts  off  the  ground! 

The  new  Quick  Success  Program 
uses  our  healthiest  food  plan  ever,  one 
that  works  harder  to  bum  off  pounds. 

Proven  test  results  show  that  mem- 
bers MowingtheProgramlostwei^t 
20%  faster  than  with  any  of  our 
previous  plans. 

And  with  Wfeight  Watchers,  "suc- 
cess' '  doesn't  mean '  'starvation' '.  You 
eat  a  variety  of  real  foods,  customizing 
the  program  to  include  the  foods  you 
prefer. 

And  if  you  think  you'll  never  see  a 
brownie  again,  cheer  up!  You'll  build 
up  to  500  optional  calories  a  week,  for 
special  treats. 

Vlfe^llshowyouhowto  dineout  with 
femily  and  friends,  enjoy  parties,  and 
evengo  ona  vacation  widioutgoingon 
a  food  binge. 

But  the  Quick  Success  Program 
is  more  than  nutritious  food.  It'safun, 
easy-to-do,  optional  Exercise  Plan 
designed  to  speed  wei^t  loss.  It's  our 
Self-Discovery  Plan  that  lets  you 
recognize-and  change-the  eating 
habits  that  hold  you  back. 

Andit's  the  company  of  people  just 
like  you  who  support  each  other,  share 


Try  the  New 

QuickSuccess' 

Program  from 

Weight 

Watcher^. 


feelings  and  ideas,  and  understand 
that  losing  weight  is  a  battle  that  can 
be  won! 

V\feight  Watchers  has  been  helping 
people  lighten  up  for  25  years,  and 
our  new  program  is  easier  than  ever 
to  follow. 

Callus  ton-free  at  1-800-426-9358 
or  send  the  coupon  for  more  informa- 
tion. Wfe'll  be  ^ad  to  show  you  how 
you  can  really  take  off  with  the  new 
Quick  Success  Program! 

CALL  TOLL-FREE 

1-800-426-9358 

Ext.  #42 
(In  USA  and  Canada) 


Wfeigjit  V\^tchers  International,  P.O.  Box  5505 
Peoria,  IL  61601 

Send  me  more  information  about  the  new 
Quick  Success  Program  for  1988,  and  information 
on  joining  Ufeight  W&tchers! 


Name. 


Address, 


ZIP  (P.C.) 


State  (Prov.) 


WEIGHT  WATCHERS  and  QUICK  SUCCESS  are  registered 
trade-marksofWHGHT\WK:HERSINTERNAnONAL.  INC. 
©1988  WEIGHT  WATCHERS  INTERNATIONAL,  INC.  All 
rights  reserved.  LHJ0288 
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I  had  a  baby 
alter  menopause 


By  Barbara  Bucknell' 


Doctors  told 

me  that  my 

childbearing 

years  ware 

over.  But 

I  refused 

to  give 

up  hope 

*The  names  of  the  author 
and  her  family  have 
been  changed. 
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et's  have  a  baby,"  my  husband,  Nick,  urged 
me  after  we  had  been  happily  married  for 
five  years. 

I  was  startled  by  his  suggestion.  After  all, 
I  was  thirty-six,  and  I  already  had  a  sixteen- 
year-old  daughter  from  a  previous  marriage.  1 
wasn't  sure  if  I  was  ready  to  become  a  mother 
all  over  again.  But  slowly  the  idea 
began  to  take  shape  in  my  mind.  A  baby 
would  add  such  joy  to  our  lives.  "Let's 
go  for  it!"  I  finally  told  Nick,  laughing 
and  hugging  him. 
I  stopped  taking  my  birth-control  pills, 
hoping  to  become  pregnant  quickly.  As  the 
months  went  by,  my  periods  gradually  be- 
came somewhat  irregular,  and  a  couple  of 
times  1  thought  I  might  be  pregnant.  But  it 
never  happened.  My 
gynecologist  referred 
me  to  a  fertility  spe- 
cialist, who  recom- 
mended fertility  treat- 
ments. But  a  year 
later,  1  still  wasn't 
pregnant.  Then  the 
doctor  called  with 
devastating  news. 

"Barbara,  you've 
gone  into  early  meno- 
pause," he  said. 
"There's  no  way 
you'll  ever  have  a 
baby." 

I  hung  up  the  phone  in  shock.  I  couldn't 
believe  that  I  could  be  going  through  meno- 
pause when  I  was  only  thirty-seven.  Yet  as  I 
thought  about  it,  certain  things  began  to  make 
sense.  Lately  I  had  been  getting  hot  flashes, 
my  periods  had  become  very  iiregular,  and  I 


had  been  unusually  moody.  I  knew  these 
were  symptoms  of  menopause  for  some 
women.  I  called  my  mother,  and  she  told  me 
that  she,  too,  had  gone  into  menopause  pre- 
maturely, at  the  age  of  forty. 
I  started  to  cry  as  the  doctor's  words  sank 
in.  1  phoned  my  husband  at 
work  and  tearfully  informed 
him  of  the  diagnosis. 
Later  we  talked  it  over 
calmly.  1  realized  that  I  couldn't  give  up  so 
easily.  Having  a  baby  meant  a  lot  to  Nick  and 
me,  and  we  decided  we  had  to  keep  on  trying. 
Besides,  with  all  the  medical  advances  we 
kept  hearing  about,  we  felt  there  had  to  be 
something  that  could  be  done  for  us. 

We  went  to  another  fertility  specialist, 
hoping  that  he  might  be  able  to  help  us.  At 
first  he  was  optimistic,  but  after  almost  a  year 
of  numerous  treatments  and  tests  he  called  me 
to  his  office.  By  this  time  my  periods  had 
stopped  for  several  months. 

"I  know  you'd  do  anything  to  be  able  to 
conceive,  Barbara,"  he  said,  "but  you're  in 
menopause,  and  there's  no  way  you  can 
have  a  baby." 

I  left  the  doctor's  office  feeling  extremely 
depressed.  In  the  next  few  days  it  seemed  that 
everywhere  I  went  1  saw  pregnant  wom- 
en and  cherubic  babies.  Every  advertise- 
ment and  TV  commercial  I  saw  seemed 
to  be  for  diapers  or  baby  food. 

Then,  while  Nick 
and  I  were  watching 
the  news  one  night, 
we  saw  a  segment 
about  a  doctor  in  Phil- 
adelphia who  was 
doing  revolutionary 
work  in  fertility.  We 
decided  to  make  an 
appointment  with 
him.  After  all,  we  had 
nothing  to  lose. 

Nick  and  I  met  with 
Jerome  Check,  M.D. , 
in  December  1982.  I 
had  explained  to  him 
what  the  other  doctors 
had  told  me,  but  he 
was  encouraging. 

"Your  ovaries  are 
not  functioning  and 
(cont'd  on  page  167) 
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Elizabeth  at  six  months. 

"She's  our  mirade 

baby,"  says  her  mother 


Shown:  Golden  Juilliard  in  stainless  and  gold.  Also  available  without  gold 


For  people  who  like  to  smoke... 


10  mg"tar,"  0.7  mg  nicotine  c-:  per  cigarette,  by  FTC  method. 


SURGEON  GENEhAL'S  WARNING:  Smoking 
By  Pregnant  Women  May  Result  in  Fetal 
Injury,  Premature  Birth,  And  Low  Birth  Weight. 
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SWEATERS 


fisherman's 
knif 


evening 


furtleneck   \  ^J. 


The  basic 
wardrobe  every  woman  should  have 

Sweaters  are  up-to-the-minute  chic — but 
any  old  knit  just  won't  do.  Here,  a  checklist 
to  help  you  pick  the  most  fashionable,  ver- 
satile sweater  styles. 

Ht  wear-wHh-eveiything  ease,  count  on  a 

cardigan.  Top  off  a  blouse  or  pair  with  a 
matching  turtle  for  the  newest  version  of  a 
twin  set.  Look  for  a  long,  beltable  cardigan 
of  fine-gouge  wool  in  o  solid  color.  Tone 
sweater  to  skirt  and  add  shoulder  pads  for 
a  more  structured,  authoritative  style. 
Number  one  for  casual  weekend  wear?  A 
fisherman's  knit.  Your  best  bet  in  cold 
weather  is  a  thick-cabled,  ribbed  pattern  in 
1 00  percent  wool  or  wool  and  acrylic  with 

a  rolled  neckor  high  turtle.  It  can  double  as  a  jacket  over  a  lighter  sweater,  jazz  up 

jeans,  odd  dash  to  a  mini  and  leggings.  Choose  a  neutral  cream  or  go  bright  (red!). 

four  ticket  to  PM  glamour  a  black  or  white  mode-for-night  knit  with  dressed-up 

details,  such  as  gold  buttons,  beads  or  bows.  The  simplest  styles  con  take  plain 

wool  pants  or  o  tailored  skirt  from  day  to  dinner.  Getting  set  for  a  fete?  Team  an 

evening  sweater  with  a  slim  velvet  or  fluid  chiffon  skirt. 

The  tried-and-twe  turtle  (or  mock  turtle)  is  sure  to  become  your  everyday  signature. 

Wear  it  with  pleated  trousers  or  slim  skirts,-  finish 

with  a  wide  belt  for  a  sleek  office  look.  Choose  classic 

block,  brown,  camel  or  cream. 

Hair  by  Ronnie  Stam  for  Oversee;  mal<eup  by  Craig  Gadson 

for  Xavier  Moreau.  Cardigan,  fisherman  and  turtleneck  sweaters  by  Male 

Tricot;  evening  sweater  by  Louis  Oell'Olio  for  Anne  Klein. 


ll6nS 
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'  e  made  sense  of  the  best  new  scents  and 

'  categorized  them  by  the  different  moods 

they  evoke.  Pick  a  potion  that  expresses 

your  personality  and  emotion! 
Seductive  scents  are  wami  blends  of  flowers  or  citrus  and  spices.  Send  out 
provocative,  come-hither  signals  with  Intimate  by  Revlon,  Elizabeth  Taylor's  Passion, 
Samba  by  Perfumer's  Workshop,  Poison  by  Christian  Oior,  LouLou  by  Jean-Cacharel, 
Xi'a  Xi'ang  by  Charles  of  the  Ritz,  and  Breathless  by  Avon. 
Romontic  aromas  ore  light,  delicate  florals.  Exude  intimacy  with  Giardini  di  Monte- 
catini  XII  by  Princess  Marcella  Borghese,  Beautiful  by  Estee  Lauder,  Paris  Parfum  by  Yves 
Saint  Laurent,  Eau  de  Givenchy,  and  Quelques  Fleurs  by  Houbigant  Paris. 
Fashionable  fragionces   are  sophisticated  florals  that  are  neither  too  heavy  nor  too 
sweet.  Show  off  your  designer-label  taste  with  Tiffany  by  Tiffany  &  Co.,  Coco  by 
Chanel,  Deneuve  by  Porfums  Phenix,  and  Bijan's  Fragrance  for  Women. 
Sporty,  cosual  perfumes  are  fruity  or  light  florals.  If  you  prefer  an  outdoorsy,  natural 
scent,  we  suggest  you  spritz  on  Colors  de  Benetton,  Calyx  by  Prescriptives,  Liz 
Claiborne,  and  Ombre  Bleue  by  Jean-Charfes  Brosseau.  ^ 
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"I  don't  intend  to  grow  old  gracefully... 


HAUnJOURNAL 

hmtolme 


Don't  let  less-than-noteworthy  knees  keep  you  from  getting  a  leg  up  on  miniskirt  mania! 
Try  these  six  surefire  shopers— after  checking  with  your  doctor— to  tone  knees,  hips,  thighs 
and  calves.  You'll  no  longer  settle  for  knee-skimming  skirts— the  thigh's  the  limit! 


1  Stand  with  feet  apart,  just  wider  than  hip  width,  toes 
turned  out.  2  With  back  straight,  chin  steady  and  heels 
on  floor,  bend  knees  directly  over  toes.  3  Lower  and 
raise  body  with  smooth,  even  movements,  never  fully 
extending  your  legs.  Begin  with  one  set  of  eight; 
gradually  work  up  to  three  sets  of  eight. 


1  Lie  on  floor  with  feet  stretched  straight  out.  2 
Flexing  right  foot  and  bending  leg,  gently  bring  right 
knee  up  to  chest.  3  Raise  flexed  leg  straight  up, 
straightening  knee.  4  Point  toes,  keeping  knee  straight, 
and  slowly  lower  leg.  Do  eight  times,  then  repeat 
sequence  on  left  leg.  Work  up  to  three  sets  of  eight. 
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1  Stand  straight  with  feet  about  two  feet  apart,  toes 
pointing  out.  2  Bend  left  knee  over  left  foot,  shifting 
weight  to  left  leg  and  straightening  right  leg, 
keeping  feet  on  floor.  3  Return  body  weight  to 
center,  keeping  knees  bent  slightly,  then  bend  right 
leg  over  right  foot,  shifting  weight  to  right  leg.  4 
Repeat  eight  times.  Work  up  to  three  sets  of  eight. 


double  knee  stretch 


1  Stand  toll  with  feet  close  together 
and  toes  straight  ahead.  2  Steadying 
yourself  with  a  chair  or  doorknob  if 
necessary,  lift  both  heels  and  press 
balls  of  feet  into  the  floor.  3  Staying 
balanced,  gently  lower  heels  back  to 
floor  without  placing  them  on  floor 
completely.  4  Repeat  eight  times; 
work  up  to  three  sets  of  eight. 


1  Lie  on  floor  and  inhole  deeply.  2 
Breathe  out  slowly  and  bring  both  knees 
to  chest.  3  Bounce  knees  toward  chest 
from  hip  joints  three  times.  4  Breathe  in 
and  stretch  both  legs  straight  up  with 
toes  pointed,  reaching  hands  toward 
feet.  5  Flex  both  feet,  exhale  and  slowly 
bring  legs  to  the  floor.  6  Repeat  eight 
times.  Work  up  to  three  sets  of  eight. 


1  Sit  up  straight  with  feet  together,  hands  behind 
you,  palms  on  floor.  2  Altemotely  point  toes  and 
flex  feet,  pushing  down  on  toes  and  then  out  with 
heels.  Do  10  times.  3  Variation:  With  legs  in  o 
wide  V,  repeat  above  sequence,  feeling  inner  thigh 
stretch.  4  Variation:  With  legs  opart,  rotate  feet, 
first  flexing,  then  pointing  toes  as  you  move  them 
down,  and  then  returning  to  flex. 


From  the  txxjk  KNOCKOUT  KNEES  AND  GREAT  LEGS  IN  30  DAYS,  by  Babbie  DeDerian.  Copyright  ©  1987  by 
Babbie  DeDerian.  Published  by  Price  Stern  Sloan  Inc. 
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..I   intend   to   fight   it   every   step   of   the  way." 


No,    you're   never    top   youni 


to   start. 


Oil  of  Olay  is  so  compatible 
with  your  own  young  skin  that 
it  sinks  right  in — 
softening,  smoothing — 
performing  greaselessly . 
Providing  a  moisture-rich  environment 
to  get  a  head  start  on  the  fight 
against  the  dull,  the  dry,  the  dreary 
and  the  lines  (frown  or  laugh) . 
Sc- 
an ounce  of  prevention,  anyone? 


fe 


BEAUTYJOURNAL 


The  secret  to  really 
great  skin? 
A  cleanser  that's 
right  for  you. 
Here's  the  scoop 


■  If  you  prefer  soap  to  cleansers  and  creams,  be 
sure  the  type  you  use  meets  the  specific  needs  of 
your  skin.  If  your  skin  is  sensitive  or  mature,  you'll 
want  to  wash  with  a  gentle  bar  that  rinses  quickly 
and  easily.  Our  picks:  Dove  Beauty  Bar,  Basis 
Sensitive  Skin  Soap,  pHisoDerm  Gentle  Cleansing 
Bar,  and  Johnson  &  Johnson's  Purpose. 

■  Normal-to-dry  faces  benefit  most  from  super- 
fatted soap — added  emollients  make  the  product 
less  alkaline  and  therefore  less  disruptive  to  the 
skin's  natural  acidic  balance.  We  recommend 
Alpha  Keri  Moisturizing  Bar  and  Jergen's  Aloe  & 
Lanolin  Skin  Conditioning  Bar. 

■  Transparent  soaps,  such  as  Neutrogena  and 
Pears,  are  tops  for  oily  skin,  since  they  usually 
contain   such  grease  fighters  as  glycerin  and 

alcohol.  What  soap  works  for  every  kind  of  skin?  French-milled — it  lathers 
well  and  is  denser  and  longer  lasting  than  most  soaps.  Top  French-milled  bars 
are  Clinique  Facial  Soap,  Aloe  Vera  Soap  from  Yardley  of  London,  and 
Sebastian  Body  Essentials  French-Milled  Soap. 

■  If  soaps  dry  or  irritate  your  skin,  try  emollient-rich  cleansers.  A  lotion  such 
as  Olay  Beauty  Cleanser  is  a  good  bet  for  normal  and  dry  skin  types;  and  milky 
cleansers,  such  as  Avon  Nurtura 
Creamy  Wash-Off  Cleanser,  Lancome 
Galotee  Milky  Creme  Cleanser  and  Rev- 
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Ion  Etema  27  Gentle  Cleansing  Lotion  are  extra  gentle  for  sensitive  skin. 
■  Cleansing  creams  are  the  most  moisturizing — they're  super  for  removing  makeup  and 
the  best  option  for  extra-dry  skin.  We  like  Revlon  Moon  Drops  Moisture  Enriched  Cream 
Cleanser,  Almay  Deep  Cleansing  Cold  Cream,  and  Noxzema  Skin  Cream. 


NEW  PRODUuS  Avon  has  just  introduced  Avon  Color,  a  revolutionary  new  line  of  beauty 
products  that  guarantees  mistakeproof  color  coordination  for  every  skin  tone.  How  does  it  work? 
Two  makeup  color  groups — cool  and  worm — provide  a  wide  range  of  lip,  cheek,  nail  and  eye 
shades.  Simply  stay  within  your  chosen  group  for  perfect  color  mixing  every  time. 
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Are  you  using  the 

right  product  for  your  skin? 


ways  to  get  out  of  a  beauty  rut 


1 


^ 
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Here,  the  best  ways  to  recharge  a  ho- 
hum  beauty  routine. 

■  Book  your  own  "spa"  day.  Try  a  new 
exercise  doss,  then  schedule  a  fadal, 
manicure  and  massage. 

■  Look  better  In  your  everyday  make- 
up— purchase  pro  tools:  fluffy  powder 
and  blush  brushes,  tapered  lip  and  shad- 
ow brushes  for  perfect  blending. 

■  Pretend  if  s  summer  and  treat  feet  to 
a  pedicure — go  for  racy  red  toes! 

■  Ask  a  department-store  makeup 
counter  for  a  makeover  (they're  usually 
free).  Get  advice  on  makeup  mishaps. 

■  Give  lips  a  sexier  look— test  bright 


pink,  vibrant  red  or  newsy  tangerine. 

■  Make  time  to  use  the  fadiities  at  the 
health  dub.  Go  for  the  Jacuzzi  and  sauna! 

■  Put  the  shine  back  in  your  hair.  Try  an 
at-home  hot  oil  treatment  or  a  salon 
glossing  treatment. 

■  Sample  the  newest  spring  makeup — 
greens  and  corals  are  in! 

■  Sleeken  scaly  skin  v^th  exfoliation. 
Use  mild  scrubs,  rich  moisturizing  aeams. 

■  Do  what  your  mom  used  to  do:  Make 
an  appointment  for  a  shampoo  and 
blow-dry  before  a  big  night  out— o  great 
way  to  enjoy  salon  indulgence  without 
the  cost  of  a  cut,  color  or  perm. 
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Salon  Selectives  from  Helene  Curtis  brings 
you  salon  beautiful  hair. 

With  4  levels  of  Salon 
'shampoos.  Fron:i 
Super  Light  cleansing  for  fine  hair  to  Deep 
cleansing  for  hair  that's  frequently  moussed 
and  sprayed. 

4  types  of  Salon  con- 
ditioners: weightless 

Body  Building,  Highlighting,  Sheer  formula. 

Protective  conditioning. 

Select  your  personal  combination  for  salon 
beautiful  hair. 


^Sffl  'f  you  have  permed  hair  that's  lost  its  shine, 
CJuJ  your  Salon  Selectives  combination  is  Level  3 
for  Gentle  cleansing  and  Type  H  for  Highlighting. 

Fee!  salon  beautiful  every  day  ...with  Salon  Selectives. 


©  1987  Helene  Curtis  Indusiries,  Inc. 
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Jewelry-box  es- 
sentials: The  five 
must-have  pieces  that  work  for  both  day  and  night 


inimum  pieces  with  maximum  versatility  are  the  key  to  an  always-appropriate  costume-jewelry 
wardrobe.  No  matter  what  the  occasion,  be  it  a  business  meeting,  an  after-work  dinner  or  a 
casual  day  with  friends,  we've  found  the  best  jewelry  pieces  for  an  up-to-date  look  you'll  love. 
We  chose  gold-tone,  because  it  complements  most  complexions,  but  silvery  baubles  are  especially  flattering  if 
you're  blue-eyed  or  have  silver  highlights  in  your  hair.  Below,  the  details  to  know. 

■  Oversize   hoops   go   with   everything    in   your 
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department  store 
lingo 


When  you  consult  a  department-store  directory,  do  the 
names  of  the  sections  confuse  you?  Here's  a  guide: 

Designet  Original  styles  by  established  designers,  a  sort  of 
ready-to-wear  haute  couture. 

Bridge/Better  sportswear  A  link  between  the  contemporary 
and  designer  departments  but  more  conservative  than 
either.  Expect  good-quality  classic  clothing  for  $50  to  $300. 
Contemporary  Clothing  for  the  more  fashion-conscious  by 
young  designers  whose  styles  are  spirited,  trendy.  Less 
expensive  than  designer  or  bridge — but  prices  con  reach 
the  $200  range. 

Moderate  sportswear  Low-priced  ($20  to  $100),  moss- 
manufactured  popular  items.  This  is  the  place  to  find 
inexpensive  slacks  and  buttc  ^-down  shirts. 
Juniors  Low-priced,  very  trendy  designs  that  are  knock-offs 
of  last  year's  extreme  styles.  Tip  for  petites:  The  sizes  are  cut 
smaller  than  those  in  other  departments. 
Private  label  A  less  expensive  but  quality  version  of 
designer  styles  that  are  manufactured  by  the  store  itself, 
often  under  its  own  in-house  label. 
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wardrobe — from  jeans  to  cashmere.  Other  ver- 
sions are  more  dramatic  drop  hoops  and  clip-ons 
in  hammered  or  matte  gold.  Tip:  Choose  a  size 
that  suits  your  features.  Delicate  faces  need  less- 
weighty  hoops.  Have  a  strong  jaw?  Go  bold! 
2 Cuffs  that  count  can  be 
shiny  or  matte,  stud- 
ded with  gems  or,  newest 
of  all,  engraved.  Tip:  Be- 
fore you  buy,  make  sure 
the  cuff  sits  comfortably 
on  your  wrist  and  doesn't 
pinch.  For  extra  impact, 
get  two  identical  cuffs  and 
wear  one  on  each  wrist. 

3  An  important  pin  must 
be  able  to  stand  on  its 
own — not  get  lost  on  a  col- 
lar or  sweater.  Large 
bows  are  sellouts  now. 
Tip:  Get  the  most  out  of 
your  pinby  attaching  it  too  coat  lapel  ora  favorite 
hat  or  using  it  instead  of  a  belt  buckle! 

4  Paired  with  a  pearl   necklace,  pearl   button 
earrings  create  instant  sophistication.  Tip:  Big 
oval  shapes  set  in  gold  are  newest. 

5  Chunky,  triple-strand  pearls  give  style  to  suits 
and  tailored  dresses.  Tip:  These  also  dress  up 
crewneck  sweaters  and  notched-collar  blouses. 

Beauty  and  Fashion  Journal  was  researched  by 
Margaret  L.  O'Hana  and  LorieA.  Flater. 
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It's  Johnson's  Baby  Oil 

Body  Moisturizing  Mousse! 

A  totally  new  baby  oil 

that  doesn't  look 

or  feel  greasy 


This  baby  oil  absorbs  so 

fast.  So  it's  barely  there 

on  bare  shoulders. 


Just  smooth  it  on!  For 

skin  so  soft,  and  so 

beautiful.  All  over 


"baby 
oU 


BODY 

MOISTURIZING 
MOUSSE 


JoWoH^JoiW'^  ^ 


01 9871]  .q 


Feel  soft  without  feeling  greasy. 


£3 


A  mastectomy,  a  fractured  hip  and  an 
embarrassing  performance  at  the  Acade- 
my Awards  have  taken  their  toll  on  Bette 
Davis.  And  yet,  she  remains  invincible 


ette  Davis  is  waiting  in  her  New  York  City 
hotel  suite.  Her  crisp  movements  and  spruce 
manner  seem  those  of  a  high-powered  execu- 
tive. "How  do  you  do"  she  says,  giving  a 
knuckle-crunching  handshake.  "You  are  . .  . 
now,  how  do  you  pronounce  that  name?" 
Cutting  off  the  ^  ■         #i 

tiatst  sunnval  of  a  superstar 

away,  drags  chairs  up  to  a  window  and  seats  us  before  a  view  of  Central  Park. 

This  could  be  her  thousandth  press  interview  in  a  career  that  spans  nearly  sixty 
years,  but  her  movie-star  training  at  Warner  Brothers  still  shows  in  the  way  she  has 
dressed  for  today's  meeting.  She  wears  a  smart  black  wool  crepe  dress  with  pointy, 
padded  shoulders,  and  lots  of  good  gold  jewelry.  Her  blond  wig  has  been  styled 
into  a   Dutch-girl  bob  with  bangs.  (continued) 


38 


By  Cliff  Jahr 


still  as  gentle  as  always... 
but  now,  even  more  effective. 


Today's ' 


® 


Correctol 


Once  a  woman's  day  starts,  it  never  seems  to  stop. 

Getting  the  family  going.  Long  hours  on  the  job. 

Time  that's  just  not  her  own.  Which  may 
_^^^  be  one  of  the  reasons  women  suffer 

■       ^l^^Vl"^  fi'om  constipation.  In  fact,  they're  constipated 
ft        ^  ^^  '  ^  three  times  more  often  than  men. 
^  "^^ii         That 's  why  there 's  today 's  Correctol. 

It's  now  even  more  effective.  Correctol's 
special  formula  combines  a  mild 
laxative  with  a  softening  agent.  To  work 
gently,  yet  dependably. . .  overnight. 
So  by  morning,  you  feel 
like  yourself  again. 


Correctol  Works  gently, 
works  effectively. 


#■ 


f^tf- 


Read  and  follow  label  directions. 


Nnes\ 

Both  Regular  4nd 
No-Wax  Floors 


Bette  Davis 

continued 

Standing  five  feet  tall  at  eighty- 
eight  pounds  (a  "size  four-ish  dress," 
she  notes),  she  is  slighter  than  one 
would  imagine  and  now  walks  with  a 
dignified  limp.  Still,  she  projects  the 
intense  and  mysterious  energy  that  is 
the  aura  of  a  star.  She  will  be  eighty 
years  old  in  April. 

Is  she  enjoying  the  approach  of  this 
landmark  birthday?  "I  think  for  me 
the  golden  years  are  not  now,"  she  re- 
plies candidly.  "Recent  years  have  not 
been  very  pleasant.  I've  always  roared 
with  laughter  when  they  say  life  be- 
gins at  forty.  That's  the  funniest  re- 
mark ever.  The  day  I  was 
born  was  when  life  began 
for  me." 

In  spite  of  Bette's  advanc- 
ing years,  her  fabled  life 
seems  as  busy  as  ever.  She 
travels  worldwide  to  receive 
honors  and  life  achievement 
awards  from  governments 
and  film  societies.  She  pro- 
motes This  'N  That,  her  up-  !  '  .  . 
dated  autobiography,  which 
landed  on  the  best-seller  list 
for  fifteen  weeks  last  sum- 
mer. And  she  recently 
starred  in  her  one-hun- 
dredth movie.  The  Whales  of 
August,  a  favorite  with  critics  and  art- 
film  audiences. 

It  seems  unbelievable  that  just  four 
years  ago  she  was  laid  low  by  a  mas- 
tectomy, a  stroke  and  a  fractured  hip 
("I'm  all  right  now,  thank  God,"  she 
says ).  Soon  after,  while  she  struggled 
to  regain  mobility  and  muscle  control 
by  such  self-taught  remedies  as  crawl- 
ing on  warm  beach  sand,  she  faced  the 
cruelest  blow  of  all.  Her  then  thirty- 
seven-year-old  daughter,  B.D.  (Barba- 
ra Davis)  Hyman,  came  out  with  a 
scathing  autobiography  that  rivaled 
Mommie  Dearest  for  pure  malice. 

B.D.  portrayed  Bette  in  My  Mother's 
Keeper  as  a  mean,  boozy  neurotic 
whose  combative  career  style  did  not 
soften  in  her  treatment  of  loved  ones. 
Hyman  felt  so  smothered  by  her  moth- 
er's selfish  love  and  autocratic  ways 
that  she  fled  home  at  sixteen  and  mar- 
ried a  man  whom  Davis  disliked. 

Stung  and  humiliated  by  the  book, 
Davis  has  not  spoken  to  B.D.  since, 
and  she  refuses  even  to  speak  about 
her.  "That  book  was  not  written  by  the 
girl  I  knew,"  she  notes  wistfully.  "The 
daughter  I  knew  could  never  ..." 
Bette  pauses  and  closes  her  eyes. 

Asked  if  the  happy  rumor  is  true 
that  she  has  telephoned  B.D.  to  start 
making  up,  she  replies,  "Oh,  no,  never, 
never.  I  have  not  said  a  word  to  her. 
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B.D.  has  claimed  that  I  did,  but  it's 
lie.  After  all,  what  would  I  say?  T? 
gesture  would  have  to  come  from  her 

"I've  learned  to  cope  with  the  wa 
things  are,"  she  continues  sadly,  "an 
I'm  very  proud  of  that.  The  book  we 
quite  an  ordeal,  and  silence  is  the  onl 
way  to  handle  it." 

A  young  woman  assistant  arrives  t 
announce  an  "urgent"  phone  call.  He 
eyebrows  rising,  Bette  retreats  to  ar 
other  room.  "My  son,  my  dear  son!"  sh' 
exclaims  into  the  phone.  After  a  mu 
fled  conversation,  she  rings  off  by  sin^ 
ing  out,  "Michael,  I  love  you,  my  son 

Michael  Merrill,  one  of  the  two  chii 
dren  she  adopted  with  her  fourth  bus 
band,  Gary  Merrill,  is  a  lawyer  wh 
lives  with  his  wife  and  family  nea 


The  Whales  of  August, 
says  Bette,  here 

with  Lillian  Gish,  '7s  not 
my  swan  song. 

Boston.  She  visits  often,  "but  not  for 
too  long.  I  try  to  be  a  good  mother-in 
law,  and  short  visits  are  best,"  she 
says.  "Michael's  a  very  nice  son.  He 
has  two  charming  boys.  In  fact,  all  four 
of  my  grandchildren  are  boys." 

Bette  married  four  times.  Daughter 
B.D.  was  a  product  of  her  third  mar- 
riage, to  artist  William  Grant  Sherry. 
(Bette's  adopted  daughter,  Margot, 
was  brain  injured  and  has  been  insti- 
tutionalized since  age  three.)  She  has 
remained  single  since  divorcing  Mer- 
rill, an  actor,  in  1961. 

Her  son's  phone  call  has  lifted  her 
spirits,  and  Bette  is  eager  to  talk  about 
the  work  that  gives  meaning  to  her 
life.  Her  most  recent  movie.  The 
Whales  of  August,  is  a  drama  about 
two  elderly  sisters  sharing  a  last  sum- 
mer together  in  a  cottage  on  the  Maine 
coast.  Whales  teams  Davis  for  the  first 
time  with  the  great  Lillian  Gish,  at 
ninety-one        (continued  on  page  130) 
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Made  with  Lycra*  Spandex. 


Sheer  Elegance  is  a  r^Stered  trademark  of  L'eggs  Products,  Inc. 
for  pantyhose.  ©  L'eggs  Products,  Inc.  1987.  < 


why  do  I  always  feel 

(iUM  Y 

and  other 
questions 

for  today's 
mothers 


re  there  times  in  your  life  when  you're  so  torn  up  with  guilt, 
so  strung  out  with  exhaustion  or  so  coniused  by  the  different 
messages  you  get  from  your  kids,  your  husband,  your 
friends,  that  it's  impossible  to  know  which  way  to  turn? 

It  may  help  to  remember  you're  not  alone.  And  it  also 
helps  to  talk  to  the  experts.  We  spoke  with  four  who  work 
closely  with  parents  and  children:  Stella  Chess,  M.D.,  is  a 
professor  of  psychiatry  at  New  York  University  Medical 
Center  and  co-author  (with  her  husband,  Alexander 
Thomas,  M.D.)  of  a  new  book.  Know  Your  Child  (Basic 
Books,  1987).  Lawrence  Baiter,  Ph.D.,  teaches  at  New 
York  Umversity;  his  latest  book,  co-authored  with  Anita 
Shreve,  is  Who's  In  Control?  Dr.  Baiter's  Guide  to 
Discrpline  Without  Combat  (Poseidon  Press,  1988).  Nancy 
SEime '  UA  is  the  director  of  Parent  Guidance  Workshops,  in 
New  \ork  City,  and  author  of  Loving  Your  Child  Is  Not 
Enough  :  viking,  1987).  William  Koch,  M.D.,  is  the  founder 
and  direct.,  of  The  Parent  and  Child  Consultation  Service 
"Skhool  fur  Parents,"  in  New  York  City.  Turn  the  page  for 
answers  to  ^r,any  of  parents  toughest  questions. 
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aller  electronics. 


Sony  now  makes  electronics 
'ir  smaller  peo  ' 


Startins  now,  people  who  aren't 
fully  srown  up  can  have  electronics 
that  are.  Because  Sony"  is  introduc- 
ins  My  First  Sony™— audio  products 
that  are  tough  on  the  outside,  but 
Sony  on  the  inside.  (Why  should  tiny 
ears  have  to  listen  to  tinny  sound?) 

So  the  Walkman*  personal  stereo 
is  every  note  a  Sony  And  the  rest  of 
the  line  also  brings  you  Sony  quality 
in  kid's  sizes:  the  Sing  Along  Cas- 
sette Recorder  with  Microphone,  the 

SONY. 


easy-to-tote  Radio  Cassette-Corder, 
and  the  hands-free  Walkie-Talkie. 

What's  more,  our  durable  designs 
have  been  created  especially  for 
your  creations.  The  controls  are 
child-sized,  and  other  thoughtful 
features  include  protective  rubber 
accents  and  a  volume  limiter  on  the 
Walkman  personal  stereo. 

Indeed,  it's  only  fitting  that  after 
years  of  creating  electronics  that 
represent  the  next  generation,  Sony 
now  turns  its  attention  to  the 
younger  generation. 


(«  Sony  Cofporatcn  o'  Amenca. 

Sony.  My  First  So.^y,  dnd  Walkman 

arc  trademarks  of  Sony, 


my  first  Sony" 


I 


Pure  &  Natural. 

Feels  mild,  gentle, 

never  dry. 

The  Gentle  Clean. 


^GUILTY 

continued 

How  much  should  my  children  know 
about  my  problems?  Should  I  ever  let 
them  know,  for  instance,  when  I'm  wor- 
ried about  money? 

Samalin:  How  much  your  kids  should 
know  involves  several  "depends."  How 
old  are  they?  How  much  do  they  want 
to  know?  School-age  kids  are  usually 
interested  only  in  what  affects  them, 
whereas  teens  sometimes  get  beyond 
that  and  want  to  hear  about  what  is 
happening  in  your  life.  But  remember, 
kids  are  not  our  confidants,  and  they 
should  hear  only  what  will  be  helpful 
for  them  to  know.  Don't  hide  your  feel- 
ings— tell  them  if  you've  had  a  terrible 
day — and  don't  deny  how  you're  feel- 
ing if  your  children  perceive  it.  To  do 
so  reduces  their  confidence  in  being 
able  to  detect  realit> 
Bolter:  I  would  be  opcP,  but  prudent; 
kids  shouldn't  be  scared  by  your  prob- 
lems. If  money  is  short,  simply  say 
that  the  ice-skating  lessons  will  have 
to  wait  a  few  weeks  until  you  get  paid; 
don't  make  a  big  deal  about  it,  just  let 
them  know. 
Koch:  Kids  usually  know  if  there  are 
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problems,  but  you  shouldn't  burden 
them  with  too  much  information  or 
with  anything  that  might  make  them 
feel  their  security  is  threatened.  Kids' 
fantasies  are  usually  much  worse  than 
what  is  actually  going  on,  so  if  you 
give  them  an  outline  of  reality,  they 
feel  much  better. 

I'm  a  working  mom,  and  I've  hired  a 
wonderful  woman  to  care  for  my 
daughter.  I  know  I'm  lucky  to  have  her, 
but  there  are  days  I'm  so  jealous  of  the 
closeness  she  and  my  daughter  share 
that  I  hate  her.  How  can  I  control  my 
feelings? 

Koch:  First,  be  assured  that  a  child 
always  knows  the  difference  between 
Mother  and  other,  so  you  can  quit  wor- 
rying about  that.  As  long  as  you  are 
spending  sufficient  amounts  of  loving 
time  with  your  daughter,  your  rela- 
tionship won't  suffer  if  you  aren't  with 
her  twenty-four  hours  a  day.  However, 
your  envy  may  reflect  the  fact  that  you 
don't  want  to  be  away  from  her.  Exam- 
ine your  options:  Is  it  at  all  possible  for 
you  to  stay  at  home  for  a  while  to  raise 
your  family?  It  could  also  be  that 
you  are  giving  the  caregiver  most  of 
the  enjoyable  responsibilities  and  leav- 
ing yourself  the  chores.  In  that  case, 
reassign  some  of  the  tasks. 
Samalin:  You  have  a  bit  of  a  rock-and- 


hard-place  problem.  If  you  aren't  a  lit- 
tle envious,  you  probably  have  the 
wrong  caregiver.  You  should  see  great 
warmth  and  love  between  her  and 
your  daughter  if  she  is  doing  a  good 
job.  But  it  can  be  heartbreaking  if  your 
child  is  occasionally  more  loving  to- 
ward the  sitter.  Nevertheless,  your 
daughter's  well-being  is  your  primary 
goal,  even  though  achieving  it  can 
sometimes  be  a  distressing  process.  All 
children  have  moments  or  days  when 
their  affection  appears  greater  toward 
the  caregiver,  and  then  the  pendulum 
swings  back.  If  you  keep  your  perspec- 
tive, this,  too,  shall  pass. 
At  the  end  of  the  day  when  my  kids  are 
tired  and  cranky  and  I'm  climbing  the 
walls,  letting  them  watch  television  is 
my  salvation.  Is  that  really  so  awful? 
Chess:  No,  I  don't  think  TV  as  time- 
out-for-Mom  is  so  dreadful.  But  kids 
should  not  watch  it  constantly,  and 
you  must  preselect  the  shows.  Some 
sitcoms  offer  valuable  insights  into 
family  relationships;  of  course,  vio- 
lence should  be  strictly  off-limits. 
Koch:  The  best  control  is  a  VCR  and 
tapes  you  pick  yourself  But  be  sure 
you  aren't  allowing  television  to  inter- 
fere with  playtime  outside  and  in  their 
rooms.  As  a  break  from  TV,  you  can 
bring  out         (continued  on  page  169) 
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Fiber  doesrit  have  to  taste 
ike  youre  eating  this  magazine. 


If  you  want  more  fiber  in  your  diet,  and  you  want  it  to  taste 
pod,  just  have  some  California  prunes.  Because  prunes  have  more 
dietary  fiber,  ounce-for-ounce,  than  almost  any  other  food.  A  serving 
Df  six  prunes  has  more  fiber  than  two  bowls  of  bran 
dakes."'  Prunes  are  also  a  good  source  of  vitamin  A 


and  potassium.  With  no  fat,  no  cholesterol  and  al-  ;f 
nnost  no  sodium. 

But  while  you  might  start  eating  them  for  their 
nutrients,  you'll  keep  eating  them  for  their  taste. 
Because  prunes  are  a  spoonful  of  natural  sweetness. 

Which  solves  the  main  problem  you  have  with 
fiber  Because  a  lot  of  high  fiber  foods  taste  like  the  box  they  came  in. 

PrunesThe  hijzh  fiber  fi-uit. 


One  way  to  serve  yourfamily 
(mines  is  in  a  fruit  salad.  You'll  find 
more  helpful  serving  siiggesrions  in  our 
free  brochure.  For  your  copy,  Kvrite  to 
Prunes  Ideas.  P.O.  Box  882168.  San 
Francisco.  CA  94188-2168. 


'Approximately  2/3  cup  per  serving, 
0  California  Prune  Board  1987 
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Accurate.*"^'?, 
^ad  color  result 


tow  you  can  be  positive. 


Easy-to-read  Colorstick  Fast  results 

Only  Advance  has  an  easy-to-read         Advance  gives  you  fast  results.  It  cuts 

down  waiting  time  to  a 
mere  thirty  minutes. 
Some  home  preg- 
nancy tests  make  you 
wait  one  to  two  hours. 
Advance  also  lets  you 
test  yourself  as  early 
as  one  day  after  a 
missed  period. 

Toll-free  number 

If  you  have  any  ques- 
tions about  the  test, 

_ .,  Advance^PregnancyTest.  ?™f  „!£  t 

Advance  is  simple  to  use,  ^he  easy  way  to  know  for  sure.  ^,^ ^^^  -^  ^^^^  ^^  A  spe- 
and  it  is  easy  to  read. So  you  can  feel  extra-  cially  trained  registered  nurse  will  be 
confident  with  the  results  of  your  test.  ready  with  answers. 


Colorstick  that  shows 
your  results  clearly.  A 
color  change  to  blue, 
as  shown  above, 
means  you're  preg- 
nant. No  color  change, 
as  shown  below, 
means  you're  not. 


^ 


Accurate  results 

Advance  is  the  same 
kind  of  pregnancy 
test  that  is  used  in  hos- 
pitals.   What's   more, 


THECOU 

Test  as  early  as 


PREGNANCY  TEST 

.ORSTICK22- 

one  day  late 


ONE TEST 


Even  if  it's  negative. 


XI 


Advanced 

CarePnJucis  'C0PC1986 


Porkinglot 

SAFETY  GUIDE 


Each  year,  thousands  of 
women  are  victims  of  crimes 
in  parking  lots.  Our  clip- 
and-save  guide  will  help  you 
protect  yourself.  Don't  leave 
home  without  it 


.■.'■.'.■!i-;!in'.*rr-tit?'V--^ 

'-.    . 

I'^^^'lfi: 

'\Lk  1 

UO  park  in  well-lighted  areas, 

directly  under  a  light  if  possible.       Wk^^^A 

UQII  I  overload  yourself  with  bags. 


In  recent  months  there  have 
been  more  and  more  newspa- 
per headlines  telling  of  vio- 
lent crimes  committed  in 
parking  lots  around  the  coun- 
try. In  fact,  stories  of  attacks 
on  women  walking  to  and 
from  their  cars  have  seemed  to  in- 
crease with  alarming  frequency. 
According  to  the  latest  national  sta- 
tistics, parking  lots  are  indeed  dan- 
gerous places.  The  National  Crime 
Survey,  conducted  by  the  Bureau  of 
Justice  Statistics,  reports  that  more 
than  four  hundred  thousand  violent 
crimes  occurred  in  parking  lots  in 
1985  (the  latest  stats  available),  in- 
cluding rape,  assault,  robbery  and 
personal  larceny  with  contact. 

How  safe  are  you? 

As  public  awareness  of  parking-lot 
crime  grows,  so  does  the  concern 
about  personal  safety.  For  instance, 
have  you  ever  walked  through  a 
parking  lot  alone  at  night?  Do  you 
forget  to  have  your  keys  out  when 
you  approach  your  car?  If  so,  you 
could  become  a  victim.  "You're  at  risk 
whenever  you  come  and  go  from  a 
parking  lot,"  warns  Tim  D.  Crowe, 
director  of  the  National  Crime  Pre- 
vention Institute  at  the  University  of 
Louisville,  in  Louisville,  Kentucky. 

What  can  happen  if  we're  not  care- 
ful is  something  that  most  of  us  don't 
like  to  think  about.  But  as  the  follow- 
ing cases  illustrate,  the  danger  can 
be  life-threatening. 

•  In  Hanover,  New  Jersey,  a  twenty- 
five-year-old  woman  disappeared 
from  the  Morris  County  Mall  last  Au- 
gust. Her  body  was  discovered  in  a 
ditch  two  months  later.  A  few  years 
earlier  an  eighteen-year-old  woman 
vanished  from  the  same  mall  and 
was  later  found  stabbed  to  death. 

•  In  San  Jose,  California,  there  have 
been  abductions  from  mall  parking 
lots.  Suspects  sometimes  pose  as 
Good  Samaritans,  (continued) 


By  Pamela  Guthrie 
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IMf  lock  your 
door  immediately 
after  you  get 
into  your  cor. 


'1  W  walk 
through  a  parking 
lot  alone — 
especially  at  night 


Do  put  all 
bags  and  packages 
in  your  car  trunk. 
Never  leave 
anything  of  value 
exposed  inside 
your  car. 


park  as  close  as  possible  to  the 
entrance  of  the  building.  But  be  aware  of 
your  surroundings.  For  example,  if  you  see 
people  sitting  in  a  car  next  to  the  spot  where 
you  planned  to  park  or  if  someone's  loitering 
in  the  area,  park  elsewhere. 


walk  to  0  populated  place  (stores, 
on  office  building)  if  you  think  someone's 
following  you. 


Do 


Don^ 


ask  0  security  guard  or  police  officer 
to  walk  you  to  your  car  if  you  feel 
uncomfortable  or  see  someone  suspicious. 


park  on  the  perimeter  of  the 
parking  lot.  Also,  stay  away  from  decorative 
shrubbery,  which  con  provide  g  good  hiding 
place  for  a  criminal. 


Do 


have  your  keys  out  and  ready  when 
you  return  to  your  cor.  Check  the  back  and 
front  seats  and  the  floor  of  the  car  before 
getting  in. 


lock  your  car  door  after  you  acrk. 


Do 

IFV  be  alert  when  walking  through  a 
parking  lot.  Stand  toll  and  walk  purposefully 
to  communicate  the  message  that  you're 
confident. 


Doii^ 


let  a  stranger  inside  your  car 
for  any  reason.  If  someone  tells  you 
something's  wrong  with  your  car,  go  back  to 
tne  mall  and  inform  security.  Or,  from  inside 
the  mall,  call  a  tow  truck  or  police  if  you're 
really  suspicious. 


(continued)  pretending  to  help  a  vic- 
tim with  her  car  and  then  pulling  a 
weapon  on  her. 

•  And  last  month,  LHJ  reported  on 
the  case  of  eighteen-year-old  Maria 
Smith,  a  rape  victim  who  was  abduct- 
ed from  the  Cloverleaf  Mall,  in  Hat- 
tiesburg,  Mississippi. 

The  perfect  place  for  a  crime 

Some  parking  lots  are  more  danger- 
ous than  others,  but  any  can  be  haz- 
ardous. Parking  lots  are  prime  loca- 
tions for  crime  because  they  are  huge 
and  often  unguarded,  says  Lawrence 
Sherman,  a  criminologist  at  the  Uni- 
versity of  Maryland  and  president  of 
the  Crime  Control  Institute,  in 
Washington,  D.C. 

Experts  also  agree  that  many  lots 
have  insufficient  lighting.  Not  only 
that,  parking  lots  are  isolated  from 
the  buildings  for  which  they're  con- 
structed. "There  are  no  groups  of  peo- 
ple around  as  there  are  inside  a 
mall,"  explains  Joseph  J.  Delaney, 
chief  of  police  in  Paramus,  New  Jer- 
sey. "So  the  victim  is  by  and  large 
alone  in  a  wide-open  area  where 
somebody  can  easily  accost  her." 

Furthermore,  many  of  us  tend  to  be 
distracted  in  parking  lots.  While  at 
the  mall  or  the  grocery  store,  for  ex- 
ample, women  are  thinking  about 
the  shopping  they  need  to  do.  As  they 
walk  back  to  their  cars  they're  loaded 
down  with  packages  and  struggling 
to  find  their  car  keys.  This  makes 
them  easy  crime  targets. 

Surprisingly,  city  streets  may  in 
some  ways  be  safer  than  suburban 
parking  lots.  "The  streets  are  busi- 
er," says  Sherman.  "In  a  parking  lot 
there's  not  this  kind  of  informal  sur- 
veillance. It's  harder  to  get  help  if 
you're  attacked." 

For  the  criminals,  parking  lots  are 
the  ideal  place  to  commit  a  crime. 
"They  can  hide  behind  cars  and  pick 
out  their  victims,"  says  Delaney.  And 
since  these  lots  are  often  located  near 
main  roads,  police  say  they're  perfect 
for  quick  getaways. 

Staying  safe 

The  best  way  to  ensure  that  you 
won't  be  the  victim  of  a  parking-lot 
crime  is  to  keep  yourself  from  being 
an  easy  target.  "Most  of  us  tend  to 
get  careless  and  complacent  about 
safety,"  says  William  E.  Hartung, 
president  of  the  New  Jersey  Crime 
Prevention  Officers  Association.  "We 
think  crime  won't  happen  to  us.  But 
you  have  to  be  prepared  and  take 
precautions.  Make  safety  measures 
part  of  your  regular  routine."        End 
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DOCTOR  R 


OF  CONSTIPATION 


LI  H  ^ 


IMENDED 


Laxati 


LAXATIVE 


Bi»tBelle» 


tx)  take  for  gentle,  overnight  relief 

from  constipation,  there's  a  good  chance 

he'd  recommend  the  ingredient  in  Carter's  ^ 

Little  Pills; 

Unlike  slow-acting  bulky  fibers,  these  tiny,  easy- 
to-swallow  pills  contain  a  special,  faster-acting  lax- 
ative formula.  And  they're  coated  to  pass  through  the 
stomach  to  the  lower  tract  for  effective  action  where 
the  problem  occurs.  The  result?  Rewarding  relief  you 
can  count  on  in  the  morning. 

For  temporary  relief  from  simple  constipation,  the 
ingredient  in  Carter's  Little  Pills  is  just  what  many 
doctors  order 

CARTER'S  LiniE  PILLS: 
THE  LITTLE  PILL 
FOR  BIG  RELIEF. 


•  Good  Housekeeping^ 

^  ?«0«IS!S  <*" 


500  SAVE  30'  5O0i 

ON  ANY  CARTER'S 
LiniE  PILLS® 

To  Retailer  As  our  ageni,  Carter  Products  will  rtimtHirse  you  lor  Die 
lace  value  of  this  coupon  plus  8( handling. provided  it  is  taken  in 
partial  payment  on  Ihe  purchase  ol  Carters  Little  Pills  Laxative.  Any 
other  use  constitutes  Iraud.  Cash  value  t/20  ol  1C.  Customer  most 
pay  sales  lax.  Otter  void  where  prohibited,  taxed  or  restricted. 
Coupon  not  Iransler- 
able  Carter  Products. 
P.O  Box  870031.  El 
Paso.  Texas  88587- 
0031.  Limit  one  coupon 
per  purchase. 
EXPIRATION  DATE:  2/28/89 
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i±K  WORKSHOP 


The  first  of  a  new  column  filled 
with  timely  information  and 

advice  you  can  use  on  the  job 

the 

four  best  reasons 

toleaweprjob 


The  averaqe  employee  changes  jobs  10.5  times,  reports 
Robert  Hall,  professor  of  economics  at  Stanford  University, 
m  American  Economic  Review.  Four  reasons  to  call  it  quits: 

THE  MOB  HAS  SNOWBALLED  A  co-worker's  job  is  cut, 
and  his  workload  is  added  to  yours — ^without  o  salary  increase. 
YOUR  BOSS  WORKS  FROM  5  TO  9  You  have  a 
workaholic  boss  who  expects  you  to  share  her  total  devotion 
with  daily  overtime  and  late-night  phone  calls. 
THE  THRILL  IS  GOM£  Your  job  has  become  routine,  and  a 
high-voltage  office  has  emptied  your  emotional  reserves. 
THE  PATH  STOPS  HERE  Career  opportunity  is  limited  by 
the  size  of  your  workplace  or  longevity  of  the  person  above  you. 


By  Barbara  MackoffJd.D. 


UNCOMMUNICATIVE  BOSS 

During  the  three  years  I've  worked  in 
sales,  my  boss  has  never  offered  me  a 
word  of  praise.  He  writes  positive 
comments  when  he  recommends  me 
for  a  raise  each  year,  but  I  get  discour- 
aged when  I  never  hear  anything  from 
him.  What  can  I  do? 


NBC 


PHHM, 


You'll  lose  your  confident  edge  if  you  ask  for  his 
approval.  Since  your  salary  reflects  his  regard  of 
your  work,  his  lack  of  applause  is  a  sign  of  a  less- 
than-great  communicator  who  is  preoccupied 
|With  his  own  job  pressures. 

To  understand  your  discomfort  with  this  situa- 
tion, recall  instances  when  you  received  recognition. 
Was  praise  a  sweet,  familiar  sound  for  you  as  a  child?  Or 
were  compliments  a  scarce  commodity  from  parents  and 
teachers?  Your  boss  may  revive  these  feelings. 

Rise  above  his  lack  of  recognition  by  evaluating  your 

own  job  performance.  Review  your  progress  daily; 

casually  inform  your  boss  of  your  triumphs  to  ensure 

raises  and  promotions.  Finally,  congratulate  yourself. 

Treat  yourself  to  a  book  of  short  stories,  a 

pretty  bracelet  or  an  evening  of  music — 

your  just  rewards  for  a  job  well  done. 


Beginning  with  Mary  Tyler 
Moore,  women  at  work 
have  become  increasingly 
visible  on  TV.  Recent  Niel- 
sen figures  show  that  70 
percent  of  the  top  ten 
-    "  shows     feature     working 

o  women  as  leading  choroc- 
"  ters.     Consider     the 
best  role  models:  ■  Attorney 
Ann  Kelsey,  played  by  Jill  Eikenberry  on  L.A. 
Law,  is  a  generous  mentor  and  a  command- 
ing presence  in  court  who  refuses  to  tailor 
her  values  to  fit  the  client's  cause.  ■  Police 
~  officer  Mary  Beth  Lacey,  played  by  Tyne  Daly 
on  Cagney  &  Lacey,  is  a  working  mc  her  who  brings  a  no-nonsense  warmth  to  a 
nontroditional  job,  urging  co-workers  to  view  her  pregnancy  as  a  "condition,  not  a 
disease."  Fhe  worst:  ■  Private  investigator  Maddie  Hoyes,  played  by  Cybill 
Shepherd  on  Moonlighting,  allows  her  cash  flow  to  dwindle  while  she  mixes 
business  and  pleasure  with  her  rakish  associate,  played  by  Bruce  Willis.  ■  Real 
estate  developer  Abby  Ewing,  played  by  Donna  Mills  on  Knots  Landing,  is  an 
executive  viper  who  uses  blackmail,  kidnapping  and  sex-os-strategic-planning. 
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heard 

ri»j!„h 

the  -. 

grapevinejf 

As  much  OS  80  percent  of  gossip  heard  in  the 
office  is  true,  soys  recruiter  Robert  Half,  of 
Robert  Half,  Inc.  Consider  the  grapevine  a 
valuable  source  of  information,  he  suggests.  Use 
key  sources  to  broadcast  your  point  of  view. 
But  what  if  the  gossip  is  untrue,  and  about 
you — for  example,  that  you're  having  an 
affair  with  your  boss?  Half  cautions  against  a 
public  denial,  which  only  adds  fuel  to  the 
untruth,  or  confronting  the  source.  Instead, 
use  a  subtle  approach  with  the  person  who 
started  it.  "Talk  about  your  social  life  or  your 
happy  relationship,"  Half  advises.  "The  insti- 
gator will  be  forced  to  come  to  the  conclusion 
that  you  wouldn't  have  time — or  the  de- 
sire— for  a  rendezvous  with  your  boss." 
Barbara  Mackoff  is  a  corporate  counselor, 
training  consultant  and  lecturer  and  the  au- 
thor of  Leavins;  the  Office  Behind  (Dell. 
1 986)  and  the  forthcoming  Laugh  Lines. 
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i  FOUND  A  BETTER  WVY  TO  STOP 
CHEATING  ON  MY  DIET.  ACUTRIM. 


was  an 

^^^HK^    I  was  a 

all  day 

fli^^^^k.    late  day 

cheater. 

^U^   'S^V    cheater. 

Until  I  took 

\i,   -.»      W  Until  1  took 

Acutrim 

^^•^  J    Acutrim 

16  Hour.      .  . 

1^1^     Late  Day. 

When  I 
cheated, 
I  really 
cheated. 
So  I  took 
Acutrim  II 
Maximum 
Strength 


j^ 
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Only  Acutrim,  with  3  customized  formulas,  has  a 
Unique  Delivery  System  that  releases  a  precise 
amount  of  appetite  suppressant— hour  after  hour— 
all  day.  So  no  matter  when  your  cheating  hours  are. 


Acutrim  is  hard  at  work  helping  you  beat  them. 
As  shown  in  an  independent  clinical  study,  ^ 
dieters  who  used  Acutrim  lost  up  to  twice  as  much 
weight  as  those  who  did  not. 


*E.xtent  ofduraaon  relaies 
solely  to  blood  levels. 
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Acutrim  helps  you  beat  your  cheating  hours;" 


\A4iat  does  the  Princess  do  when 
she's  not  in  the  spotlight? 

Here's  on  exclusive  look  at 
how  she  really  lives  her  life! 


THE  PRINCESS  OF  WALES  IS  THE  MOST  WRIT- 
ten-about  woman  in  the  world.  Scarcely  a  day  goes  by 
without  new  photos  and  stories  documenting  her  every 
public  move  and  shift  in  appearance.  A  change  of 
hairstyle  is  front-page  news,  an  ill-advised  outfit  a  highly 
publicized  disgrace.  And  talk  of  a  rift  in  her  marriage  to  Prince  Charles  has  been  making  headlines  ft-om  the  ^ 
Middle  East  to  middle  America .  ^ 

Yet  despite  all  that's  been  written  about  her,  most  of  Diana's  daily  life  remains  a  guarded  secret.  Here  is  a  | 
superstar  who  has  never  given  an  interview  alone,  whose  silence  merely  serves  to  fiiel  the  fires  of  global 
fascination.  In  some  ways,  Diana  is  a  blank  screen  on  which  other  people  project  their  desires,  fantasies 
and  obsessions.  She  is  a  natural,  as  alluring  as  any  movie  star — and  even  more  elusive. 

It  has  been  said  that  Diana  reads  all  her  own  press  clippings  and  sticks  them  into  great  scrapbooks  on 
herself.  If  that  gossip  is  true,  then  the  Princess  has  observed  a  series  of  distinct  phases  in  the  media's 
treatment  of  her.  Their  initial  curiosity  about  a  shy  teenager  turned  into  affection  and  then  outright  lust 
as  Diana  entered  her  twenties  reed-slim  and  beautiful.  The  next  act  of  this  regal  drama  featured  Diana 


as  the  imperious, 
headstrong  mis- 
tress of  her 
house,  who  was 
rapidly  turning 
her  husband  into 
a  wimp. 
But  then  Sarah  Ferguson  arrived  on  the  scene.  (Like  all  the  best  soap  operas,  this  one  has  two 
beautiful  heroines  for  added  complication.)  Charles,  the  former  hero,  is  now  seen  as  a  bit  of  a 


hersecret  life 


'■^^V/Ml'  •^//  ''^W'    ^o"^'^  figure — a  man  who  talks  to  plants  and  wanders  in  deserts. 

"^"^  '  Relying  on  the  observations  and  comments  of  friends  and  colleagues,  and  the  unofficial  system  the 
Palace  uses  to  make  known  those  things  it  does  not  want  to  openly  reveal,  this  special  report  ignores  the 
mythical  Diana  in  favor  of  the  real  person.  (continued) 

BY    DAVID    THOMAS    AND    SUSIE    PEARSON 
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The  parties,  the  shopping,  the 
endless  public  appearances. 
A  peek  at  a  sometimes 
glamorous,  sometimes  lonely  life. 


n  recent  years,  Diana's  and  Charles's  social  interests 
have  grown  increasingly  dissimilar.  Whether  they  are 
spending  the  evening  at  home  or  on  the  town,  the 
Waleses  are  likely  to  remain  together  for  only  a  few 
hours.  When  Diana  has  some  friends  over  to  Kensing- 
ton Palace,  Charles  usually  retires  to  his  quarters  around 
ten-thirty,  to  read  or  listen  to  classical  music.  He  is 
unfailingly  polite  to  Diana's  gadabout  chums,  but  these 
enormously  confident  young  people  are  definitely  her 
friends  rather  than  his,  and  he  does  not  stay  for  their  evening 
conversation  and  games.  Diana's  friends  call  her  "Duch," 
short  for  Duchess,  a  nickname  she  was  given  as  a  child 
because  of  her  regal  manner.  The  Princess,  however, 
prefers  to  call  herself  "Disco  from  KP"  (Kensington 
Palace).  Not  unexpectedly,  Diana's  acquaintances  are  pri- 
vately educated  and  affluent;  the  men  hold  important 
positions  in  fields  such  as  investment  banking. 

The  couple  are  also  unlikely  to  leave  a  party  together. 
Diana  stays  behind,  and  she  has  no  qualms  about  asking 
men  to  dance.  Naturally  flirtatious.  Diana  enjoys  male 
company  and  is  increasingly  aware  of  her  powers  of 
attraction.  She  is  also  an  excellent,  energetic  dancer  and  can 
be  extremely  uninhibited.  At  the  recent  wedding  of  "Hunt- 
er" Somerset,  heir  to  the  Duke  of  Beaufort.  Diana  worked 
up  a  sweat  on  the  dance  floor  with  (married)  gallery  owner 
David  Kerr,  and  then  wiped  her  face  with  the  hem  of  her 
dress!  Her  coquettish  exuberance  that  evening  was,  in  part, 
a  reaction  to  the  extreme  ftiendliness  with  which  Charles 
had  earlier  greeted  Anna  Wallace.  (The  Prince's  relation- 
ship with  her  is  considered  the  most  passionate  one  of  his 
bachelor  days.)  But  even  veteran  royal  watchers  were 
shocked  by  the  story  of  a  late-night  confrontation  between 
Diana  and  a  photographer  who  snapped  her  picture  after  she 
left  a  friend's  home  with  a  handsome  young  military  officer. 
The  photographer  said  that  when  the  sobbing  Diana 
begged  him  for  the  film,  her  bodyguard  manhandled 
him,  and  he  handed  it  over. 

HER  DAILY  SCHEDULE 

i  typical    day    at    Kensington    Palace — Diana    and 

/I   Charles's  main  residence — begins  at  seven  A.M., 

/ 1    when  the  Princess  wakes  up  and  drives  to  Bucking- 

/  I    ham  Palace  for  a  swim.  She's  back  at  Kensington  at 

_L  JL  eight,  and  by  that  time  her  sons,  William  and 

Harry,  have  been  dressed  by  their  nanny,  Ruth  Wallace. 

After  a  cozy  family  breakfast,  a  detective  drives  William  to 

the  prestigious  Wetherby  School  and  Harry  to  a  nursery. 

Two  mornings  a  week,  Diana  plays  tennis  at  the  exclu- 
sive Vanderbilt  Racquet  Club.  The  Princess  is  a  skilled 
player,  at  a  charity  match  last  October,  she    (continued) 


a  dresses  the 
of  Princess  at 
If  (far  riglit) 
at  a  gala  film 
miere  (near 
t).  But  she 
{ more  down- 
irth  for  her 
as  mother. 


home  sweet  home 


At  Kensington  Palace,  Charles 
and  Diana  occupy  apartments 
that  cover  three  floors.  Their 
quarters  include  a  drawing  room,  a  music  room,  a  dining  room,  a  kitchen  and  staff 
rooms.  The  enormous  main  bedroom  contains  a  four-poster  bed  that  Charles  brought 
from  Buckingham  Palace.  Diana's  sitting  room  has  wallpaper  in  pale  blue  checks,  and  her 
old  school  lunch  box,  marked  "D.  Spencer,"  sits  on  the  window  ledge.  On  a  whimsical 
note,  Diana  has  decorated  the  downstairs  lavatory  with  cartoons  of  Charles. 


Name:  Her  Royal  Highness  Diana 
Frances,  Princess  of  Wales 

THIes:  Princess  of  Wales,  Duchess 
of  Cornwall,  Duchess  of  Rothesay, 
Countess  of  Chester,  Countess 
of  Corrick  Oe  >fg 


''^ma 


Date  of  Birth:  July  1,  1961 

Marital  status:  Married,  two  children — 
William  ("Wills")  and  Henry,  known  as  Harry 

Height:  5  feet  10  inches 

Tigure:  Bust,  35;  waist,  up  to  29;  hips,  35 

Shoe  Size:  9A 

Public  wardrobe:  Victor  Edelstein,  Emanuel, 
Bruce  Oldfield,  Murray  Arbeid,  Jasper  Conran, 
Edina  Ronay 

Private  wardrobe: 

Ralph  Lauren,  Kenzo, 
Benetton 

Underwear  Luxe 
gray  silk  from 
Courtenay  in  London, 
Harvey  Nichols's 
"Harvey  Knickers" 

Pocketbooks: 

Charies  Jourdan, 
Harvey  Nichols, 

Fendi,  Louis  Feraud  (she  always  carries  clutch 

purses,  never  shoulder  bogs) 

Shoes:  Charies  Jourdan;  Pied  d  Tenre.  She 
usually  buys  her  pumps  in  batches  of  five 

Cosmetics:  Clinique.  Dior 

Perhime:  Diorissimo 

Expenditures:  Approximately  $56,700  per 
f     year,  but  most  dresses  are  bought  at  cost 

I     Cars:  Ford  Sierra  XR4x4,  Jaguar  XJ-S 

g!  Aliases  (with  Charles):  Mr.  and  Mrs.  Charles 

I  Chester,  Mr.  and  Mrs.  Hardy,  Mr.  and  Mrs. 

I  Smith.  Also  used  to  refer  to  Charles  as  "Baron 

?  Renfrew" 
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(continued)  advanced  to  the  second 
round,  losing  only  to  a  player  who  had 
reached  national  tournament  level. 

Diana  also  enjoys  taking  ballet  and 
jazz  movement,  though  she  has  been 
forced  to  cut  back  on  her 
classes  because  of  persistent 
back  pain.  The  problem  be- 
gan with  Harry's  birth  in 
1984  and  has  been  aggravated 
by  the  high  heels  Diana  loves 
to  wear,  and  her  tendency  to 
ignore  expert  advice  about 
how  to  pick  up  her  children. 

When  Diana  finishes  her 
tennis  or  dance  lessons,  she 
returns  to  the  palace,  where 
she  has  her  hair  done  in  her 
dressing  room  in  front  of  a 
full-length  mirror.   Lady-in- 
waiting     Anne     Beckwith- 
Smith  goes  over  the  day's 
timetable  with  her,  and  her  dresser, 
Evelyn  Dagley,  prepares  the  Princess's 
outfit,  shoes  and  hat.  Then  Diana  is 
driven,  with  Beckwith-Smith  (or  an- 
other lady-in-waiting)  and  a  detective, 
to  her  first  engagement  of  the  day. 

Diana  looks  forward  to  the  rare  times 
when  she  has  only  a  morning  or  eve- 
ning engagement,  so  she  can  do  a  little 
shopping.  And  the  Princess  often  meets 
her  friends  for  lunch  at  smart  London 
restaurants — chic  and  trendy  haunts  of 
stars  and  socialites.  When  she's  not 
lunching  out,  she  dines  at  friends' 
houses.  The  food  is  simple — pasta  and 
salad — and  the  conversation  boister- 
ous. These  are  not  people  inclined 
toward  the  intellectual  or  the  philo- 
sophical: Diana  is  routinely  teased 
about  the  latest  newspaper  stories  on 
her.  There  is  also  a  great  deal  of  gossip 
about  friends  and  plenty  of  jokes.  Typi- 
cal Diana  phrases  are  "Oh,  yah,"  "I 
just  don't  believe  it"  and 
"She  used  to  be  my  BF 
[best  friend]."  Afterward. 
Diana  hurries  home  in  time 
for  tea  with  William  and 
Harry  at  quarter  to  four. 

If  the  Princess  is  going 
out  in  the  evening  for  another  official 
engagement,  Nanny  takes  over  at  five 
P.M.  to  give  her  time  to  prepare.  Di- 
ana's hairdresser,  Richard  Dalton,  re- 
turns to  do  i.er  tresses  (she  puts  on  her 
own  makeup),  and  by  six-thirty,  she 
is  ready  to  (continued  on  page  62  ) 
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Keeping  up  with  Dynosty 


A  few  of  Diana^s 
favorite  fhings: 

■  Shopping  ■  Pop 
music — Elton  John 
and    Lionel   Richie 

■  Books — Danielle 
Steel,  Colleen  Mc- 
Cullough  ■  Television — Dallas, 
Dynasty  ■  Ballet — the  Princess 
would   like  to  have  been  a  dancer 

■  Photography     ■    Jewels — 

pearls,    sapphires 

■  Heat  (Charles 
prefers  the  cold) 

■  Food — salads, 
fruit,  fish,  choco- 
late ■  Drink — 
champagne,  white 
wine 


Princess  Di  with 
Lionel  Richie 


...And  some 
of  her  dislikes: 

■  Smoking  ■  Riding  ■  Hunting 
and  shooting  ■  Opera  ■  "Heavy" 
art,  books  and  films  ■  Crowds 

■  Raine  Spencer,  her  stepmother 
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Europe's  Number  One  Moisturizer. 


continued)  kiss  the  boys  good  night. 
When  Charles  and  Diana  entertain 
logether  at  Kensington  Palace,  dinners 
iire  usually  formal.  The  menu  typically 
consists  of  a  fresh  vegetable  soup, 
steamed  or  poached  salmon  with  pota- 
toes and  peas,  followed  by  fruit  salad, 
cheese  and  coffee. 

HER  COUNTRY  HOUSE 

By  contrast,  the  scene  at  High- 
grove — the  royal  estate  in 
Gloucestershire,  where  the 
Prince  and  Princess  spend  their 
weekends — is  more  relaxed.  The 
cozy  dining  room  is  often  alive  with 
laughter  and  animated  conversation. 

Diana  hated  Highgrove  when  she 
first  saw  the  house  in  October  1980, 
since  it  was  dowdy  and  only  semide- 
corated.  But  she  enlisted  designer 
Dudley  Poplak  to  brighten  it  up  with 
the  pastel  shades  she  loves.  High- 
grove  now  has  coral  pink  halls  and 
staircases,  a  yellow  sitting  room,  a 
pale-green  drawing  room  and  a 
green  dining  room.  The  bedroom 
has  palest  pink  walls  with  flow- 
ery green  and  pink  drapes.  To- 
day Diana  regards  Highgrove  as 
dream  house." 

At  the  estate,  there  is  no  more  than  a 
skeleton  staff  by  royal  standards — a 
chef,  a  butler,  a  nanny  and  one  or  two 
detectives.  There  are  nine  bed- 
rooms, so  if  there  are  guests 
staying,  some  of  the  staff  may 
move  temporarily  to  a  local  hotel . 

On  Saturday  morning  the  en- 
tire household  is  up  and  having 
breakfast  by  eight.  An  hour  later, 
Charles,  accompanied  by  Wil- 
liam, leaves  to  inspect  the  farm 
and  the  herd  of  Ayrshire  cows. 
While  Diana  takes  a  swim,  Nan- 
ny looks  after  Harry  in  the  gar- 
den. Diana  spends  the  rest  of  the 
morning  with  the  boys,  and 
Charles  goes  off  to  play  polo. 

On  Sunday,  the  children  have 
a  horseback-riding  lesson,  while 
Diana  takes  a  walk  before  lunch.  Later, 
the  three  join  Charles  at  another  of  his 
polo  matches.  Then  they  drive  back  to 
London  to  prepare  for  yet  another  week 
of  engagements,  of  being  watched  by 
the  press,  and  of  having  their  every 
''esrure  and  look  examined,  analyzed 
nd  v-'hispered  about. 
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The  many  styles  of  a  Princess:  from 
jeans  and  a  button-down  shirt  to  a 
dramatic  gown  and  tiara,  Diana's  ward- 
robe runs  the  gamut. 


thetntUeoftlR 

BULGE 

In  recent  months,  Di- 
ana may  have  re- 
newed her  old  friend- 
ship with  her  ice- 
cream freezer.  A  se- 
ries of  photos  taken 
while  she  was  on 
holiday  in  Majorca 
(left)  shows  the 
Princess  with  a  more- 
than-ample  tummy. 
Theories  for  Diana's 
sudden  weight  woes 
center  on  poor  diet  or 
even  a  possible  preg- 
nancy. But  one  noted 
British  fitness  expert, 
Richard  Wren,  blames  it  on  induced 
kyphosis — a  postural  defect  caused 
by  the  expansion  of  Diana's  abdomen 
during  her  last  pregnancy  and  child- 
birth. What's  a  princess  to  do?  Wren 
suggests  a  no-nonsense,  systematic 
exercise  program  emphasizing  that 
old  standby:  the  sit-up-. 
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Join  in  a  Tribute  to  One  of  America's  Greatest  Ships 


Limited  edition 

By  acclaimed  marine 

artist  Tom  Freeman,  A.S. 


Decorative  23K 
gold  border 
Actual  size:  9V4" 


U.S.S.  Constitution 


She  is  docked  today  in  her  home  port  of 
3oston,  very  near  the  site  where  she  was  chris- 
ened  in  1797,  just  10  years  after  the  signing  of 
)ur  Constitution.  She  is  one  of  America's  great- 
'st  and  most  honored  sailing  ships — the  his- 
oric  U.S.S.  Constitution. 

Now,  in  commemoration  of  the  200th 
inniversary  of  the  signing  of  America's  Consti- 
ution,  The  Hamilton  Collection  has  commis- 
iioned  the  creation  of  a  stunning  collector  plate 
0  honor  the  ship  that  has  become  a  symbol  of 
he  enduring  American  spirit.  Created  by 
enowned  marine  artist  Tom  Freeman,  this 
nasterful  tribute  captures  the  power,  beauty 
ind  speed  of  this  classic  sailing  ship  on  fine, 
shimmering  porcelain. 

The  U.S.S.  Constitution  is  depicted  pass- 
ng  the  Rock  of  Gibraltar  as  she  sails  to  her  first 
najor  victory,  in  the  Tripolitan  Wars  of  1804, 
vith  the  Stars  and  Stripes  flapping  proudly  in 
he  wind. 

Tom  Freeman's  "U.  S.  S.  Constitution"  gains 
idded  significance  because  it  marks  the  coUec- 
;or  plate  debut  of  an  artist  whose  original 
paintings  sell  for  as  high  as  $15, 000.  A  member 
)f  the  prestigious  American  Society  of  Marine 
\rtists,  Tom  Freeman  creates  art  that  is 
icclaimed  for  its  brilliance,  dramatic  style,  and 
ittention  to  detail — the  very  qualities  which  have 


the  potential  to  make  "U.S.S.  Constitution" 
one  of  the  most  sought  after  collector  plates  in 
recent  history 

"U.S.S.  Constitution"  premieres  an 
important  collection  of  eight  plates  entitled 
America's  Greatest  Sailing  Ships.  Each  issue  will 
feature  a  'Ibm  Freeman  original  work,  framed 
with  a  decorative  23K  gold  border,  honoring  one 
of  America's  classic  ships  from  the  "Age  of  Sail" 
Each  plate  will  be  hand-numbered  on  its  reverse 
and  accompanied  by  a  same-numbered  Certif- 
icate of  Authenticity  attesting  to  its  place  within 
the  edition  of  a  total  of  14  firing  days. 

As  an  owner  of  "U.  S.  S.  Constitution, "  you 
will  have  the  right — but  never  the  obliga- 
tion— to  acquire  all  subsequent  plates  at  the 
guaranteed  price  of  just  $29.50  each.  Further- 
more, you  may  acquire  "U.S.S.  Constitution" 
and  every  plate  in  the  collection  at  absolutely 
no  risk.  The  Hamilton  Collection  100%  Buy- 
Back  Guarantee  assures  that  you  may  return 
any  plate  for  a  full,  unquestioned  refund  within 
30  days  of  receipt. 

Considering  the  significance  of  this  pre- 
miere— and,  with  the  Constitution's  Bicenten- 
nial celebration  adding  to  the  demand,  it  is 
important  that  you  respond  promptly.  Appli- 
cations will  be  processed  in  order  of  receipt,  so 
send  in  yours  today!  ©  1987  HC 


Respond  by: 


March  15,  1988 


Limit:  Two  plates  per  collector 
Please  accept  my  application  for  "U.S.S.  Consti- 
tution. "  I  wish  to  purchase (1  or  2)  at  $29. 50 

(plus  $2. 14  shipping  and  handling)  each,  for  a  total 

of  $ ($31.64*  or  $63.28*). 

Check  one: 

n  Check  or  money  order  enclosed. 

□  Charge  my  credit  card:  DVisa  D  MasterCard 

n  American  Express 
Acct.  No. 


Exp.  Date 

DMs.  DMrs.  □  Mr. 

Name 


Address . 
City 


003164/006328  31963  CR 


Zip . 


State  

Signature 

*FL  residents  add  $1.39  and  IL  residents  add  $2.22 
per  plate  for  tax.  All  applKations  must  he  sinned  and  are 
iuhject  to  acceptance.  Allow  6  -8  weeks  from  date  nfapptka- 
turn  for  shipment-  Delweries  made  only  to  the  If.S,  and  its 
territories. 

The  Hamilton  Collection 

9550  Regency  Square  Blvd.,  P.O.  Box  44051 
Jacksonville,  FL  32231 


Have  Charles  and  Diana  had  a  royal  row?  Could  they 
be  on  the  road  to  Ye  Olde  Divorce  Court? 

Throughout  the  fall,  the  Prince  and  Princess's 
fairy-tale  romance  looked  as  though  it  were  heading 
for  a  rather  unhappy  ending.  For  thirty-eight  days 
they  were  half  a  country  apart — he  was  getting  in 
touch  with  nature  in  Scotland,  she  was  getting  in 
touch  with  department  stores  in  London.  Speculation 
swirled  that  both  were  having  affairs — Charles  with 
an  Australion-bom  dress  designer,  and  Diana  with 
either  dashing  investment  banker  Philip  Dunne  or, 
as  the  English  tabloids  reported,  a  "toll,  dark,  hand- 
some stranger"  she  met  at  a  party. 

But  just  when  it  seemed  that  the  Waleses'  mar- 
riage had  hit  the  rocks,  they  suddenly  reunited  and 
headed  for  a  week-long  trip  to  West  Germany, 
smiling  warmly  and  embracing  frequently.  The  British 
press,  which  only  days  earlier  had  doomed  their 
romance,  now  rejoiced  at  their  reconciliation.  "Happy 
Di's  Are  Here  Again,"  they  trumpeted. 

Why  the  sudden  change?  Some  insiders  said  Queen 
Elizabeth  had  reminded  Charles  and  Diana  of  the  need 
to  present  a  happy  public  image.  Others  surmised  that 
the  two  had  worked  out  on  unwritten  agreement  that 
would  allow  each  of  them  to  discreetly  pursue 
separate  private  interests. 

No  matter  what  hap- 
pens, though,  the  coming 
months  will  provide  intrigu- 
ing opportunities  for  those 
who  love  to  watch  the  Wales. 


Rumors  of  a  royal  rift  be- 
gan when  Charles  and 
Diana  showed  up  at  a 
number  of  public  appear- 
ances looking  sour  and 
uncomfortable. 


LADIES   HOME  JOURNAL  •  FEBRUARY  1988 


B>XSIS 


B/XSIS  — 


Basis  Soap  is  specially 
created  to  cleanse  all  delicate 
facial  skin. 

Recommended  by  der- 
matologists, it  contains  no 
harsh  detergents,  abrasives  or 
harmful  ingredients.  So  while 
it  cleans  thoroughly  dissolv- 
ing dirt  and  make-up  deep  in 
the  pores,  its  very  very  gentle. 


Being  a  highly  emollient 
soap,  Basis  can  also  help  bal- 
ance the  moisture  level  of 
\'ou!  skin  and  prevent  mois- 
ture loss.  Leaving  your  skin 
feeling  supple,  smooth  and 
soft,  almost  like  you've  used  a 
moisturizer 


There's  a  Basis  for  every 
skin  type:  Normal  to  Dry  Skin, 
Extra  Dry  Skin,  Sensitive  Skin, 
and  new  Oily  Skin.  And  one 
is  just  perfect  for  you. 

So  look  for  Basis  in  the 
specialt)'  soap  section  of  your 
favorite  store. 


PURE.  MILD.  GENTLE  BASIS.®  DESIGNED  FDR  THE  SINGLE 
MOST  IMPORTANT  PART  OF  YOU.  YOUR  FACE. 
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For  today's  busy  couples, 
time  is  often  a  four-letter 
word.  With  everyone 
and  everything  pulling 
you  in  different 
directions,  it's  easy  to 
lose  track  of  each  other 
That's  why  we're 
offering  this  special  road 
map  to  romance 


It's  six  A.M.  at  the  Morgan 
household.  Rick,  forty-three,  a 
college  professor,  is  halfway 
out  the  door  for  his  daily  hour- 
long  jog.  Nancy,  forty-one,  a 
court  stenographer,  returned 
late  from  a  bar  association 
meeting  the  previous  evening, 
so  she  tries  to  grab  an  extra 
twenty  minutes  of  sleep  before 
their  two  kids  wake  up. 

"Listen,  honey,  I  have  an  im- 
portant faculty  meeting  to- 
night," Rick  yells  over  his 
shoulder.  "Can  we  make  our 
dinner  out  tomorrow — or  next 
week  instead?" 

"You  forgot — tomorrow  is 
Jenna's  open-school  night,  and  I 
have  that  trial  coming  up  next 
week,"  Nancy  grumbles.  "The 


weekend  won't  be  much  better. 
There's  Matthew's  basketball 
game  and  Jenna's  dance  recit- 
al. And  someone  has  to  take  the 
dog  to  the  vet,  pick  up  the  dry 
cleaning  and  get  paint  at  the 
hardware  store." 

"It's  crazy,"  says  Nancy,  "we 
rarely  see  each  other.  And 
when  we  do,  we  don't  really 
talk.  I  honestly  can't  remember 
the  last  time  Rick  and  I  had  a 
real  heart-to-heart.  We  just 
don't  have  time  anymore  to 
catch  up." 

Time.  For  busy  two-job  cou- 
ples, it's  become  a  four-letter 
word.  Everyone  vies  for  their 
time,  and  it's  easy  to  feel  over- 
whelmed by  it  all.  The  problem 
is,  when  partners    (continued) 
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ry  our  regional  classics 
rom  Hillshire  Farm. 

'iashington  State's  best.  Warm  up  to  the  classic 
>odness  of  the  great  Pacific  Northwest  in  this 
izhng  skillet  scramble.  Only  Hillshire  Farm 
noked  Sausage  gives  it  a  flavor  that  can't  be  beat. 


Sausage  Skillet 
Scramble 


2  apples,  cored  and 

thinly  sliced 
2  Tb  vegetable  oil  or 

butter 


1  lb.  Hillshire  Farm 
Smoked  Sausage, 
cut  into  slices 

2  medium  onions, 
thinly  sliced 

Saute  sausage,  onions,  and  apples  in  oil  in  a  large 
skillet  until  onions  and  apple  slices  are  tender, 
stirring  constantly.  Makes  4  servings. 
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Introducing  individually  wrapped 
Carefree  Panty  Shields: 

Women  say  they  feel  fresher  with  Carefree  than 
with  other  panty  shields.  You  will,  too.  After  all,  only 
Csirefree  gives  you  three  layers  for  freshness. 
And  now  each  Cai'efree  comes  folded  and  wrapped  so  you 
can  have  that  fresher  feeling  anytime,  anywhere. 

NeWf  improved  Carefree. 


Available  in  limited  areas.  gp 

CAIiEntEE  (VkNTV  SHIELDS  is  a  trademark  ol  WPri^oml  Pmducls  Compmy,  MIIKown,  NJ08850©PPC1987 


make  time 

.evE 

ntinued 

el   frustrated   and   exhausted,   rela- 
onships  suffer.  Some  even  die. 

Quantity  vs.  quality 

me,  like  money,  can  be  a  powerful 
:  rce  in  marriage.  Even  the  terminol- 
i  jy  used  with  the  two  words  is  similar: 
'e  talk  about  saving  time  or  spending 
me.  Yet  while  couples  work  hard,  of- 
n    getting    professional    advice    on 
anaging  their  money,  few  ever  de- 
se  a  sound  philosophy  for  dealing 
ith  the  chronic  problem  of  lack  of 
me    in   their   marriage;    fewer   still 
ake  time  work  for  them.  Is  it  any 
onder,  then,  that  so  many  relation- 
lips  slip  out  of  balance? 
We  all   have  the  same  amount  of 
me  every  day,  but  how  we  choose  to 
56  it  is  another  matter.  "First,"  says 
me-management  expert  Diana  Scharf 
unt,    Ph.D.,    of    Phoenix,    Arizona, 
)eople  must  understand  that  time  af- 
cts  everything  we  do:  How  we  feel 
30ut  a  particular  activity — be  it  plea- 
ire  or  work — is  often  determined  by 
le  amount  of  time  we  have  to  do  it  in. 
he  less  time  we  have,  the  more  pres- 
ired — and  negative — we  feel." 
What's  more,  each  person  in  a  rela- 
onship  brings  to  it  different  attitudes 
nd  needs  concerning  time.  "For  some, 
le  amount  of  time  spent  together  is 
ae  measure  of  the  marriage,  while  for 
thers,  the  quality  of  time  is  more  im- 
ortant,"  observes  Mathilda  B.  Canter, 
h.D.,  a  Phoenix  clinical  psychologist. 
,  man  who  values  private  time  may 
e  satisfied  with  short  chats  with  a 
pouse,   for   instance,   while   his   wife 
lay   crave   more   time   together   and 
mger  conversations. 
Then,  too,  just  because  two  people 
ve    together    doesn't    automatically 
lean  that  their  body  clocks  will  syn- 
hronize.     Some    people — larks,     like 
iick — are  at  their  best  during  the  day. 
Hhers — owls,  like  Nancy — don't  real- 
y  get  going  until  after  the  late-night 
Lews.  Couples  must  respect  these  nat- 
iral   differences  and  be  prepared  to 
(lake    compromises — or    endure    the 
onsequences. 

Breaking  bad  habits 

According  to  the  experts,  many  cou- 
iles  face  a  clash  in  their  schedules  be- 
ause  they  don't  think  about  how  they 


use  their  time.  "People  don't  realize  it, 
but  most  of  our  use  of  time  is  dictated 
by  habit,  not  by  conscious  choice,"  ob- 
serves Hunt. 

Conscious  choices,  she  explains,  are 
easy  to  spot.  Both  of  you  can  choose  to 
give  up  your  handball  and  bridge 
games  to  take  a  class  together  at  the 
community  college.  But  habits  are 
trickier:  You  may  have  grown  so  ac- 
customed to  doing  the  laundry  on  a 
Saturday  morning  that  you  never  even 
think  about  postponing  it  so  you  can 
do  something  else. 

You  and  your  spouse  may  also  dis- 
agree about  the  value  of  time  spent  on 
tasks.    Rob    thinks    his    do-it-himself 


home  improvement  projects  are  a  ter- 
rific cost-saving  contribution  to  the 
family  finances.  Amy,  who  loves  long 
drives  in  the  country,  resents  his  proj- 
ects, which  take  up  nearly  every  week- 
end. "I'd  gladly  hire  someone  to  build 
the  new  patio,  but  Rob  won't  hear  of 
it,"  she  says.  "So  another  weekend 
goes  by  and  we  hardly  see  each  other." 
Men  feel  neglect  just  as  deeply  as 
women  do,  however.  Indeed,  some  ex- 
perts insist  that  men  complain  of  ne- 
glect less  often  but  are  more  likely 
than  women  to  leave  a  relationship  be- 
cause of  it.  A  harried  wife  should  re- 
member that  just  because  her  husband 
doesn't  (continued  on  page  137) 
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Cheese  Tortellini  Vinaigrette 


^AanD  3auce 


T^-f 


:V.:rr 
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ietiesof  / 

asfa  pockefe  made  from  scratch,  with 
lifWfin  wheat  or  fresh  spfnach.  Filled  with 
eal  or  rich  cheeses.  And  Iadp»with  creamy 
■^    '        tgy herb^iaieyror zesty 
vmaigreiie j>aute.  llfelbrtellinis, FlV^^ -' 
great- tasting  new  pasta^nlrees  from  Stouffer'sf 

^ouSSfy,JisWod  as  can  be 


Save  25C  on  any  one  of  StoufFer's*  ^ 
five  new  TORTELLINI  Entrees. 


Grocers,  please  accept  this  coupon  for  ;5C  off  :■,  the  purchase  of  Stouffer'sltirtellinis. 
We'll  redeem  it  for  25C  plus  8C  handling  when  n:  :!sd  w.  Siouffers,  Box  870141.  El  Paso, 
TX  88587-0141.  Offer  void  where  prohibited.  i-\>  ;i  or  restricted  by  law.  Customer  must 
pay  sales  tax.  Cash  value  1/20C.  Invoices  show  Ing  purchase  of  sumcient  stock  to  cover 
all  coupons  redeemed  must  be  shown  upon  reqi.'c.  t  ^^rgood  only  in  the  United  States. 
Offer  limited  to  one  ( 1 )  coupon  per  package  put^::  isv-^  f'i9e8sioutiBrFooosco>po>at<jo 


Manulaaurw^  Coupon 
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Every  thirteen  min- 
utes, another  Ameri- 
can woman  dies  of  breast  cancer.  Yet  it  tool< 
Nancy  Reagan's  much-publicized  breast-can- 
cer surgery  last  fall  to  catapult  this  vitally 
important  health  issue  back  into 
the  news.  In  this  special  report,  two 
women  share  their  very  different— 
and  very  personal — reactions  to 
coping  with  this  disease.  Plus,  on  the  following 
pages,  the  latest  information  about  medical 
advances  every  woman  must  know 


NEW 


LUMPECTOMY 

the  right  Id  choose 

By  Ruth  Spear 


It  was  not  as  if  I  had  never  given  a 
thought  to  breast  cancer.  On  the 
contrary,  I  was  keenly  aware  of  its 
threat.  Thirty-five  years  ago,  my  mother  had 
a  Halsted  radical  mastectomy.  Standard 
treatment  at  the  time,  the  surgery — which 
removes  the  entire  breast  and  underlying 
chest  muscles — was  almost  as  frightening  as 
the  disease  itself.  My  mother  went  into  the 
hospital  to  have  a  small  lump  biopsied,  and 
woke  up  with  half  her 
chest  gone. 

My  mother,  a  feisty  lady 
with  a  terrific  figure,  never 
bemoaned  what  happened 
to  her  body,  and  she's  still 
alive  today  at  eighty-four. 
For  that  Tm  deeply  grate-  Speor,  who  hod  two 
ful,  but  we  now  know  that  ""■"P^^o-nies,  Ijelieves 

.  the  fear  of  losrng  of  a 

the  sunken-m  chest,  noth-  breast  keeps  women 
ing  more  than    (continued)  *'"'"  '"'vinn  <rrp*>nmns 


FRCTS, 
FEARS 


MASTECTOMY 
ISNOrMUTIU\TTON 

By  Mane  ChetMk 


■  Bne  day  recently  I  was  read- 
V  m  ing  an  article  in  the  paper 
V>A  about  breast  cancer.  I  found 
myself  stopping  as  I  came  to  the 
sentence  "This  fearsome  disease 
could  be  curbed  without  mutilation." 
Mutilation!  The  word  jumped  out  at 
me,  and  I  could  not  go  on  reading. 

Every  time  I  see  that  term  used  to 
describe  mastectomy,  I  get  very  an- 
gry. When  referring  to  surgery  on 
any  other  part  of  the  body — male  or  femal 
about  removing  the  diseased  part.  A  mastectomy 


The  author,  after  a 
mastectomy,  feels  this 
life  saving  surgery 
should  not  be  viewed 
as  disfiguring 

we  talk 
and 


only  a  mastectomy — is  called  a  mutilation. 

I  have  a  right  to  be  (continued  on  page  1 55) 
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J  (continued)  skin  stretched  over  ribs,  the  frozen  shoulder, 
and  long,  winding  scar,  is  not  the  most  effective  way  to 
deal  with  breast  cancer.  But  back  then,  more  was 
thought  to  be  better — ^and  there  was  no  choice. 

Because  of  my  mother,  I  knew  I  was  at  high  risk  for 
breast  cancer.  Taking  every  precaution,  I  had  yearly 
breast  exams  by  my  gynecologist,  and  I  had  had  three 
mammograms  by  my  mid-forties.  Once  a  month,  with 
soapy  fingers,  I  also  examined  my  breasts.  In  addition, 
whenever  I  read  an  article  about  some  new  and  more 
modified  surgery  for  breast  cancer,  I  clipped  and  filed 
the  report — just  in  case. 
Despite  this  vigilance,  however,  my  worst  fears  were 
realized  when,  while  showering  one  morning  in  November 
1981,  my  fingers  skipped  over  something  in  my  right  breast 
that  hadn't  been  there  before.  I  made  an  appointment  with  my 
gynecologist  and  held  my  breath  while  he  examined  me. 
"Everything  looks  fine,"  he  said.  For  a  moment,  I  toyed  with 
the  idea  of  leaving  well  enough  alone.  But  then,  swallowing 
hard,  I  guided  his  fingers  to  my  finding.  He  didn't  seem  overly 
concerned,  but  he  suggested  another  mammogram. 

Over  the  next  few  weeks,  I  rode  an  emotional  roller  coaster. 
A  first  reading  of  the  mammogram  showed  nothing,  but  a 
second  read  several  days  later  revealed  a  small  something.  By 
now  1  was  in  shock.  My  gynecologist  sent  me  to  a  different 
breast  surgeon,  who  tried  to  do  a  needle  aspiration,  without 
success.  He  recommended  hospitalization  for  a  biopsy.  "And 
if  it's  malignant?"  !  asked,  "If  you  care  a  great  deal  about  the 
way  you  look,"  he  told  me,  "you  can  just  have  the  lump 
removed  and  then  have  radiation.  But  if  you  care  about  living  a 
long  time,  you'll  have  your  breast  removed. ' ' 

I  don't  remember  getting  up.  In  a  half-swoon.  I  told  the 
nurse  I'd  be  calling,  left  the  office  and  spent  the  rest  of  the  day 
in  a  daze.  But  by  evening,  I  began  to  get  mad.  What  woman 
does  not  care  about  how  she  looks?  Who  does  not  care  about 
living?  And  how  could  this  doctor  position  the  choice  so 
insensitively  between  vanity  and  good  sense,  without  giving 
me  any  information  on  which  to  base  a  rational  decision? 

No  one  would  deny  that  in  the  end  it's  better  to  lose  a  breast 
than  lose  your  life.  But  neither  is  losing  a  part  of  your  body 
something  to  be  treated  casually.  What's  more,  I  felt — as  many 
women  do — a  special  identity  with  my  breasts;  they  represent 
femininity,  motherhood  and  sexuality,  and  losing  them  calls  up 
a  fear  of  disfigurement,  disability  and  rejection  by  loved 
ones — not  to  mention  the  fear  of  death. 

I  headed  for  my  file  to  get  some  answers.  What  I  leamed  was 
that  in  1979,  doctors  at  a  National  Cancer  Institute  conference 
had  declared  radical  and  modified  radical  mastectomy  "of 
equivalent  benefit"  to  the  Halsted  radical,  which,  until  then, 
had  been  the  treatment  of  choice.  Also,  early  research  was 
beginning  to  show  that  radiation  with  lumpectomy — the  re- 
moval of  the  cancerous  lump  alone,  sparing  the  breast — was 
just  as  effective  as  a  modified  radical  mastectomy.  If  another 
treatment  offered  at  least  the  same  survival  rate  without 
amputating  my  breast,  why  shouldn't  I  consider  it? 

With  this  controversy  swirling  about  in  my  (continued) 


UFESfflllNG  FACTS 
YOU  SHOULD  KNOW 

meSOBERIMG  STATISTICS 

■  Among  American  women,  breast  cancer  is  the 
third-leading  cause  of  death.  (Heart  disease  and  lung 
cancer  are  first  and  second.) 

■  Most  women  in  America  are  not  having  mammo- 
grams,- it's  estimated  that  80  to  90  percent  of  women 
over  fifty  have  never  had  one,  though  the  American 
Cancer  Society  recommends  mammography  once 
yearly  for  these  women.  A  mammogram  can  detect  a 
breast  lump  that  is  just  three  millimeters  in  size 
(roughly  akin  to  the  head  of  a  nail) — as  well  as  the 
presence  of  a  pinprick-sized  calcified  center  that  may 
indicate  that  a  lump  is  cancerous. 

■  This  year  more  than  41,000  American  women  will 
die  of  breast  cancer,  and  130,000  new  cases  will 
be  diagnosed — a  1 0  percent  increase  since  1 980. 
BREAST  SOP-^XAMUUmOM 
SAVES  UVSS 

Breast  cancer  is  nearly  100  percent  curable  when 
the  tumor  is  detected  early,  is  very  small  and  hasn't 
spread.  Three  quarters  of  breast-cancer  patients  will 
live  at  least  five  years  after  diagnosis,  a  better 
survival  rate  than  for  many  other  kinds  of  cancer. 

More  than  70  percent  of  cancerous  lumps  are 
discovered  by  women  themselves  during  breast  self- 
exams  (BSE).  Such  exams  ore  especially  important  in 
light  of  studies  that  show  that  some  doctors  don't 
perform  competent  breast  exams  and  also  do  not 
encourage  patients  to  have  regular  mammograms. 

If  you're  uncertain  about  how  to  distinguish  a  lump 
from  normal  breast  tissue  during  BSE,  ask  your 
gynecologist  to  do  a  self-exam  with  you,  familiariz- 
ing you  with  the  feel  and 
location  of  ordinary  breast 
structures. 

LUMPECTOMY  VS. 
MASTECTOMY 
Recent  scientific  studies 
have  shown  that  for  early- 
stage  breast  cancer,  lumpec- 
tomy followed  by  radiation 
produces  a  survival  rate 
about  equal  to  that  of  modi- 
fied radical  mastectomy.  In 
spite  of  these  findings,  modi- 
fied radical  mastectomy  re- 
mains the  most  common 
form  of  surgery  for  women 
with  (continued  on  page  155) 


Lie  on  your  back  and, 
pressing  firmly,  move 
your  three  middle 
fingers  up  and  down  . 
the  entire  breast  in 
even  rows.  Do  BSE  at 
the  end  of  your 
menstrual  cycle  and 
allow  at  least  two 
minutes  per  breast 


©  State  of  Florido,  Deportment  of  Citrus,  1987 


«»i^ 


UPLIFTING 


Raise  your  spirits. 

Catch  the  wind.  Taste  the 

cool,  bracing  freshness  of  100%  pure 

Florida  Grapefruit  Juice. 

1  0  0  %    PURE 
FLORIDA    GRAPE  FRU  IT  JU  I  C  E 


OFF  FLORIDA  GRAPEFRUIT  JUICE 


When  >ou  piircha.se  990  or  moreof  )our 
favorite  brand  displaying  The  Sunshine 
Tree®  or  the  word  "Florida"  on  the  package. 

TO  THE  DEAIER  DOC  will  reimburse  you  for  Itie  tote  volue  of 
this  coupon  plus  8c  if  submitted  in  complionce  wilt>  DOC  policy 
C-I  incorporated  fierein  by  reference  Cosh  value  l/20c 
Moil  to  Seven  Oaks  Mortieling,  PO  Box  700085  El  Paso,  Texas 
88570-0085 


0288 


OFFER  EXPIRES  MAY  31, 1988 


■tOeiOAGBAPfPRUIT 
GROWEDS 
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Dow  ConsMTier  Ptoducrs  Inc  s  1987  DCPl 


NOW 
WE'RE 

FOAMING 
AT  THE 

TRIGGER. 


Dow  Bathroom  Cleaner  is  so  anxious  to 
clean  your  bathroom,  it's  foaming  at  the  trigger.  That's 
because  our  new  trigger  spray  bottle  is  ready. 
Ready  to  deliver  the  same  foamy,  clinging,  cleaning 
bunch  of  Scrubbing  Bubbles'"  os  our  aerosol. 

Bubbles  that  rub,  scrub,  disinfect,  deodorize  and 
shine  your  bathroom  till  it  sparkles. 

So  whether  you  like  to  zap  grime  with  an  aerosol 
or  blast  it  with  a  trigger  spray  bottle,  reach  for  Dow 
Bathroom  Cleaner  with  Scrubbing  Bubbles,  and  let 
us  do  your  dirty  work. 


LUMPECTOMY 

Hie  right  to  choose 


continued 


head,  I  entered  the  hospital  for  a  biopsy 
and  removal  of  the  lump.  (This  was.  in 
effect,  a  lumpectomy.)  But  I  declined  to 
sign  the  standard  release  form  that  would 
permit  "further  surgery'" — meaning  mas- 
tectomy— should  the  lump  be  malignant. 
When  my  small  tumor  did  test  positive  for 
cancer,  my  doctor  recommended  mastec- 
tomy. I  said  1  would  consider  it  and  be  in 
touch;  I  had  work  to  do. 

Over  the  next  three  days,  I  devoted 
myself  to  finding  out  everything  1  could 
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about  lumpectomy  and  radiation.  After 
discussing  my  options  at  length  with  a 
doctor  at  the  Harvard  Medical  School  who 
was  a  proponent  of  the  less  radical  sur- 
gery, as  well  as  with  a  woman  who  had 
had  a  lumf)ectomy  and  radiation  eleven 
years  earlier,  I  felt  certain  that  a  mastecto- 
my would  not  improve  my  prognosis. 
More  important,  I  also  learned — despite 
its  being  mentioned  infrequently — ^that 
even  women  who  have  mastectomies  can 
have  a  recurrence. 

Two  weeks  later,  I  had  the  surgery  to 
remove  my  axillary  lymph  nodes  to  dis- 
cover if  my  cancer  had  spread.  The  good 
news  was  that  none  of  the  nodes  tested 
positive.  And  I  still  had  my  breast. 


Over  the  next  six  weeks.  I  went  fo 
radiation  treatment  five  days  a  week.  Sev 
eral  doctors  were  interested  in  my  case 
since,  in  the  early  eighties,  opting  to  save 
breast  was  considered  a  radical  step.  Fro 
these  conversations,   I  had  the  distinc 
impression  that  some  of  them  viewed  m^ 
as  a  rather  foolish,  willful  child  for  noi 
letting  my  own  doctor  make  all  the  deci 
sions  regarding  my  treatment.  But  the  fe 
doctors  who  supported  my  decision  were 
all  I  needed. 

After  my  successful  surgery,  I  wrote 
about  my  experiences  and  received  invita-j 
tions  to  speak  before  groups  as  varied  asj 
medical  students  and  women's  organiza- 
tions. No  one,  including  me,  wanted  to  be 
a  renegade  at  the  expense  of  good  sense, 
but  ever\'one.  it  seemed,  wanted  to  know 
about  the  new  choice. 

Two  years  later,  I  discovered  another 
lump  in  my  left  breast.  It  was  also  malig 
nant,  and  because  I  had  five  positive 
lymph  nodes  as  well,  I  was  told  I  would 
need  chemotherapy,  no  matter  what  sur 
gery  I  chose.  Even  though  I  was  assured 
that  this  was  a  brand-new  primary  cancer 
and  not  a  failure  of  the  earlier  treatment,  I 
was  crushed  and  ready  to  give  up.  Perhaps 
I  would  need  a  mastectomy  after  all.  But 
in  this  short  time,  viewpoints  in  the  medi- 
cal community  had  changed  drastically. 
My  doctor  told  me  that  he  felt  lumpectomy 
plus  radiation  would  be  just  as  effective  as 
a  mastectomy.  I  again  chose  lumpectomy, 
and  I  have  never  regretted  it. 

When  I  heard  the  news  of  Nancy  Rea- 
gan's breast  cancer,  and  the  fact  that  she 
chose  a  modified  radical  mastectomy — 
despite  the  small  size  of  her  tumor — I 
considered  it  extreme.  I  also  worried  that 
this  would  cause  many  women  to  avoid 
early  detection  because  they  were  afraid 
they  would  have  to  lose  a  breast.  Even 
though  eight  out  of  ten  breast  lumps  are 
not  cancerous,  I  do  believe  it  is  the  fear  of 
mastectomy  that  causes  many  women  to 
avoid  profjer  screening  and  thus  delay 
treatment  that  could  save  their  life.  And 
that's  the  real  bottom  line  when  it  comes  to 
getting  the  word  out  about  treatment  op- 
tions: It  saves  lives.  End 

Ruth  Spear  is  the  executive  director  of 
the  New  York  City-based  National  Alli- 
ance of  Breast  Cancer  Organizations 
(NABCO),  an  educational  group  that 
seeks  to  shape  public  policy  on  breast - 
cancer  issues. 
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BEACON  HILL  STYLE:  a  manner-bom 
blend  of  timeless  sophistication.  The  most 
inviting  brownstone  browns  and  blossom 
whites.  This  is  spring  with  a  New  England 
accent,  authentically  interpreted  in  our  ex- 
clusive Spring-Summer  Collection.  Tailored 
to  flatter  the  full  tigure.  Priced  at  about: 
blouse,  68.00;  skirt.  56.00;  jacket,  144.00. 
All  sizes  16^ -26\X'.  At  fine  stores,  or  write 
Box  1691,  Portland,  OR  97207. 

Country  Sophisticates' 
WOMEN'S  Sizes 

N    D   L   E   T  O  N' 
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lick  Regal. 

r  like  it  on  the  American  road. 


The  1988  Buick  Regal. 

Not  just  a  new  car,  a  new 
Buick.  One  specifically 
designed  for  America's  great 
roads  —  like  MulhoHond  Drive, 
whichi  winds  througti  ttie  Holly- 
wood Hills  to  the  San  Fernando 
Valley  in  Southern  California. 

Beautiful  to  behiold. 
Regal's  styling  is  beautifully 


Buick.  It's  also  exclusively  Buick, 
There's  nothing  like  it.  On  any 
road.  Anywhere. 

Sculpted  in  the  wind  tunnel, 
Regal's  .305  coefficient  of 
drag  is  the  lowest  in  Buick's 
85-year  history.  It  is  over  30% 
better  than  its  predecessor, 
and  is  among  the  best  in 
the  world. 


Beautiful  to  drive. 

Regal  has  a  2.8-litre  V-6 
engine  with  multi-port  fuel 
injection  .  .  .  front-wheel  dri\ 
.  .  .  4-wheel  independent  sl 
pension  .  .  .  4-wheel  power 
disc  brakes.  And  Regal  is  th< 
first  6-passenger  coupe  in  th 
world  to  have  all  these 
features  —  standard. 


autiful  to  be  in  . . . 
buy.  Inside,  Regal  Is  also 
jtifully  new  and  richly 
<,  with  room  for  six  adults, 
a  generous  15.7-cubic- 
runk.  There  Is  an  Impres- 
ist  of  comfort,  convenience 
luxury  features.  Even  an 


electronic  digital  speedome- 
ter Is  standard.  And  drivers 
who  truly  appreciate  beauty 
and  value  will  find  Regal  own- 
ership pleasantly  within  reach. 

Buckle  up  and  see  your 
Buick  dealer  for  a  test  drive  of 
the  all-new  1988  Buick  Regal 


today  There's  nothing  like  it  on 
the  American  road. 
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The  Great  American  Rcx3d  belongs  to  Buick. 
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NGFORTODAY 


By  Bartara  Grunes  and  Phyiiis  Magida 


An  innovative  menu 
for  entertaining 
Soutliwest-styie 


menu  for  six 


Margaritas 

Salsa  with  tortilla  chips 

*Texas  Caviar 

*Chili  Relleno  Casserole 

Tossed  Greens  with  Avocado  Dressing 

Pecan  ice  cream  with  chocolate  sauce 

*Recipe  given 


TEXAS  CAVIAR 


Prep  time:  1  hour  plus  soaking 
and  marinating 

2  cups  biack>eyed  peas 
Va  cup  red  wine  vinegar 
2  medium  onions,  sliced 

into  thin  rings 
2  garlic  cloves,  crushed 

1  cup  salad  oil 

2  teaspoons  salt 

1  teaspoon  freshly  ground 

peppc 

Cook  peas  according  to  package  direc- 
tions. Drain.  Transfer  to  a  glass  bowl. 
In  small  saucepan  combine  vinegar, 
onions  and  garlic.  Bring  to  a  boil. 
Immediately  remove  from  l.eat;  stir 
in  oil,  salt  and  pepper.  Pour  hot  dress- 
ing over  peas  and  toss  to  combine. 
Cool  to  room  temperature.  Remove 
garlic.  Cover  and  refrigerate  24  hours 
or  up  to  3  days.  Makes  6V2  cups,  2  J5 
calories  per  V2  cup. 

•  -cm  THE  SOUTHWESTERN  SAMPLER  by  Barbara  Grune; 
and  Phyllis  Magida.  Copyright  {i  1987  by  Barbara  Grunes 
ann  Phylhs  Magida.  Reprinted  by  permission  of  Contempo- 
'■3r;s' Books,  Inc. 


CHILI  RELLENO  CASSEROLE 

Prep  time:  25  minutes 
Baking  time:  30  minutes 

8  eggs 
I  Va  cups  sour  cream 
Va  cup  finely  chopped  green 
onions  (green  part  only) 
1  Va  cups  shredded  Monterey 
jack  cheese,  divided 
3  cans  (4  oz.  each)  whole 
green  chilies,  drained 
and  seeded,  divided 
3  tablespoons  finely 

chopped  jalapeno  chili, 
divided 
Salad  oil  for  frying 
5  seven-inch  flour  tortillas, 

cut  into  quarters 
I  jar  (8  oz.)  green  taco  or 
enchilada  sauce 
IVa  cups  shredded  mild 
Cheddar  cheese 

Preheat  oven  to  350  F.  In  large  bowl 
whisk  eggs  with  sour  cream  and  green 
onions.  Sprinkle  bottom  of  a  13x9- 
inch  baking  dish  with    V4  cup  jack 


cheese.  Cover  with  half  the  egg  mix- 
ture, then  half  the  green  chilies. 
Sprinkle  with  1  tablespoon  jalapeno. 
Repeat,  layering  with  remaining  jack 
cheese,  egg  mixture  and  chilies. 
Sprinkle  with  1  tablespoon  jalapeno. 
Bake  25  minutes  or  until  eggs  are 
almost  set. 

Meanwhile,  in  large  skillet  heat  V2 
inch  oil  over  medium-high  heat  to 
375"F.  Add  tortilla  wedges  in  batches 
and  fry  until  golden  brown,  turning 
once,  about  1  minute.  Drain  on  paper 
towels. 

Spoon  taco  or  enchilada  sauce  over 
eggs.  Arrange  tortilla  wedges  on  top 
and  sprinkle  with  Cheddar  cheese. 
Bake  3  minutes  more  or  until  cheese 
is  melted.  Sprinkle  the  remaining  1 
tablespoon  jalapeno  on  top  of  casse- 
role. Serve  immediately.  Makes  6  to  8 
servings,  610  calories  each  per  6,  455 
calories  each  per  8. 


TOSSED  GREENS  WITH 
AVOCADO  DRESSING 

Total  prep  time:  20  minutes 

Va  head  romaine  lettuce 
I  head  Bibb  or  Boston  lettuce 
Va  cup  chopped  walnuts 


Dressing 


1  medium  avocado 

1  cup  sour  cream 
V4  cup  chopped  cilantro 

2  green  onions,  minced 
2  tablespoons  fresh  lime  juice 
2  tablespoons  red  wine 

vinegar 
Va  teaspoon  Worcestershire 

sauce 
Va  teaspoon  salt 
Va  teaspoon  white  pepper 

Tear  lettuces  into  bite-size  pieces  and 
divide  equally  among  6  serving 
plates.  Top  each  salad  with  '/»  cup 
dressing  and  sprinkle  with  1  table- 
spoon walnuts.  Makes  6  servings,  220 
calories  each. 

Dressing:  In  large  bowl  mash  avocado 
with  a  fork.  Blend  with  remaining 
ingredients.  Serve  immediately  or 
cover  tightly  and  refrigerate  up  to  1 
hour.  Makes  2  cups.  End 
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All  decorative  haitJware  shown  is  optional 


THE  SPACE-0-NOM-l-CAL  KITCHEN. 


Merillat's  Space-o-nom-i-cal  Kitchen 
matures  many  optional  accessories 
hat  organize  space,  giving  you  a  stylish, 
fficient  and  economically  priced 
;itchen. 

For  instance,  our  pantries  can 
tore  up  to  32  cubic  feet  of  groceries, 
i/hile  our  popular  base  cabinet  roll-out 
rays,  standard  in  most  lines,  make  it 
:asier  to  store  and  retrieve  items.  The 
irawer  organizer  keeps  silverware  tidy, 
ind  the  sharpest  knives  are  safely  stored 
n  a  cutlery  drawer,  complete  with 
rutting  board. 

You'll  have  space  for  pots  and  other 
arge  articles  in  our  full-width  roll-out 


trays.  Often-used  items  are  close  at  hand 
in  your  lazy  Susan  cabinet,  and  Merillat's 
appliance  garages,  which  can  be  sized  to 
fit,  hide  appliances  to  give  you  a  clean, 
orderly-looking  kitchen. 

Plus,  quality  features  like  our  easy- 
care  laminated  vinyl  interiors  and  the 
exclusive  Merillat  WhisperGlide*^'  roller 
drawer  guide  system  add  to  the  value 
and  convenience  of  your  kitchen. 

Take  the  first  step  to  a  Space-o-nom- 
i-cal  kitchen  today  Send  $5  for  Merillat's 
Kitchen  Design  &  Planning  Kit,  which 
includes  innovative  storage  ideas  and 
tips  on  designing,  planning  and 
decorating  your  kitchen. 


Mail  to: 

Merillat's  $5  Kitchen  Design  8  Planning  Kit 
Merillat  Industries,  Inc.,  RQ  Box  1946 
Adrian,  Michigan  49221 


ADDRESS - 
CITY 


STATE 

PHONE  L 


.  ZIP  CODE . 


I  ENCLOSE  $5  D  CHECK 

n  MONEY  ORDER 

Call  Toll  Free, 
1  800  624  1250 

to  find  out  where  to 
buy  Merillat  cabinetry. 
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AMERICA'S  CABINETMAKER 


By  Myrna  BIyth 


a 


T" 


The  mysterious  East  is 


now  more  accessible 


than  ever  before.  A 


firsthand  report  from 
our  Editor-in-Chief 


Though  few  people  hove  the  time  nowadays  to 
take  a  slow  boat  to  China,  taking  a  ship  once 
you  get  there  is  certainly  the  most  luxurious  and 
pleasant  way  to  see  this  ancient  land.  That's  just 
what  my  husband  and  I  did  last  summer.  Our 
two-week  cruise  on  the  Royal  Viking  Stor  along 
the  coast  of  China  proved  to  be  a  fascinating 
and  truly  unforgettable  experience. 
During  the  past  year,  China,  which  for 
decades  was  closed  to  visitors,  has  become  an 
increasingly  popular  tourist  destination.  The  Chinese  government, 
eager  to  show  off  the  economic  progress  China  is  making  and  equally 
eager  to  take  in  tourist  dollars,  has  been  more  welcoming  to  visitors 
than  ever  before.  Travel  experts  think  that  during  the  next  few  years 
China  will  become  even  more  appealing  to  travelers  who  wont  to  see 
the  historic  sites  and  experience  for  themselves  the  new  spirit  of  this 
changing  country. 

Our  vacation  in  the  Orient  began  in  Japan,  where  we  spent  a  couple 
of  days  trying  to  get  over  our  West-to-East  jet  lag  and  master  the 
intricacies  of  the  local  subway  system.  Riding  the  subway,  we  found, 
was  0  necessity  because  Tokyo's  taxi  prices  ore  mind-boggling!  A  taxi 
ride  into  the  city  from  Narita  Airport  (eighty  miles  away)  costs 
more  than  one  hundred  dollars!  Tokyo,  which  once  had  few  tall 
buildings  because  of  the  fear  of  earthquakes,  is  now  a  city  of 
skyscrapers.  With  a  population  of  twenty  million,  Tokyo  is  a  crowded 
but  clean,  bustling  but  polite  city,  where  there  is  an  amazing  attention 
to  detail.  For  example,  on  a  rainy  day,  young  women  stand  just  inside 
the  doors  of  the  big  deportment  stores  on  the  Ginza,  the  main 
shopping  street,  and  hand  everyone  who  enters  a  long,  narrow  plastic 
tube  for  her  wet  umbrella 

We  stayed  at  the  thiry-eighr  story  Tokyo  Hilton  International,  ar\ 
elegant  hotel  in  the  Shinjuku  Oistrict  that  has  a  view  of  Mt.  Fuji  from 
many  of  the  rooms.  Nearby,  and  surrounded  by  immense  office 
buildings,  was  a  serene  little  park.  At  eight  am, 
when  we  went  for  a  walk,  we  found  people  ^^^  Great  Wall: 

praying  at  o  small  Shinto  shnne,  while  outside  ^  powerful 

the  park,  crowds  of  neatly  dressed  businessmen     symbol  of  China's 
and  women  rushed  to  work.  ancient  past 
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Next  stop;  the  port  city  of  Kobe,  where  we 
oarded  the  ship  for  our  China  cruise.  The 
eek  twenty-eight-thousand-ton,  Norwegian- 
vvned  Royal  Viking  Star  is  considered  one  of 
ie  world's  finest  cruise  ships.  She  has  all  the 
menities  of  o  luxury  hotel,  including  a  vast 
ining  room  for  lavish  gourmet  meals,  lots  of 
Kreational  facilities  and  entertainment,  plus 
n  attentive  crew  of  four  hundred  to  serve 
nder  seven  hundred  passengers. 

The  first  few  days  were  spent  getting  our 
30  legs,  relaxing  with  our  fellow  passengers, 
3ting  too  much  and  cruising  through  Japan's 
icturesque  Inland  Sea.  We  also  listened  to  a 
jries  of  highly  informative  lectures  about 
hina's  past,  present  and  possibilities  for  the 
Jture,  given  by  John  Holdridge,  former 
mbassador  to  Indonesio  and  an  expert  on 
ast  Asian  affairs. 

Our  first  port  of  call  in  China  was  Xingang, 
/hich  is  only  two  hundred  kilometers  south  of 
eijing.  But  our  bus  ride  to  the  capital  took 
lore  than  five  hours  on  a  narrow,  twisting 
Dod  clogged  with  trucks,  bicycles  and  official 
ars — even  donkey  carts.  Along  the  smooth 
ide  of  the  road,  farmers  were  drying  their 
ewly  harvested  grain.  They  waved  at  our 
onvoy.  A  surprising  sight:  Whole  lengths  of 
18  rood  were  planted  with  roses. 

In  Beijing  we  stayed  at  the  Shangri-La,  the 
ity's  newest  hotel.  Comfortable  and  modern,  it 
/as  amazingly  like  a  hotel  in  Miami  or 
louston,  with  cocktail  bars  and  a  coffee  shop, 
he  first  afternoon,  we  visited  the  elegont 
summer  Palace  and  cruised  on  its  picturesque 
ake.  The  next  day  we  saw — and  I'm  proud  to 
ay  climbed — that  ancient  architectural 
(/onder,  the  Great  Wall.  We  also  visited  the 
emple  of  Heaven,  where  emperors  of  the 
y\ing  and  Qing  dynasties  prayed  for  a 
)Ountiful  harvest.  Our  last  morning  was  spent 
n  the  Forbidden  City,  a  vast  complex  of 
emples  and  palaces,  once  off-limits  to 
;ommoners.  Our  biggest  regret  was  that  we 
lidn't  have  more  time  to  explore  its  many 
illeys  and  byways. 

Busy  as  we  were,  we  did  manage  to 
squeeze  in  time  for  some  special  moments.  We 
oined  a  crowd  of  Chinese  families — almost 
always,  because  of  the  tough  new  population- 
;ontrol  laws,  made  up  of  two  adoring  parents 
and  one  solitary,  well-dressed,  well-fed, 
ndulged  child — to  watch  the  Chinese  flag 
5eing  lowered  at  sunset  in  central  Beijing's 
jnormous  Tian'anmen  Square,  said  to  be  large 
enough  to  hold  half  a  million  people.  And  we 
were  given  a  quick  and  unexpected  tour  of 
NAao's  dusty  tomb.  Although  open  to  the 
Dublic,  the  mausoleum,  unlike  the  Great  Wall 
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Today  the  Chinese 
lead  freer,  more 


prosperous  lives 

or  the  Forbidden  City,  seems  to  attract  few 
Chinese  visitors. 

In  fact,  these  days  there  are  few  political 
slogans  or  pictures  of  Mao  seen  anywhere  in 
China's  capital  city.  Our  vivacious  guide.  Miss 
Soong,  spoke  freely  and  critically  about  China 
under  Mao's  leadership.  And  Chen  Pei  Ming,  a 
leading  Chinese  woman  journalist  I  met,  also 
told  me  that  the  cultural  revolution  was  "just 
av^^ul."  She  said  she  had  lost  her  job  and  did 
not  work  for  five  years.  She,  too,  felt  she  could 
talk  openly  about  life  in  China,  even  though  an 
official  from  the  China  International  Tourist 
Service  was  acting  as  her  interpreter.  Both 
women  wanted  me  to  know  that  life  for  the 
Chinese  today  was  better,  freer,  more 


prosperous  than  ever  before. 

At  our  next  stop,  Dalian  (a  small  Eastern 
European-style  city  once  known  as  Port 
Arthur),  we  had  tea  with  a  Chinese  family  in 
their  small,  sparsely  furnished  apartment.  A 
sign  of  the  better  times  was  the  black-and- 
white  TV  and  the  small  refrigerator. 

It  was  also  fun  to  shop  in  the  city's 
justifiably  famous,  but  cluttered,  government- 
run  antiques  store.  There  are  a  multitude  of 
shops  for  tourists  all  over  China  called 
"friendship  stores,"  and  tour  guides  always 
give  visitors  a  chance  to  shop  (and  spend)  in 
these  stores  well  stocked  with  charming 
knickknacks,  jewelry  and  other  souvenirs.  A 
best  buy:  colorfully  painted  life-size,  wooden 
"Peking"  ducks  for  under  five  dollars. 

Truly  dedicated  shoppers  should  check  out 
the  fine  silk  and  wool  carpets  and 
embroidered  silk  fabric  for  which  China  is 
famous.  But  be  warned,  the  Chinese  are  canny 
merchants.  Carpets  in  Beijing  may  be  no 
cheaper  than  in  your  local  department  store, 
and  the  best  handicrafts  are  shipped  to  the  big 
department  stores  in  Hong  Kong,  where  they 
command  a  much  higher  price.        (continued) 


Onl&ur 
Mind? 

Come  visit  the  state  that  gave  you  Uncle  Remus,  the  Masters  Golf  Tour- 
nament, "Gone  With  the  Wind;'  Coca-Cola,  and  a  whole  lot  more.  Send 
for  your  free  vacation  planning  kit  complete  with  special  sections  on 
each  of  Georgia's  nine  big  travel  regions  or  call  toll-free  l-800-\TSIT  GA. 
So  why  don't  you  do  it  now  while  it's  on  your  mind? 

/  would  like  additional  information  on  the  D  Coast  D  Mountains  D  Historic  Heartland  D  Atlanta. 

nFORGIA 

state Zip (mTMffMnCK 

Renim  to:  GEORGIA,  P.O.  Box  1776.  LJ02    Atlanta,  GA  30301,  J 


Address. 
City 
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A  wedge  of  Jarlsberg  makes  a  simple  Sunday 
one  of  life's  special  pleasures.  Mild,  all  natural 
Jarlsberg — imported  from  Norway — belongs 
in  your  life.  It's  all  natural,  high  in  calcium 
and  protein.  Don't  let  another  Sunday  slip  by 
without  great  tasting  Jarlsberg. 


G 

Jarkberg 
makes  it  special 

©  Norseland  Foods.  Inc.,  Stamford,  CT  06901     jL. 
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continued 

Our  final  Chinese  port  of  call  was  Shanghai, 
0  city  once  dominated  by  Western  business 
interests.  Today,  the  famous  ort-deco  office 
buildings  along  the  main  thoroughfare,  the 
Bund,  are  run-down,  shabby — and  sad.  Yet 
the  city  has  its  own  new  vitality.  Freighters 
from  a  dozen  countries  load  and  unload 
cargo.  And  there  are  blocks  and  blocks  of 
small  stores  (many  of  them  now  privately 
owned)  filled  with  determined  shoppers.  I  saw 
a  young  woman  dashing  out  of  one  shop, 
clutching  a  white  pleated  skirt  that  she  had 
obviously  bought  on  sale.  The  look  of 
satisfaction  on  her  face  needed  no  translation! 

That  night  my  husband  and  I  and  a  group 
of  fellow  passengers  had  dinner  in  a  popular 
local  restaurant.  All  through  China  food  had 
been  abundant  in  quantity,  if  not  of 
memorable  quality.  After  a  meal  of  many 
courses  we  walked  for  more  than  a  mile  back 
to  the  Bund,  through  the  back  streets  of 
Shanghai.  On  that  warm  evening  the  streets 
were  crowded  with  people  chatting,  playing 
games,  dandling  their  children  on  their  laps.  A 
butcher  heaved  a  carcass  into  his  shop.  A 
mechanic  worked  late  repairing  a  bike. 
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Families  sat  at  tables  and  finished  supper  or 
drank  tea.  They  smiled  but  appeared  not  too 
curious  about  our  group  as  we  walked  by.  For 
our  part,  we  were  enchanted  to  share,  if  only 
briefly,  the  vital  city  life  of  a  Shanghai 
neighborhood. 

On  our  second  day  in  Shanghai,  we  traveled 
by  train  to  Wuxi,  two  hours  oway.  Wuxi  is  the 
"Poconos"  of  China,  the  place  where 
honeymooners  go  for  a  brief  time  alone  before 
they  start  married  life  in  their  parents'  small, 
crowded  apartments.  We  took  a  boat  ride  on  a 
picturesque  canal,  part  of  a  waterway  more 


than  a  thousand  miles  long.  Though  it  is  as 
ancient  as  the  Great  Wall,  the  canal  is  still 
used  to  transport  goods.  At  a  small  resort 
hotel  we  had  our  best  meal  in  China,  again  a 
multicourse  banquet  featuring  everything  from 
delicately  sauteed  mushrooms  to  sizzling  rice 
with  fried  prawns. 

After  two  weeks  of  luxurious  shipboard 
living  and  stops  at  some  of  the  world's  most 
fascinating  ports,  our  final  stop  was  Hong 
Kong.  Sailing  into  this  city's  glorious  harbor  at 
sunrise  was  the  perfect  ending  for  our  modern 
Chinese  odyssey.  End 

A  majestic  view  of 
Hong  Kong 
harbor:  The 
<  'tramodern 
r*.yscrapers  are 
towering 
reminders  of  the 
city's  free-market 
spirit 
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LOOK  GRtiAT*  FEEL  GREAT. 
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Spec^K  Easy  M7K)nd  Bars 

With  only  70  calories,  you  can  indulge  witlrout  the  bulged 


■^,-,i^t^^\ 


,^<9^ 


Special  K®  Easy  Almond  Bars. 


%  cup  corn  syrup 
Va  cup  brown  sugar, 

firmly  packed 
'A  teaspoon  almond  extract 
6  cups  KELLOGG  S' 

SPECIAL  K'  cerea\ 
Vi  cup  chopped  almonds 


1.  Measure  corn  syrup  and  sugar  into  large  saucepan.  Cook  over 
medium  heat,  stirring  constantly  until  sugar  is  dissolved  and 
mixture  bubbles.  Remove  from  heat.  Stir  in  almond  extract.  Add 
SPECIAL  K  cereal  and  almonds.  Stir  until  well  coated. 

2.  With  back  of  spoon,  press  mixture  evenly  and  firmly  into  buttered 
13  X  9  X  2-inch  pan.  Let  stand  until  cool.  Cut  into  1 V2  x  3-inch  bars. 
Yield:  24  bars.  1  bar  =  70  calories 


Dole' Castle  &  Cooke.  Inc 


Dole  Pineapple  and  cottage  cheese. .  .perfect  for  a 
light,  healthy  meal!  Our  hand  picked,  sun-ripened 
pineapple  adds  sparkle  to  any  occasion.  And  now  when 
you  buy  five  cans  of  Dole  Pineapple,  we'll  give  you  a 
carton  of  cottage  cheese . . .  FREE! 
Look  for  displays  at  participating  retailers. 


!  nematics-  itano-uut  insert  is  a  trademarfTot^TNERGISTlt  MARRtl  INU,  int.,  a  /  /  iviaaison  Ave.,  im.y.  im.y  luu^z  (iU}ni-ii':>i 


wncesterm 
Sauce 


Lea  &  Pcrrins  V\liite  Wine  Worcestershire  Sauce,  an  exquisite  blend 
of  fine  white  wine  and  the  choicest  herbs  and  spices,  adds  a  delicate, 
yet  distinctive,  taste  to  chicken,  fish  and  lighter  foods. 

FREE  RECIPE  BOOK    Send  your  name  and  addre.s.s  to:    P.O.  BOX  I  579,  KlDGlil.N;  MD  2 1 68 1 
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($1.25  Retail  Value) 


Clean  teeth  for  ttie  whole  family 

Meaty  Bone  Dog  Biscuits  provide  tasty  teethi-cleaning  exercise  tor 
your  dog.  And  for  /ouJEK  Angler  with  round-end  bristles  and  angled 
handle— the  kind  recommended  by  dentists.  See  mail-in  certificate 
for  details. 
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MMhnn 
Dogs 


By  Mail  With 
Purcfiase  Of 

^~"*^       \— /'bra.  , , 

Dog  Biscuits^ 


lyieaty  Bone  Brings  Meat 
Back  To  The  Boner 


Cc  1988  Star-Kist  Foods,  Inc. 


SMART  SHOPPER 


BIG  pe/^L/ "weyMflKe  Youeu/ 

S  ALBUMS/  ATTHRR  PRICES 
THAr?  AT  LW^r  $  63  84- 


SURE/  you  GET  Q  FOR  THE  PRICE  OF 
JUST  ONF  $  8.'?0  ALBUM  WITH  NOTHING 
MORE  TO  BU/ EVgf?/_    

WHATA  CXFFERENCE/       W 
$8-98  VS.  $63.8^-- 
THE  (MUSIC  Sef?VlCE 

.  »s  A  REAL  Money  £AveR// 


BONJOVI 
Slippery  Vften  Wei 

4346S  I 

OWIGHTYOAKAM 
Hillbilly  Deluie 

64  146   ■ 

JOHN  WILLIAMS 
POPS  m  SPACE 

0  52i  2   I 

PHIL  COLLINS 
NO  JACKET  REOUIREO 

2077  1    ■ 

GENESIS 

Invisible  Touch 

5  3  7  4  0    I 

WHITNEY  HOUSTON 

5  4  3  8  1    ft 

RONNIE  MILSAP 
Heart  &  Soul 

63647   ■ 

Start  with  6  tapes  or  records  for  only  T 

plus  shipping  &  handling  with  Club  membership 

Buy  just  1  smash  hit  in  one  year's  time. 
Then  get  1  bonus  album  of  your  choice. 


Here's  how  to  get  your  savings... 


Get  6  Top  Hits  Right  Away  For  Only  1 C!  Yes,  pick  any  6  tapes  or  records  now 
for  a  single  token  penny.  You  agree  to  buy  only  1  more  hit  at  regular  club 
prices  (usually  $8.98  to  $9.98).. .and  take  up  to  one  full  year  to  do  it.  Then  you 
can  choose  another  album  free  as  a  bonus.  That's  8  smash  hits  for  the  price 
of  one  and  there's  nothing  more  lo  buy...ever! 

No  Further  Obligation  Whatsoever!  It's  all  up  to  you!  You  buy  what  you  want 
...when  you  want  it.  This  is  one  music  offer  that  really  is  different. 

Exc'.ir  .-  ■■?,!  =  -•;;;?-''/■  3s-^  5' ;  s' Approximately  every  four  weoks,  you'll 
receive  MEDLEY,  the  Club's  exclusive  music  magazine  featuring  the  Main 
Selection  in  your  favorite  music  category,  plus  hundreds  of  other  hits.  You  will 
also  receive  six  special  sale  issues  crammed  with  hit  tapes  and  records — 
some  as  low  $4.98,  $3.98  and  even  $2.98.  In  all,  you'll  have  19  convenient 
shop-at-home  opportunities  a  year.  As  a  member  in  good  standing,  send  no 
money  when  you  order,  we'll  bill  you  later  A  shipping  and  handling  charge  is 
added  to  each  shipment. 

It's  Easy  To  Get  Your  Favorite  Hits!  If  you 
want  the  K^ain  Selection,  do  nothing.  It  will 
be  sent  to  you  automatically.  If  you  want 
other  selections,  or  none,  just  indicate  your 
preference  on  the  card  always  provided... 
and  mail  it  back  to  us  by  the  date  specified. 
You'll  always  have  at  least  10  days  to  decide. 
But  if  you  don't,  you  may  return  your  N/lain 
Selection  at  our  expense  for  full  credit.  You 
may  cancel  your  membership  whenever  you 
wish  upon  completing  your  enrollment 
agreement.  Or,  remain  a  member  and  take 
advantage  of  future  money-saving  bargains. 

FREE  10-Day  No-Risk  Offer!  Listen  to  your 
6  introductory  hits  for  a  full  10  days.  If  not 
satisfied,  return  them  with  no  further  obliga- 
tion. You  risk  nothing!  So  don't  delay.  Pick 
your  hits,  write  their  numbers  on  the  coupon, 
and  mail  today! 


Enjoy  8  albums  for  the  price  of  one. 


Nothing  more  to  buy.. .EVER! 


I      y^  \  Mail  to:  RCA  Music  Service  -^^OD         , 

(A  Service  of  BMG  Direct  Marketing,  Inc.) 
P.O.  Box  91001,  Indianapolis,  IN  46291 

I  enclose  1  c.  Please  accept  my  trial  membership  in  the 

Music  Service  and  send  me  the  6  hits  I've  indicated 

here  under  the  terms  outlined  in  this  advertisement.  I 

agree  to  buy  just  1  more  hit  at  regular  Music  Service 

prices  in  1  year's  time — after  which  I  can  choose  a  free 

bonus  tape  or  record.  (A  shipping  and  handling  charge  is 

added  to  each  shipment.) 


© 


Q   SEND  MY  SELECTIONS  ON  (Check  one  only):  DCASSEHES  D  RECORDS 

I  am  most  Interested  in  the  following  type  of  music— but  I  am  always 

free  to  choose  from  every  category  (check  one  only): 

1  D  EASY  LISTENING  (Insirumemai/Vocai  Moods)     2  D  COUNTRY 

3D  HARD  ROCK      4  0  POP/SOFT  ROCK      5  D  CLASSICAL 


I 

I      O    RUSH  ME  THESE  6  SELECTIONS  (indicate  by  numbeT): 

I 


SPECIAL  3  FORK 
COMPACT  DISC 

OFFER 

Now  there's  a  Club  for 
owners  of  CD  players! 
Take  any  three  Compact 
Discs  here  for  only  1 C.  (Se- 
lections available  on  CD 
are  marked  *•.) 


©    DMr 

DMrs._ 
OUiSS 

Address- 
City 


(PLEASE  PRINT) 


-Apt.. 


-State. 


-Zip- 


Telephone  (  )- 

Area  Code 


URA 


©    Have  you  bought  anything  else  by  mail  in  n  last  6  months  d  year  a  never 


I 


MS  391  Trademarks  used  in  this  adv'l  are  property  of  various  trademark  owners. 

RCA  Music  Service  (A  Service  of  BMG  Direct  Marketing.  Inc  )  6550  E.  30ih  St .  induiupolis.  IN  45219-1194 


□  Ypc  please  enroll  me,  instead,  as  a  member  in  the 
'  ^^  Compact  Disc  Club  and  send  me  3  introductory 
CDs  for  only  10,  plus  shipping  &  handling.  I  may  return  them, 
if  not  satisfied,  or  keep  them  and  agree  to  buy  just  two  more 
CDs  at  regular  Club  prices  (usually  S14.98  to  S15.98)  in  the 
next  two  years.  Full  membership  details  will  follow,  with  the 
same  10-day.  no  obligation  privilege. 

CHECK  ONE:  1  D  Classical    2  D  Pop/Soft  Rock 


RUSH  ME  THESE 
3  SELECTIONS 

(indicate  by  number) 


D1 


XBT52 


I 

'       The  MUSIC  SERVICE  reserves  Ihe  nghi  to  request  additional  information  or  reject  any  application.  Limited 

I       10  nesv  members,  continental  U.S  A.  only:  one  membership  per  family  Local  taxes,  if  any.  v;ill  be  added        I 
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A  speedy  Ifalion  supper. 
Next  page,  o  chocolate 
heart  and  microwave  tips 

TOSSED  SALAD  WITH 
PARSLEY-GAALf  C  DRSSSIMG 

A  great  salad  always  makes  a  meal 
more  enjoyable. 
In  a  small  bowl  combine  3  tablespoons  olive 
oil,  2  tablespoons  chopped  parsley,  2  table- 
spoons sliced  green  onions,  1  tablespoon  red 
wine  vinegar  and  1  teaspoon  minced  garlic. 

In  a  salad  bowl  combine  8  cups  greens  from 
salad  bar,  1  head  Belgian  en-  "5^ 
dive,  separated  into  leaves,   ^B^^kSt'^- 
and  1  cup  cherry  tomatoes. 
Stir  dressing  well;  pour  over 
salad  and  toss. 


RIRRMIR 


Italian  Stuffed 
Peppers 

Tossed  Salad 
with  Parsley- 
Garlic  Dressing 

Fresh  Pineapple 
with  Strawberry- 
Orange  Sauce 

Menu  by 
KathyJackette 


ITALIAN  STUrrED  PEPPERS 

So  hearty,  you  won't  believe  it's  done  in 
only  thirty  minutes. 
Remove  1  pound  sweet  Italian  sausage  from 
casings.  Place  in  a  large  skillet  and  cook  over 
medium  heat  1  minute,  stirring  to  break  up 
meat.  Add  1  large  all-purpose  potato,  cubed,  1 
large  red  onion,  halved  and  sliced,  1  table- 
spoon chopped  parsley,  IVi  teaspoons  minced 
garlic,  1  teaspoon  dried  oregano,  1  teaspoon 
red  wine  vinegar  and  Vi  teaspoon  salt.  Cook, 
stirring  occasionally,  until  sausage  is  browned 
and  vegetables  are  tender,  about  20  minutes. 

Meanwhile,  slice  tops  off  4  large  red  peppers 
or  green  p)eppers.  Dice  tops  and  add  to  skillet 
with  sausage  and  other  vegetables.  Remove 
seeds  and  place  peppers  upside  down  in  a  glass 
pie  plate;  cover  with  plastic  wrap,  turning  back 
one  section  to  vent.  Microwave  on  High  3'/2 
minutes.  Turn  peppers  over  and  rotate  dish  a 
half  turn.  Microwave  2'/2  to  3'/2  minutes  more, 
until  peppers  are  soft.  Transfer  peppers  to  a 
serving  platter.  Stir  2  ounces  cubed  mozzarella 
cheese  into  sausage  mixture  and  spoon  evenly 
into  peppers.  Serve  immediately. 

Photo,  Thorn  Oe  Santo.  Prop  stylist,  Delxah  Donahue. 


FRESH  PINEAPPLE  WITH 

STRAWBERRY-ORANGE 

SAUCE 

These  days,  many  grocers  will  peel  and 
core  fresh  pineapple  for  you. 
In  blender  puree  1  package  (10  oz.)  thawed 
frozen  strawberries  in  syrup  and  1  can  (11  oz.) 
drained  mandarin  oranges.  Spoon  Ya  cup  sauce 
on  each  of  4  serving  plates.  (Reserve  remaining 
sauce  for  another  use.)  Arrange  Yi  pineapple, 
peeled,  cored  and  cut  up,  on  plates.  Garnish 
with  nuindarin  oranges  and  pineapple  leaves. 
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You.  dorit  have  to  cut  out  your  favorite  foods 
to  cut  down  your  cholesterol. 


Take  away  any  one  of  their 
favorite  dishes,  Hke  fried 
chicken,  and  youi'  family  would 
really  squawk. 

Fortunately,  there's  an  easier 
way  to  reduce  serum  cholesterol. 

Make  Mazola®  corn  oil  and 
Mazola®  margarine  pai't  of  youi* 
total  dietary  plan,  which 


should  include  more  foods  low  in 
saturated  fat.  Mazola  products 
let  you  make  gi'eat  tasting 
foods  without  feeling  guilty 
about  adding  cholesterol. 

Because  Mazola  has  no  choles- 
terol—no cholesterol  at  all. 

USA 

M*ZOUl  OL  IS  A  SPONSOR  Of  THE  1988  Ui  aYMPIC  TEAM  OQO 


©  1987  S€S1  Focas.  CPC  Inlemolionol  inc. 


sweet 
heart 


now 


Want  to  get  more  out  of  your  microwave?  Use 
it  to  make  conventional  cooking  more  conve- 
nient. Keep  this  for  ready  reference. 

■  To  make  dry  croutons  for  stuffing,  spread  4 
cups  bread  cubes  in  a  13x9-inch  gloss  baking 
dish;  Microwave  on  High  5  to  6  minutes, 
stirring  every  2  minutes. 

■  To  crisp  stole  crackers,  microwave  in  a 
single  layer  on  High  45  seconds  to  1  minute. 

UICSOWAVE  '^'^  ^^'^'^  tortillas,  place 
up  to  6  between 
2  paper  towels,- 
microwave  on 
High  10  to  40  seconds. 
■  To  soften  raisins,  piece 
1  cup  vroit  irTo'  4-cup  glass  measure  with  1 
tablespoc  "oter.  Cover  with  plastic  wrap, 
turning  bac,  section  to  vent.  Microwave  on 
High  30  secona.v  i^.ir.  Let  stand  3  minutes.  Drain. 

■  To  melt  buttei  or  ,Tiargarine,  place  in  a  glass 
measuring  cup  c  J  microwave  on  High:  2 
tablespoons,  1 5  to  3t  ;ecc  ds;  '/4  cup,  30  to  50 
seconds;  V2  cup,  50  to  70  secc  Hs. 

■  Tp  toast  chopped  pecans  c '  --'nuts,  micro- 
wave 1  cup  nuts  in  a  glass  pie  p  ;  on  High  4 
to  8  minutes,  stirring  every  minute. 

■  To  toast  shredded  coconut,  microwave  V2 
cup  coconut  in  a  glass  pie  plate  on  High  3  to  6 
minutes,  stirring  every  30  seconds. 

■  To  scald  milk,  pour  1  cup  in  a  2-cup  glass 
measure,-  microwave  on  High  1 V2  to  2'/2  minutes. 


love 
at  first 


Our  big  chocolate  valentine  is  a  cinch  to  make. 

A  great  surprise  to  give  to  someone  you  love. 
Preheat  oven  to  350°F.  Grease  a  9-inch 

heart-shaped  cake  pan.  Une  bottom  of  pan 

with  wax  paper  and  trim  to  Trt;  grease  paper. 
In  a  small  glass  bowl  combine  V2  cup  butter, 

cut  up,  and  3  squares  (1  oz.  each) 
unsweetened  chocolate,  chopped.  Microwave  on 
High  45  seconds  to  1  minute.  Stir  until  smooth. 

In  mixer  bowl  combine  3  eggs,  1  Vt  cups  sugar,  the 
chocolate  mixture  and  1  teaspoon  vanilla  extract. 
Beat  1  minute.  Stir  in  V2  cup  all-purpose  flour  and  V* 
teaspoon  salt.  Pour  into  prepared  pan.  Bake  35 
minutes  or  until  toothpick  inserted  in  center  comes 
out  clean.  Cool  on  a  wire  rack  15  minutes.  Unmold, 
remove  wax  paper  and  cool  completely  on  rack. 
In  a  small  glass  bowl  combine  2  tablespoons 
butter,  cut  up,  and  2  squares  (1  oz.  each)  semisweet 
chocolate,  chopped.  IVIicrowave  on  High  30  seconds 
to  1  minute,  until  melted.  Stir  until  smooth.  Place 
cake  on  rack  over  a  sheet  of  wax  paper.  Pour  on 
glaze;  spread  over  top  and  sides  with  a  metal  spatula. 
Refrigerate  until  set,  about  30  minutes. 
Repeat  glazing  for  a  smoother  surface,  if  desired. 
Refrigerate  until  set. 

In  a  small  bowl  combine  Vz  cup  confectioners' 
sugar  with  1  teaspoon  milk.  Stir  until  smooth,  adding 
more  milk  %  teaspoon  at  a  time  if  needed,  until  icing 
is  thin  enough  to  pipe.  Add  food  coloring  if  desired. 
Spoon  icing  into  a  pastry  bag  and  pipe  design  on 
cake.  Decorate  with  chocolate  nonpareil  candies. 


■^■My^#^  Valentine's  Day  has  always  been  the  holiday  for 
IHIv"  f  love  and  chocolate.  But  even  if  you  don't  believe  in 
^^^^^^  ■  the  power  of  foods  to  inspire  passion,  we  know 
you'll  enjoy  this  mini  history  of  the  aphrodisiac. 

amorous  apples  Adam  and  Eve  put  the  apple  first  on  the  list  of 
seductive  foods.  And  it's  said  that  a  man  may  gain  the  woman  of  his 
heart's  desire  by  eating  an  apple  steeped  in  her  perspiration. 
tempting  tomatoes  Although  early  Spanish   botanists  declared  the 
tomato  loathsome,  the  French  dubbed  itpommed'omour,  or  love  apple. 
irresistible  oranges  The  an- 
cient Greeks  adored  oranges 
(they  were  the  golden  apples 
of  myth)  and  considered  them 
food  for  the  gods.  When  Paris 
was  pursuing  Helen,  he  of- 
fered an  orange  to  Aphrodite, 
the  Goddess  of  Love. 
provocative  chocolate  Monte- 
zuma was  the  first  chocoholic. 
Liquid  chocolate  was  the  Az- 
tec emperor's   sole   beverage 
— he  drank  fifty  flagons  doily 
plus  a  golden  gobletfu  I  when- 
ever he  entered  the  harem. 
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It  only  takes  a  minute  to  make  your  microwave  Mexican. 
Just  microwave  Hot  Mexican,  Mild  Mexican  and  Jalapeno  flavors  of 
Cheez  Whiz  process  cheese  spread  for  a  tasty  Mexican  cheese  sauce. 


The  marvelous  microwave  in-a-minute  Mexican  cheese  sauce. 


Actual  cooking  time  1-1  'A  minutes  for  8  oz.  jac 


Cmar^   e  1987  Kraft.  In& 


COUPLES 

A  special  Valentine's  Day  freat^an  off-camera,  offbeat  look  at  today's  most 
talked-about  couples,  and  some  encouraging  updates  on  marriage  and  divorce! 


Pam  Dawber  and  Mark  Harmon 

HOLLYWOOD'S  CUTEST  COUPLE 


Actresses  are  used  to  having  starry-eyed  fans 
waiting  outside  their  dressing  room.  But  in 
the  case  of  My  Sister  Sam's  Pam  Dawber, 
sometimes  an  adoring  fan  can  turn  out  to  be 
another  celebrity — and  your  future  husband. 
Mark  Harmon  was  dazzled  by  Pam  the  first  time  he 
met  her,  at  a  dinner  party.  After  he  saw  her  in  a 
production  of  Pirates  of  Penzance  a  while  later,  he  was 
so  entranced,  he  waited  by  her  closed  dressing  room 
door  for  two  hours,  "just  to  tell  her  I  thought  she  was 
great,"  he  recalls.  "She  blew  my  doors  off." 

Pam  soon  found  herself  unhinged  as  well.  The  cou- 
ple began  dating  in  1986  and  were  married  last  March. 
They  are  expecting  their  first  baby  in  April. 

But  their  first  year  of  matrimony  has  not  been  with- 
out its  dark  spots.  Last  August,  Mark  and  Pam  were 
involved  in  a  bitter  court  fight  to  take  custody  of 
Harmon's  thirteen-year-old  nephew,  Sam  Nelson,  son 


of  the  late  singer  Rick  Nelson.  Ultimately,  Haimon-y 
returned  to  Marie's  feuding  clan,  thanks  to  a  settlement  in 
a  Los  Angeles  conciliation  court.  Now,  the  attractive 
couple  are  trying  to  keep  a  low  profile.  "We  don't  want 
to  become  like  Sean  Penn  and  Madonna,"  Pam  says. 


Woody  Allen  and  Mia  Farrow 

FROM  HERE  TO  MATERNITY 


ama  Mia,  this  is  one  strange  romance. 
Woody  Allen  and  Mia  Farrow  may 
make  movies  together.  They  may  make 
babies  together  (they  were  expecting 
their   first — Farrow's    ninth,    including 
five  adopted  children — as  the  Journal  went  to  press). 
And  some  people  have  commented  that  they've  even 
begun  to  look  like  each  other.  But  after 
seven  years  of  romantic  in- 
volvement.   Woody 
and  Mia  don't  even 
share  the  same  apart- 
ment. "We  live  only 
five  minutes  apart,  and 
we're  constantiy  at  each 
other's  house  and  work- 
ing   together,"    Woody 
says.  "We  don't  plan  to 
alter  our  extremely  com- 
fortable situation." 

The  fifty-two-year-old 
bachelor  says  he's  looking 
forward  to  having  a  bouncing  baby  Woody  around 
(an  amniocentesis  showed  Mia  was  expecting  a  boy). 
"I  think  fatherhood  will  deepen  me," he  says.  "Either 
that,  or  it  will  put  me  in  a  crazy  house." 

MARRIAGf  IS  BACK 

Get  with  it,  Woody  and  Mia,  Jessica  and  Sam. 
"Living  together"  may  have  been  the  thing  to  do  in 
the  seventies,  but  today's  couples  are  marching 
down  the  aisle  in  greater  numbers  than  ever. 
Almost  2.5  million  couples  married  last  year. 


By  Eric  Sherman 
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BY  THE  TIME  YOUR  DIET  PILL 

HELPS  YOU  RESIST  TEMPTATION 

IT  MAY  BE  TOO  LATE. 


The  next  time  something  delicious 
overwhelms  you  with  temptation,  chew 
Stay  Trim  Diet  Gum  instead.  Because 
Stay  Trim  is  a  gum,  it  starts  to  satisfy  your 
urge  to  chew  in  seconds.  So  it  helps 
you  resist  even  faster  than  diet  pills  can. 

Plus  Stay  Trim  is  a  safe  and  delicious 


appetite  suppressant  that  can  actually 
help  you  lose  weight.  And  it  comes 
in  three  irresistible  flavors:  cinnamint, 
spearmint  and  peppermint. 

So  start  chewing.  Because  if  Stay  Trim 
can  do  wonders  to  help  your  resistance, 
just  think  what  it  can  do  for  your  figure. 
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STAY 


CHEW  ST^  TRIM  DIET  GUM. 
HELPS  YOU  RESIST  FASTER  THAN  DIET  PILLS. 
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Read  and  follow  label  directions 


COUPLES 


Jessica  Lange  and  Sam  Shepard 

FROM  KING  KONG  TO  A  SEXY  SHEPARD 


Iessica  Lange  has  found  herself  in  the  arms 
of  a  big  ape  (in  the  1976  remake  of  King 
Kong),  a  brilliant  dancer  (Mikhail  Barysh- 
nikov)  and  a  talented  director  (Bob  Fosse) 
at  various  points  in  her  professional  and 
social  life.  She  was  even  married  briefly  to  a  photog- 
rapher, Paco  Grande.  But  the  Oscar-winning  actress 
has  finally  found  true  happiness  in  the  skinny  arms  of 
the  enigmatic  playwright/actor  Sam  Shepard. 

"With  Sam,  I  really  think  I  have  something  that's 
going  to  last  a  lifetime,"  she  says. 

The  couple  recently  had  their  second  child  together 
(Lange  also  has  a  six-year-old  daughter  from  her 
relationship  with  Baryshnikov),  but  they  say  they 
have  no  intentions  of  making  it  legal.  "I've  never 
believed  much  in  marriage,"  Lange  says.  "But  I 
think  I  would  get  married  ...  if  it  was  in  the  best 
interests  of  my  family." 

MfHAT'S  LOVf  GOT  TO  DO  WITH  IT? 

•  Everything!  A  recent  poll  showed  that  90  percent 
of  Americans  think  "being  in  love"  is  the  most 
important  ingredient  in  a  marriage.  But  you'd 
better  be  in  love  with  y«.  ;r  spouse — 80  percent  say 
fidelity  is  the  key  to  a  go   J  marriage. 

•  In  an  LHJ  poll,  83  percenr  of  married  women 
said  they  would  remarry  their  huf^bands  if  they 
had  it  to  do  all  over  again. 


David  Bimey  and 
Meredith  Baxter  Bimey 

THE  FAMILY  TIES  THAT  BIND  THEM 


David  Bimey  and  Meredith  Baxter  Bimey 
admit  that  in  many  ways,  they  couldn't  be 
more  dissimilar.  She  is  laid-back,  easy- 
going, optimistic.  He  is  cynical,  intense  and  high- 
strung.  "Attila  the  Hun  was  more  low-key  than 
David,"  Meredith  jokes. 

They've  had  fights  and  disagreements,  screaming 
matches  followed  by  periods  of  silence.  In  other 
words,  for  more  than  thirteen  years,  the  star  of  Family 
Ties  and  her  actor  husband  have  been  a  perfectly 
average,  perfectly  happy  married  couple. 

"There's  a  fantasy  that  you  fall  in  love,  get  married 
and  everything  will  automatically  be  all  right,"  David 
Bimey  says.  "But  in  reality,  falling  in  love  is  like  a 
vacation  on  a  Caribbean  island.  Marriage,  on  the  other 
hand,  is  like  scratching  a  living  from  the  steep,  stony 
slopes  of  Sicily.  They  are  two  separate  events." 

It  may  not  sound  very  romantic,  but  David  and 
Meredith  have  been  doing  just  fine  on  those  steep 
connubial  slopes.  They  have  three  children — a  twelve- 
year-old  daughter  and  three-year-old  twins — plus  two 
older  children  from  Meredith's  previous  marriage.  In 
fact,  they  get  along  so  well,  they  recently  appeared 
together  in  a  TV  movie.  The 
Long  Journey  Home .  It's  not 
the  first  time  David  and 
Meredith  have  been  TV 
co-stars;  the  couple  first 
met  when  they  were 
starring  in  the  situa- 
tion comedy  Bridget 
Loves  Bernie,  in 
1972.  "Lust  reared 
its  head  over  lunch 
the  first  day," 
David  says.  And 
they've  been 
starring  in  their 
x~  own     private 

series      ever 
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%ally,  a  Television  Show  That  Appreciates  You. 


Introducing  HOME.  A  new  TV  show 
designed  especially  for  you.  Helpful 
hints,  unusual  solutions,  facts  and  fun 
from  people  with  real  experience- 
people  like  you— with  original  ideas  on 
better  living,  ideas  you  can  really  use. 
Just  spend  30  minutes  with  us  and 
you  may  never  leave  HOME  again. 


There's  no  place  like^— >. 

Your  source  for  new  ideas,  /fgk. 
Weekdays  at  ii:30  AM    W' 


Hosts:  Robb  Weller  &  Sandy  Hill 


COUPLES 


Amy  Irving  and 

[Steven  Spielberg 
AN  OUT-OF-THIS-WORLD  MARRIAGE 
leven  years  ago,  director  Brian  De  Palma 
had  a  hunch.  He  thought  if  he  could  get  his 
friend  Steven  Spielberg  together  with  a 
young  actress  he  had  just  cast  in  her  first 
movie  (Carrie),  they  might  hit  it  off. 
De  Palma  was  right.  After  a  long  relationship 
filled  with  numerous  close  encounters  and  separa- 
tions, filmmaker  Spielberg  and  the  actress.  Amy 
Irving,  finally  became  wunderkind  and  wife  in  1985. 
Today,  they  are  the  eighties'  answer  to  Hollywood 
royalty,  a  throwback  to  the  days  of  Gable  and  Lom- 
bard. So  it  was  only  fitting  that  the  couple  named  De 
Palma  godfather  when  Amy  gave  birth  to  Max  Spiel- 
berg two  and  a  half  years  ago. 

For  Steven  and  Amy,  having  a  little  terrestrial 
around  the  house  has  brought  immeasurable  joy  to 
their  lives;  Spielberg  calls  the  baby  "my  best  produc- 
tion yet."  Amy  has  cut  down  on  her  acting  some- 
what (though  she  recently  finished  filming  the  movie 
Crossing  Delancey)  to  spend  time  with  her  son,  and 
Papa  relishes  the  opportunity  to  share  his  toys  with 
Max  ("Steven  has  lots  of  them,"  Amy  says)  and  to 
have  someone  to  listen  to  his  Donald  Duck  imperson- 
ation. "Now  I  have  two  little  boys,"  Irving  says. 


Robert  and  Elizabeth  Dole 

A  WINNING  TICKET 


H  ^H  ton  been  as  swept  off  its  feet  as  it  has  been 
^1  ^H  by  Senate  Majority  Leader  Robert  Dole  and 
H  IH  his  wife,  former  Secretary  of  Transporta- 
tion Elizabeth  Dole.  His  wit,  her  charm  and  their 
combined  influence  have  made  them  a  decidedly 
popular  pair  on  the  capital's  social/political  circuit. 
The  Kansas  Republican  once  joked,  "I'm  happy  to 
be  here  with  the  country's  second  most  powerful 
couple — Ron  and  Nancy  Reagan." 

It's  no  wonder  Mrs.  Dole — a  former  campus  beauty 
queen  and  a  Harvard  Law  School  graduate  who  has 
served  on  the  Federal  Trade  Commission — is  consid- 
ered one  of  her  husband's  greatest  weapons  in  his  bid 
for  the  Republican  presidential  nomination.  Her  deci- 
sion to  resign  from  her  cabinet  post  and  devote  herself 
full-time  to  his  campaign  was  welcomed  by  Dole 
supporters,  though  jeered  by  some  feminist  groups, 
who  cried  sexism.  But  Mrs.  Dole,  whose  North 
Carolina  background  is  regarded  as  a  drawing 
card  in  key  Southern  states, 
defended,  her  move.  "This  is 
not  giving  up  my  career  just  to 
sort  of  stand  by  his  side,"  she 
said.  "This  is  going  to  be  a 
very  active  role  that  I'll  be  play- 
ing in  the  campaign." 

Even  Irene  Natividad,  presi- 
dent of  the  National  Women's 
Political  Caucus,  who  bemoaned 
the  fact  that  Mrs.  Dole  resigned 
for  her  husband's  sake,  had  to 
give  her  credit,  however.   "If  I 
were  Barbara  Bush,  I'd  be  quaking 
in  my  boots,"  she  said. 

DfVOIICE  iS  OOWM 

•  After  a  fifteen-year  rise,  the  divorce  rate  has 
begun  to  drop.  The  current  rate  of  4.8  per 
thousand  people  is  the  lowest  since  1975. 

•  Zso  Zsa  and  Liz  are  not  alone.  Divorced  people 
marry  at  higher  rates  than  singles. 
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me  this  key  toyour  store 
andyoucan  win  an  $18,000van. 


WIN!  Just  match  your 
Instant  Winner's  Key  number 
(above)  with  the  key  number 
on  this  Save  &  Win  display  at 
your  participating  store  and 
you  may  be  the  winner  of  an 
$18,000  Dodge  Van,  gold  or 
silver  coins ...  or  one  of  a 
total  of  1,076  fine  prizes. 

SAVE!  Up  to  $8.00  with  a 
combination  of  refunds  and 
coupons  on  America's  most 

popular  line  of  nutritional 

products. 


Save  &  Win  Sweepstakes  Official  Rules 


There  is  no  purchose  necessory  to  enter  the  Lederle  Winter  Gomes 
Sweepstokes.  Officlol  Rules  ore  ovoiloble  ot  Lederle  Winter 
Gomes  displays  ol  porlicipoling  reloilers.  To  find  out  if  you  ore  on 
instant  winner,  loke  iKe  Official  Matching  Symbol  obove  to  o 
Lederle  Winter  Gomes  Sweepstokes  display  ot  o  Lederle  retoiler. 
Compere  it  with  the  "Winning  Key"  printed  on  the  disploy.  Follow 
instructions  on  display  to  see  if  you  hove  won  a  prize.  All  instont 
winner  prize  cloims  must  be  received  by  April  29, 1988.  If  you  are 
not  on  instoni  winner,  you  mov  still  enter  the  Extro  Chance  Drowing 
in  which  unclaimed  prizes  will  be  oworded.  Entries  for  the  Exlro 
Chonce  Drawing  ore  ovoiloble  ot  Lederle  Winter  Gomes  disploys. 
Entries  in  the  Extro  Chonce  Drowing  must  be  received  by  April  29, 
1988.  For  eoch  focsimile  of  the  disploy  featuring  the  'Winning 
Key,"  Extro  Chance  Drawing  Entry  Form  or  copy  of  the  Officiol 
'  1987  Lederle  Laboratories 


Rules  you  wish,  send  o  seporole  hond-oddressed  envelope  no 
lorger  Ihon  9','2"x  4Ve"  (#10  envelope)  with  first-class  postoge 
affixed,  in  which  you  hove  enclosed  one  sell-oddressed  stomped 
envelope  to:  Lederle  Winter  Gomes  Sweepstokes  -  Requests.  RO. 
Box  4600,  Blair,  NE  68009.  Residents  of  slates  of  WA  and  VT  only 
need  not  offix  posloqe  to  their  selt-oddressed  envelopes.  Requests 
must  be  received  by  Februory  22, 1988.  Sponsor  not  responsible 
for  lost,  late  or  misdirected  moil.  Sweepstokes  offer  ends  April  29, 
1988.  Sweepstokes  open  only  to  residents  of  the  U.S.  who  ore  18  or 
older  ot  time  of  entry.  Void  wherever  prohibited  by  law.  All  federol, 
state  ond  locol  lows  ond  regulolions  opply.  The  opproximole  odds 
of  winning  the  Grond  Prize  ore  1  in  57,000,000,  o  f^irsl  Prize  is  1  in 
2,280,000,  Second  Prize  is  1  in  1,140,000,  a  Third  Prize  is  1  in 
570,000,  and  o  Fourth  Prize  is  1  in  63,334.  Prizes:  A  tolol  of  1076 


prizes  with  o  tolol  opproximole  retoil  value  of  S29,2S0  will  be 
oworded.  1  Grond  Prize- o  1988  Dodge  Corovan  SE  Von, 
opproximole  retail  value  518,000. 25  First  Prizes  -  US  Conslilution 
Commemorotive  Gold  Coin  (one  quarter  ounce),  opproximole 
retoil  volue  S200  eoch.  50  Second  Prizes  -  American  Eagle  Gold 
Coin  (one  twentieth  of  on  ounce),  opproximole  retoil  volue  S50 
eoch,  100  Third  Prizes-Americon  Eogle  Silver  Coin  (one  ounce), 
opproximole  retoil  volue  S24  eoch.  900  Fourth  Prizes-  USA 
BobsledTeomPin,  opproximole  retail  value  S1.50  eoch.  For  foil 
"Save  &  Win"  sweepstakes  rules,  seethe 
display  at  your  participating  store.  Or  write 
to:  Save  &  Win  Sweepstakes,  D.L.  Blair 
Corporation,  P.O.  Box  4575,  Blair,  NE  68009. 
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By  Maiy  Mohler  and  Margery  D.  Rosen 


How  to 
cope  with 
(better  yet, 
avoid] 


tantitiiTis^ 


You  thought  you'd  be  home  free  once  he  learned  to  use 
a  fork  ...  and  then  he  decided  not  to  eat  anything  but 
noodles.  Not  to  worry.  We  asked  Stephen  W.  Garber, 
Ph.D.;  Marianne  Daniels  Garber,  Ph.D.;  and  Robyn 
Freedman  Spizman,  the  authors  of  Good  8e/?ov/or  (Villard 
Books,  1987),  for  some  ideas  on  how  to  handle  food 
tantrums.  Here's  what  they  came  up  with. 
■  Limit  a  child's  chances  to  say  no.  Never  ask  a  child  if 
he'd  like  to  eat  his  broccoli  now — ^you  know  what  the 
/^  answer  will  be.  Instead  say,  "Would  you  prefer  broccoli  or 
if  green  beans?" 

1 1  H  Involve  the  child  in  the  selection  and  preparation  of  food. 

'  1  She's  much  more  likely  to  eat  vegetables  and  greens  if  she 

^^■^  shelled    the    peas    or 

tossed  the  salad. 

I  Adopt  the  no-thank- 
you  rule:  He  has  to  eat 
one  bite,  after  which  he's  permitted  to  say  no  thank  you  to  more.  Very  civilized, 
and  everybody  wins  with  this  one. 

■  Don't  use  dessert  as  a  reward  or  a  punishment.  You're  inviting  trouble  down 
the  road.  Serve  something  healthful  for  dessert  so  it  doesn't  matter  as  much  if 
he  goes  for  the  finale  without  the  middle. 

■  If  she  has  a  full-blown  screaming  tantrum,  ride  it  out.  Put  her  in  a  chair  away 
from  the  table  and  tell  her  she  can  come  back  when  she  calms  down.  If  the 
tantrum  doesn't  produce  results,  she'll  soon  abandon  it. 

■  Never  force-feed,  and  never  send  a  child  to  bed  without  dinner  as  a  form  of 
punishment.  Even  if  these  methods  work,  they'll  cause  problems  later. 

■  Try  varying  the  menu:  A  child  who 
refuses  to  eat  a  traditional  break- 
fast might  go  for  frozen  yo- 

^  show 
them  you 

tn^m  ^toHeis' special 


memories:  Proof 
that  small  things 
can  make  a  big 
difference 


still 


"When  I  was  little,  my  father 
wrote  0  book  for  me,  featuring  the 
chorocters  Horriblindo  and  Weep- 
ing Beauty.  He  printed  the  words 
on  the  right  page,  leaving  the  left  for  me  to  illustrate 
have  it."  Shana  Aborn,  assistant  editor 
"When  I  was  trying  desperately  to  make  the  basketball 
team.  Dad  would  stand  for  Hours  coaching  me  as  I  shot 
baskets."  Jane  Farrell,    <^nior  editor 
"My  mother  would  take  me  ti    le  ice-cream  parlor  she 
used  to  go  to  when  she  was  litiie.  We'd  sit  forever, 
talking  over  ice-cream  sodas.  I  'cif  ?o  grown-up." 
Mary  Lou  Mullen,  book  editor 
"When  my  two  older  brothers  were  picking  on  me, 
my  stepmother  gave  me  an  inexpensive  ring  that 
she  said  was  magic  and  would  protect  me  from 
my  brothers.  That  ring  gave  me  the  confidence 

to  fight  back."  Jeff  Bliss, 

assistant  editor  ^°"^^ 
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gurt,  peanut  butter  on  ap- 
ple slices  or  some  other 
unorthodox   but   per- 
fectly nutritious  meal. 
■  If  your  child  is  a 
food  thrower,  state 
clearly  that  this  is 
unacceptable  behov- 
iorand  have  the  child 
help  you  clean  it  up. 
And  don't  fall  for  the 
distraction:      Serve 
another  portion. 
■  Be  sure  to  distin- 
guish   between    real 
food  tantrums  and  the 
normal  vegetable-hating 
phase    most     kids     go 
through  at  around  two  or 
three  years.  Within  limits, 
they  need  the  chance  to  moke 
choices  about  foods,   refusing 
and     having     favorites. 


iMahers' 

MOMENTS 


The 


Faiiy 


Tooth 
Cometh 

BY  DAVA  SOBEL 

onight,  Zoe,  sometime  between 
your  bedtime  and  mine,  I  have  a  special 
mission  to  fly.  Tonight  I  will  be  the 
Tooth  Fairy. 

The  problem  is,  you  have  already 
guessed  the  Tooth  Fairy's  true  identity. 
"Mommy,"  you  said  as  you  got 
undressed  to  take  a  bath,  "Sarah  says 
there  is  no  Tooth 
Fairy  and  that  it's 
really  you  putting  the 
dollar  under  my 
pillow.  Is  that  true?" 

I  felt  my  throat  fill 
with  rage  at  the 
worldly  eight-year- 
old  up  the  block  who 
made  you  question 
the  power  of  magic.  I 
will  deal  with  her  later.  Now  all  I  want 
is  to  freeze  this  moment — and  you — in 
my  heart  before  you  grow  any  farther 
away  from  me. 

"Is  there  really  a  Tooth  Fairy, 
Mommy?"  This  is  not  the  first 
existential  question  you  have  asked.  We 
have  dealt  successfully  with  God  and 
I  death  and  even  where  babies  come 
from.  So  why  am  I  clutching  over  the 
Tooth  Fairy? 

Because  I  didn't  think  it  would 
happen  so  soon.  You  have  only  just 
turned  six,  the  tooth  in  your  hand  but 
the  third  to  come  out,  and  already  it 
seems  my  little  game  is  up.  I  feel  sorry 
for  myself,  because  I  don't  want  it  to  be 
over.  I  love  the  danger  of  tiptoeing  into 
your  room  and  groping  (continued) 
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Interior  Decorators. 

Now  (wwwitVVl^  Swabs  come  in  five  beautiful  Decorator  Canisters, 
^  one  for  every  room  of  the  house. 


...M..: 


A^///;  ^  swabs    -^^-'^//- 
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(continued)  under  your  pillow  for  the 
tooth.  What  will  I  do  now  with  all  those 
crisp  new  dollar  bills  I  got  from  the 
bank  and  have  been  keeping  in  an  enve- 
lope in  my  desk? 

And  what  will  you  do  with  your  baby 
teeth  when  the  Tooth  Fairy  isn't  around 
to  take  what  is  no  longer  needed  but 
cannot  be  thrown  away?  (I  soaked  your 
first  "lost"  tooth  in  bleach  for  two  days 
so  it  wouldn't  rot.  Then  I  stored  it  in  a 
leather  pouch  in 


Great  idea 

If  your  child's  hair  is  too  thin 
to  hold  a  barrette,  just  take 
0  small  strip  of  foam  rubber 
and  glue  It  on  the  inside  of 
the  barrette.  Voila — hair 
stays  tight. — Suzan  Wiener, 
Spring  Hill,  FL 


a  safe  place  on 
top  of  my  dress- 
er. There,  un- 
touched, and  de- 
spite my  precau- 
tions, it  quietly 
split  in  half.)  The 
second  one  I  gave  to  your  grandfather, 
because  he  wanted  it  so  badly.  (He's  an 
old  Tooth  Fairy  himself,  you  know.) 

We  call  Daddy  into  the  crisis.  "I 
would  like  to  believe  there  is  a  Tooth 
Fairy  who  visits  little  children,"  he  says. 

"Me,  too,"  I  add.  We  would  both 
like  to  join  you  a  while  longer  in  the  fan- 
tasy that  beings  can  steal  into  one's 
house  at  night  to  leave  presents  and  not 
to  rob,  kidnap  or  worse.  In  kindergarten 
you  learned  to  "stop,  drop  and  roll"  if 
your  clothes  catch  fire,  to  retreat  imme- 
diately from  any  stranger  who  says  hel- 
lo to  you  and  also  to  suspect  poison  or 
razor  blades  in  every  piece  of 
candy  you  collect  at  Halloween. 
Isn't  that  enough  reality  for  now? 
Would  it  be  so  tenrible  to  let  the 
Tooth  Fairy  linger  a  while  longer? 

Though  your  father  and  I 
want  the  TooLh  Fairy  to  stay  on 
indefinitely,  you  will  have  to  be 
the  one  to  decide  her  fate.  So  I 
say  aloud,  "I've  never  seen  the 
Tooth  Fairy  myself,  Zoe.  What  do  you 
think?"  Your  eyes,  which  have  been 
full  of  doubt,  sudden    clear.  Apparent- 
ly, this  was  the  right  approach. 

"I  think  there  is  a  Toon  Fairy,"  you 
state  with  all  the  wisdom  of  your  years. 
And  then  you  dive  into  the  tub  and  busy 
yourself  with  toys  and  soap.  "Three 
down,  seventeen  to  go,"  I  say. 
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HOW  WOULD 
M3U  HANDLE  IT 


What  do  you  do  when 
your  child  says  something 
rude  or  embarrassing 
in  public? 

■  Peggy  Rosenblatt,  38,  urban  planner. 
New  York  City,  two  children,  7  and  4 

The  first  thing  I'd  do  is  apologize,  simply 
and  directly,  to  the  other  person.  Then  I'd 
turn  to  my  child  and  soy,  'Yes,  I  do  see 
that,  but  let's  talk  about  it  at  home."  Then, 
once  out  of  earshot,  I  v\/ould  explain  that 
people  are  different.  Some  are  fat,  some 
ore  thin,  some  can't  see  or  hear  like  we 
can.  But  when  you  say  things  about  how 
people  look,  it  can  make  them  feel  bad.  So 
the  next  time,  just  tell  me  quietly,  and 
we'll  talk  about  it  again. 

■  Judith  Tschann,  38,  college  profes- 
sor, Redands,  CA,  two  children,  6  and 
1 8  months 

if  the  comment  involves  someone's  physi- 
cal appearance  or  handicap,  the  important 
thing  is  to  preserve  the  other  person's  dignity.  I  wouldn't  turn 
away  embarrassed  or  hush  up  the  child:  That  has  the  effect  of 
denying  the  other  person's  existence.  I  would  say,  matter-of- 
factly,  'Yes,  some  people  use  a  wheelchair."  If  it's  a  question  of 
vulgarity,  I  wouldn't  overreact,  because  chil- 
dren often  use  those  words  to  get  attention. 


Watch  out 

Recilner  cliairs  con  cause  serious  injuiy, 
even  death,  by  trapping  a  diild's  heod 
between  seat  and  leg  rest.  Don't  buy 
any  chair  that  falls  to  meet  the  guide- 
lines set  by  the  furniture  industry.  And 
keep  the  chair  in  an  upright  position 
when  you're  not  sitting  in  it. 


■  Julie  Polak,  42,  first-grade  teacher, 
Bucyrus,  OH,  six  children,  18,  11,  9, 
8,  3  and  2 

During  a  recent  shopping  trip  one  of  my 
kids  announced  in  a  loud  voice  that  he 
saw  a  man  with  one  leg.  I  told  him  yes,  I 
see  that,  then  we  speculated  privately  for  a  while  about  why  this 
may  have  happened.  I  think  the  best  thing  to  do  is  to  acknowl- 
edge the  remark;  and,  if  the  child  is  old  enough  to  understand, 
to  explain  later  why  it  was  inappropriate.  I  don't  usually  apolo- 
gize for  my  children;  after  all,  at  this  age,  they  are  only  doing  it 
because  they  are  curious  and  honest. 

8e  part  of  our  par\d  and  share  your  parenting  expertise.-  Send  your  nome,  address,  age, 
phone  nurriier  and  a  brief  description  of  your  fom///  (number  and  age  of  kids)  to  Parents' 
Journal,  Ladies'  Home  Journal,  100  Park  Avenue,  New  York,  NY  10017.  We'll  keep  the 
information  on  file  and  call  a  few  of  you  with  a  question  each  montfj. 
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Cavity-Fighting  like^bu' ve 
Never  Seen  Before. 


x      If  your  kids  complain  tha, 

-iste  that  is.  New  Sparkle  Cresl^r , 

It^s  the  only  gel  that  not  onl^^SdMlippydl^  but  it  actually  sparkles. 
And  once  your  kids  try  it^  they^ll  see  brushing  in  a  different  light.,* 

Which  means  you^ll  probably  see  them  brushing  longer  andmoic 
often  with  Sparkle  Crest  For  Kids.  It  contains  the  same  cavity-fi^ 
formula  as  regular  Crest^  whichever  the  yeirs  has  prevented  mo 
"""^  ban  all  other  toothpastes  combined.        ---liws^ui-  i.^i^^ 

I  you^ll  also  see  something  elsei-  4i  ©312^ 

ihc  checkups. 


•  lr«1IKlKSBJ 


■  can  be  of  significant) 
^n  Dental  Thor=npijtii 


a 


Puntan*  has  less  saturated  fat 
than  safflower  or  sunflcfwer  oil. 
Read  the  label. 

PURITAN 


NUTRfnONAL  INFORMAnON  PB)  PORTION: 

PORTION  SIZE  ITABLESPOON  .(14g)       PROTEIN,  g 

^""^S 120      CARBOHYDRATE,  g 

Wonoos  of  calories  from  tat)..  14      SODIUM  

POiyUNSATUfWTED.g 4      S«rUfUTED.'g 

CHOLESTEROL,  mt  (Oni|/100() . .  I 

ON  AVERAGE,  PURrTAN  HAS  30%  LESS  SATURATED 

FAT  THAN  SAFFLOWER  AND  SUNFLOWER  OILS. 


Make  Puritait 
¥)ur  Oil  For  Life 


PURITAN  OIL 
SAFFLOWER  OIL 
SUNFLOWER  OIL 


"'"mm.  m  mmnm  ihbr  TOBtoewKimuiof  (nr/wontsiBa 

""nsn:  ion  PURE  VESEHBlf  OIL' (CIWnA  ou 


ZURITAN) 
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~     ast  July  Ladies' 
Home  Journal 
asked  readers 
.to  participate  in 
a  landmark 
survey  on  the  health 
of  the  American 
woman.  Eighty 
thousand  women 
responded,  telling  us 
their  habits  and  fears, 
•   their  opinions  and 
I  attitudes,  on  subjects 
I  as  diverse  as  AIDS, 
j  stress,  diet  and 
contraception.  Their 
answers  on  the 
following  pages  are  a 
unique  and  revealirig 
V,  barometer  of  women's 
health  in  this  country 


BOW  HiALJHY  IS  TOD/^S  AMERICAN' 


f  the  old  saying  "When  you've  got  your 
health,  you've  got  everything  "  is  true,  then 
the  readers  v/ho  answered  our  survey  feel 


them  describe  their  health  as  "excellent"  or 
"go6<^"  ancf  67  per-     ,,       .      . 
-    cent  think  that  their  ^^^Z^^'^'^^'"^'' 
^health  is  as  good  or  even     knOWS  SOmeone  who 

better  than   it  was  five     has  A  IDS  Of  has 

years  ago.  At  the  sanie     ^^^/^^ 

time,  they  are  not  with- 
out physical  problems.  In     "fSease 

fact,  48  percent  of  the         ^_^     _  _, 

respondents  told  us    - 

they  are  currently    ^ 

taking  some  kind    J 

of    prescription     ? 

medication.  I 

)     ensure 

good  health, 

more  than  two 

thirds  of  the  ' 

respondents     v^ 

have  a  check- 
up  every    year 

tor  two,  wheth-     , 

er  they're  sick 

or   not.    And   oi- 

Almosf  one  third 
of  wimen  suffer 
^om  preens  frua  I 
syndrom^l^ 


most  two  thirds  had  a  l« 

gynecological  exam     One  of  every  iwelve\& 
within   the    last   year,      women  has  had  somh 


■A  L  ■    I.  \  u    i*L     kind  of  sexually 
said  their  best  health  ^  'le 

habit  is  to  eat  sensibly,     transmitted  disease  \^ 

21  percent  cited  their  regular  exercise,  and  12ithf 
percent  named  regular  breast  self-examina-  th( 
tion.  (But  in  answer  to  another  question,  only  ot 
29  percent  of  respondents  said  they  perform  Jo 
that  examination  every  month,  and  1 8  percent  ft 
said  they  don't  do  it  at  all!) 

What  are  our  readers'  worst  health  habits?  pi 

Nearly  half  guiltily  say  they  don't  get  enough  c 
exercise,  and  one  third  admit  they  should  oi 

"        have  better  eating  habits.  a 


STRESS  AND  HEALTH 

Women  who  want  to  stay  their  healthi- 
est would  do  well  to  keep  stress  to  a 
minimum,  this  survey  seems  to  prove.  Of 
all  the  factors  that  link  people  who  suffer 
,  ,  both  from   minor 

What  ,S  the  most     conditions  and 
common  form  of     major  illnesses, 
contraception  today?    ^^^^^^  '^  ^^e  most 
Sterilization,  used    ^'^ni^icant.    Only 
L     on  ,     ^    percent    of 

by //percent    people  who  de- 

of couples     scribed  them- 
selves   as    very 
^     stressed     and     anxious     say 
^.  their  health  is  excellent,  but 
^50  percent  of  the  people 


Three  of  every  four 
respondents  think 
they're  too  fat.  Forty 
percent  are  now  trying 
to  lose  weight 


OMAN?  HERESWHAT 


/ho  say  they  are  very 

aim  also  enjoy  excel-         What  causes 

?nt   health.    Recogniz-         ^q^^^  ffj^  ^^^f 

.g  this  mind/body  con-         ,^,^,,7  Jh^ir  jok 
ection,    one    in   tive  1        i- 

/omen  who  answered         not  their  klds 
Ihe     survey     lamented 

Shot  not  being  able  to  cope  with  stress  was  their 
absolutely  worst  health  habit,  and  three  out  of 
our  people  who  suffer  from  common  ailments 
ike  headaches  believe  stress  is  a  factor. 

The  figures  appear  to  bear  this  out.  Only  21 
Dercent  of  very  calm  women  suffer  from  pre- 
nenstrual  syndrome,  while  41  percent  of  very 
anxious  women  do.  Fifty-two  percent  of  very 
:alm  women  have  had  vaginitis,  compared  with 
)6  percent  of  very  anxious  women.  And  in 
)erhaps  the  most  dramatic  demonstration  of 
he  physical  manifestations  of  stress,  21  percent 
)f  very  anxious  women  report  that  they  suffer 
rom  gastrointestinal  problems,  while  only  2 
)ercent  of  very  calm  women  do. 

What's  responsible  for  this  stress?  Problems 
at  work,  say  32  percent  of  respondents.  Next 
on  the  list:  fights  with  their 
One  of  every  man     (26    percent)    and 

two  women  clashes  with  their  children 

(25  percent). 
exercises  Perhaps  all  this  tension 

regularly,  but  explains  why   more  than 

nearly  three  out       one  out  of  three  respon- 

of  five  say  they      ^^"^^  ^^^^  *°''^"  tranquil- 

,     /    ...  izers  or  antidepressants. 

don  t  like  It  ^^^g  ^^^^  ^^^  q^^^^^^ 


One  of  every 
two  women 
exercises 
regularly,  but 
nearly  three  out 
of  five  say  they 
doni  like  it 


also  can't  fall  asleep  easily,  and  13  percent  of 
the  women  who  took  part  in  the  survey  fight 
insomnia  with  the  occasional  sleeping  pill.  One 
of  every  ten  respondents,  however,  has  learned 
to  relax  by  practicing  some  kind  of  stress- 
reduction  technique. 

But  in  spite  of  thisse  conflicts  at  work  and  in 
the  home,    most  . 

respondents  (67     Eighteen  percent      f. 

percent)      say       of  the  / 

they've  never  suf-       respondents 

fered  from  emo-       1,^^^  f,^^  ^„         J 

tional      problems 

such    as    depres-       obortion 

sion.     Of    those 

who    have,    however,    54 

percent   sought   help 

from  a  psychiatrist  or  a     ^ 

psychologist. 


THE  AIDS  CRISIS 

A  stunning  one  in  six  of  our 
respondents    knows    someone 
who  has  AIDS  or  has  died  of 
it.    Not  surprisingly,   there- 
fore,   more    than    half   the 
respondents   cite   AIDS   as 
the  nation's  greatest  health 
(continued  on  page  1 34) 

More  than  one  third  of   ! 
the  respondents  hove 
taken  tronquiUzers 
or  antidepressants 


By  the  editors  of  ladies' Home  Journal 
and  the  Harvard  School  of  Public  Health, 
Center  for  Health  Communication 


Orienfol  Stir-Fry  Chicken  teoms 
j:ookecl  chicken  with  broccoli,  corrofs, 
red  pepper,  minioture  com 


T> 


»':.■«% 


\-v 


▼  ^- 


^^ 


iA^££; 


/ 


H 


«j-<*->» 


Originoted  by  the  New  York 

City  restaurant,  "21"  Chicken 

Hash  is  made  elegant  with 

heavy  cream  and  wild  rice 


A  new  twist  on  on  Americon  c 

Roas\  Chicken  with  Barley  Stuffing" 

Photos,  Irwin  Horowitz.  Foq^st^ist.  Andrea  Swenson. 


Add  jalapeno  chili,  com,  red  pepper 
and  chicken  broth  to  cooked 
chicken  for  spicy 
Tortilla  Soup 


ain?  It  d( 
have  to  be  boring.  Not  only 
hove  we  come  up  with  de- 
licious recipes  for  roasting, 
poaching,  braising  and 
microwaving,  we've  added 
innovative  ideas  for  next- 
night  chicken  dishes,  tool 
Recipes  begin  on  page  116. 
»     By  Mary  Higgins 
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e  all  tend  to  gain  weight  when  the  weather  turns  cold:  For  one 
thing,  we  spend  more  time  indoors— eating  high-cal  comfort  foods 
instead  of  exercising.  And  then  there  are  those  ayers  of  dothing— 
which  hide  a  multitude  of  calories!  But  you  can  learn  to  stay  away 
from  the  fridge  and  keep  your  figure  in  top  form  . . .  read  on 

Get  in  control 


The  secret  to  keeping  weight  off  is  simple:  Regulate  what  you  eat.  But  since  this  is  far  easier  said  than  done, 

here  are  some  suggestions  to  keep  you  on  the  sensible  eating  track. 

Plan  ahead  Take  time  on  the  weekend  to  think  about  and  shop  for  your  meals  for  the  next  week.  Buy  seven 

days'  worth  of  nutritious  breakfasts,  lunches,  dinners  and  snacks.  Be  sure  you  have  enough 

food  at  home  to  preclude  frequent  trips  to  the  comer  market,  where  ice  cream  or  potato  chips  may  prove 

irresistible.  Have  safe  snacks  ready-made:  Cut  up  carrot  and  celery  sticks;  keep  fi-esh  fruit  on  hand. 

Fill  up  before  a  meal  Twenty  minutes  before 

mealtime,  drink  a  large  glass  of  water  or 

munch  on  a  high-fiber  snack — such  as  a  carrot 

or  an  apple.  You'll  take  the  edge  off 

your  hunger  and  avoid  overeating. 

Allow  yourself  time  to  eat  Take  at  least  twenty 

minutes  to  consume  a  meal,  and  be  sure  you're 

free  fi-om  distractions.  If  you're  in  a  rush  or  doing 

several  things  in  addition  to  eating,  you  won't  be 

aware  of  how  much  you're  eating — before 

you  know  it,  you'll  consume  more  than  you  should 

and  feel  like  you  haven't  had  a  thing. 


DIET  MYTHS 


Thck 


^^^^    are  a 

shc^e 


Don't  let  the  cold  and  mid- 
winter blues  be  an  excuse 
•_^  I         for  not  exercising.  Although  aerobics  is 
|||Ti[|   the  guaranteed  way  to  keep  fit,  there 
■^    ^^^   are  alternatives  for  staying  in  shape  if 
you  can't  (or  don't  want  to)  make 
it  to  the  gym  on  a  regular  basis. 
I  Walk  any  distance  under  a 
mile — it  will  take  you  about  the  some  amount  of  time 
as  driving  and  will  tone  up  legs  and  buttocks  as  well. 

■  Take  the  stairs  instead  of  the  elevator  whenever 
possible.  If  you  work  on  or  below  the  fifth  floor  you'll 
never  need  to  fake  the  elevator! 

■  Keep  leg  weights  on  the  TV  table,  wrist  weights  by 
the  phone.  Do  leg  lifts  when  watching  the  news,  biceps 
curls  while  chatting  with  hiends. 

■  Take  mini  exercise  breaks  every  hour  during  work. 
Walk  around  the  office  for  three  minutes;  stretch  legs, 
arms  and  back.  If  you  must  sit  at  a  desk  all  day,  tighten 
different  muscle  groups  every  hour.  At  ten  AJVL,  tighten 
abdominals;  hold  for  three  seconds.  Release  and  repeat 
twenty  times.  At  noon,  repeat  exercise  on  thigh  mus- 
cles; at  one,  tighten  cahres;  at  two,  do  pectorals;  at 
three  P.M.,  do  arms,  and  at  four  PJW.,  flex  buttocks. 


Debunking  the  most  common  beliefs 
about  losing  weight.  By  Laura  Stein 

/  don't  need  a  diet,  I'll  just  eat  less  it  seems 
logical  to  ossume  that  you'll  automatically  lose  weight  if 
you  undereat,  but  it's  simply  not  true.  Think  of  your  body 
as  a  machine;  when  you  cut  down  on  the  fuel  it  needs  to 
operate,  it  runs  more  slowly;  likewise,  when  you  cut 
down  on  food,  the  body  slows  its  metabolism  end  you 
bum  fewer  calories.  Furthermore,  studies  show  that 
when  dieters  consume  fewer  than  1,200  calories  doily, 
they'll  lose  muscle  tissue  as  well  as  fat.  (Muscle  weighs 
more  than  fat,  but  it's  more  compact.)  Therefore,  even 
though  your  scale  may  register  weight  loss,  you  may 
actually  be  fatter,  because  the  percentage  of  muscle  in 
the  body  decreases  and  the  percentage  of  fat  increases. 
/  can  diet  alone  Most  people  talk  about  dieting  hr 
more  often  than  they  do  it.  Even  if  you  know  the 
appropriate  foods  and  quantities,  ifs  not  easy  to  stick  to 
a  diet  without  someone  cheering  you  on.  You're  likely  to 
wake  up  every  morning  promising  yourself  to  eat 
according  to  plan,  only  to  break  that  promise  during  the 
day.  Why  not  join  a  diet  support  group  or  form  your 
own?  If  you  make  a  promise  to  your  group,  your  family 
and  yourself,  you'll  get  the  encouragement  you'll  need. 
Never  eat  between  meals  in  fact,  dietitians  strong- 
ly recommend  eating  low-cal  munchies  such  as  cucum- 
bers, carrot  sticks,  defatted  soups  and  rice  cakes  to  tide 
you  over  until  your  next  meal.  .  (continued  on  page  163) 
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GET  IN  TOUCH 
WITH  YOUR  BODY 

Witli  dII  those  woolly  winter  lay- 
ers, no  one  will  ever  know  you've 
4  gained  a  few  extra  pounds,  right? 

t-      But  you're  only  cheating  yourself — and 
I    don't  forget  the  rude  awakening  come 
'  spring,  when  you  discover  it's  your  hips 
that  ere  blossoming!  Follow  our  tips  for 
boosting  body  consciousness: 
■  Weigh  yourself  every  morning  before 
L    you  step  into  the  shower.  If  you  discov- 
er you've  gained  even  one  pound,  curb 
your  eating  until  you're  back  to  nor- 
^  mol  weight.  Trim  high-cal  sauces  and 

:, dressings  from  your  diet,  avoid  pro- 
cessed foods,  stick  to  raw  or  steamed  fruits 
and  vegetables  and  whole  grains. 

■  If  you  exerdse  regularfy,  you  may  want  to 
rely  on  body  size  rather  than  the  scale.  Take 
daily  bust,  waist  and  hip  measurements,  A  '/s- 
inch  increase  means  a  calorie-counting  day. 

■  Always  wear  one  artide  of  shape-showing 
clothing.  Pair  a  flowing  skirt  with  a  clingy  tur- 
tle, 0  big  sweater  and  skinny  skirt  or  leggings. 

■  Do  a  weekly  body  analysis.  Look  at  your- 
self naked  in  the  minor.  Do  you  like  what  you 
see?  Praise  yourself  for  your  best  fe<itures; 
work  harder  on  your  less-than-greot  areas. 


n^w-cal  comfort  foods 

The  comforting  fare  most  of  us  yearn  for  in  winter — hot  cocoa  with  marshmallows,  macaroni  and  cheese 
and  heart\'  beef  stew,  to  name  a  few — happens  to  be  fattening.  What  to  eat  when  you  want  something 
warming  that  won't  add  inches  to  your  waist?  Try  these  satisfying,  kind-to-your-figure  foods. 
Body-sliniming  breaidastS  Count  on  oatmeal  served  with  a  dollop  of  plain  yogurt  and  cinnamon;  pancakes 
and  applesauce;  a  slice  of  warm  banana  or  carrot  bread;  broiled  grapefhiit  topped  with  low-calorie  raspberry 
jam;  whole  wheat  muffins;  bagels  with  low-calorie  cream  cheese;  dry  cereal  with  skim  milk. 
Greot-for-your-shape  suppers  Cook  up  ratatouille;  lasagne  layered  with  tofu  and  vegetables;  spaghetti  and 
light  tomato  sauce;  fish  stew;  Manhattan  clam  chowder,  cabbage  soup. 

Stay-slim  side  di^es  Accompany  entrees  with  broiled  tomatoes;  baked  eggplant;  assorted  steamed  veggies 
sprinkled  with  Parmesan  cheese;  baked  potatoes  stuffed  with  spinach  and  low-fat  cheese;  baked  squash. 
Dief-rigllt  desserts  Great-for-your-shape  meals  should  end  with  baked  apples  or  broiled  bananas  teamed 
with  plain  low-fat  yogurt  or  nondair>'  whipp>ed  topping;  stewed  rhubarb  or  dates;  pears  poached  in  cranberry- 
apple  juice;  sugar-fipee  hot  cocoa;  firesh  fruit — ^kiwifruit,  pears,  tangerines. 

Smart  snack  trade-ofife 

Before  you  dig  into  that  sundae,  think  obout  why  you  craved  it.  Do  you  really  want  ia 
cream,  or  would  an  equally  creamy  but  less  caloric  treat  satisfy  you?  Check  out  our  char 
when  you  get  a  snack  attack  to  find  slimming  altemotives  that  hit  the  spot. 


w 

these  are  iumios 

choose  these  snacks  instead 

crandiy 

nuts 

granola 

any  chips 

cheese  crunchies 

crackers 

microwave  popcorn 

soy  nuts 

grape  nuts 

rice  cakes 

cut-up  veggies                        ' 

apples 

air-popped  popcorn 

A||DS 

peanuts 
potato  chips 
french  fries 
tortilla  chips 

r 

low-salt  crackers 
pretzels 

seasoned  veggies 
dill-pickle  slices 

r 

ice  cream 
Bne 

guacamoledip 
peanut  butter 
mousse 
sour  cream 

fruit  shake 

Jarlsberg  cheese 

jalapeho  dip 

tahini 

applesauce 

plain  low-fat  yogurt 

1 

caramels 

pecan  pie 

cake 

chocolate 

soda 

popsicles 

frozen  bananas 

apple  pie  sans  crust 

muffin  or  scone 

raisins 

juice  with  seltzer 

frozen  fruit  bar 

rC  -1!  CI  VwlU  ■  Alas,  there's  no  evidence  that  eating  more  will  make  you  feel  better.  In 
fact,  you  may  require  fewer  calories,  since  you're  less  active  when  ill.  Saturated  fats,  found  in 
meats  and  dairy  products,  are  particularly  bad  when  you're  battling  a  bug.  Why?  Studies  reveal  that 
these  fats  decrease  the  activity  of  immune  cells.  If  you  catch  a  cold,  concentrate  on  maintaining  your 
weight:  Limit  fats  and  cholesterol,  and  don't  exceed  the  RDA  for  protein,  vitamins  and  minerals. 

Our  panel  of  experts:  Barbara  J.  Gallaer,  R.O..  nutritionist  NYU  Medical  Center.  New  York  City;  Maria  Simonson,  Ph.D..  director  of  the  Health.  Weight  and  Stress  Center 
at  Johns  Hopkins  University.  Balti.Txre;  JoAnne  Able,  M.F.C.C..  Walnut  Creek.  California;  Jeffrey  Blumberg.  assistant  director  at  the  USOA  Human  Nutrition  Research 
Center  on  Aging  at  Tufts  Uniwersty  Medical  Center.  Medford,  Massachusetts. 
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»  know  it  sounds  strange, 
t  when  you  think  of  your- 
f  OS  a  fat  person,  you're 
»re  likely  to  overeat.  Imag- 
yourself  skinny,  and  let 
nd  work  over  matter 
Tell  yourself  constantly 
It  you're  trim,  and  you'll 
gin  to  act — and  eat — like 
lender  woman.  If  someone 
ers  you  a  sweet,  ask  your- 
f  if  a  thin  person  would  eat 
She'd  probably  say  no;  you 
3uld  refuse  it,  too. 
Draw  a  picture  in  your 
nd  of  what  your  ideal  body 
>uld  look  like.  Now  imag- 
i  how  you'd  took  and  feel 
dressed  up,  having  a  fab- 
)us  time  out  on  the  town, 
sitive  thoughts  about  a 
autiful  body  will  help  you 
3ch  your  weight-loss  goals. 


/EIGHT-IDSS  FORMULA 

jlliply  your  ideal  weight  by  1 0  to  get  your  doily  calorie 
jnt  for  weight  less.  When  you  reoch  your  desired 
ight,  add  100  calories  each  day  for  four  days.  That's 
!  number  you'll  need  for  maintenance. 

example,  if  you  want  to  weigh  1 20  pounds: 
0x10  =  1,200  calories  daily  for  weight  loss 

+   400  =  1 ,600  calories  daily  for  maintenance 
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AnLHJ 
production  of 
a  lost  Agatha 
Christie 


stoiy— just 
discovered 
more  than  fifty 
years  after  its 
creation  and 
reenacted 
here  especially 
for  you 

Actors  courtesy  of  MUP.DER 
A  LA  CARTE,  the  He 
producer  of  murder  mys.  7 
events  in  the  U.S. 


100 


Hy  Agatha  Christie 


The  characters 

in  Older  of  oppearance 


MR.  C  PARKER  PYNE 
played  by 
Ian  Thomson 


MRS.  R.  (ADELA)  CHESTER 
played  by 
Patrida  Michael 


BASIL  CHESTER 
played  by 
Julion  Stone 


BETTY  GREGG 
played  by 
Annie  Htzpatrick 


DOLORES  RAMONA 
played  by 
Angela  Tessinari 


The  steamer  from  Barcelo- 
na to  Majorca  landed  Mr. 
Parker  Pyne  at  Palma  In 
the  early  hours  of  the 
morning — and  straight- 
away he  faced  disillu- 
sionment. All  the  hotels 
were  full! 
Mr.  Parker  Pyne  partook  of  some 
coffee  and  rolls.  He  next  had  a  confer- 
ence with  a  friendly  taxi  driver  in  inade- 
quate French  interlarded  with  native 
Spanish.  A  bargain  was  struck,  his 
suitcases  were  loaded  on  the  tan  in  a 
somewhat  haphazard  manner,  and  they 
started  off  to  drive  round  the  island, 
trying  cheaper  hostelries  en  route. 

After  they  had  passed  through  the 
narrow  streets  of  Pollensa  and  were 
follovtring  the  curved  line  of  the  sea- 
shore, they  came  to  the  Hotel  Pino 
d'Oro — a  small  hotel  standing  on  the 
edge  of  the  sea,  looking  out  over  a  view 
that  in  the  misty  haze  of  a  fine  morning 
had  the  exqu'isite  vogueness  of  a  Japa- 
nese print.  At  once  Mr.  Paricer  Pyne 
knew  that  this  was  what  he  was  looking 
for.  The  suitcases  were  unloaded,  the 
driver  received  his  fare,  and  he  depart- 
ed with  a  cheerful  Spanish  salutation. 

Mr.  Parker  Pyne  went  out  onto  the 
small  tenace  and  ordered,  for  the  second 
time  that  day,  coffee  and  rolls. 

There  were  four  tables:  his  own,  one 
from  which  breakfast  was  being  cleared 
awoy,  and  two  occupied  ones.  At  the 
one  nearest  him  sat  a  family  of  Ger- 
mans. Beyond  them,  at  the  comer  of  the 
terrace,  sat  what  were  cleariy  an  English 
mother  and  son. 

The  woman  was  about  fifty-five.  She 
was  dressed  in  tweeds  and  had  that 
comfortable  self-possession  that  mari(s 
an  Englishwoman  used  to  much  travel 
abroad.  (continued  on  page  157) 


.rbet  Terrine  wHh  Mi 
Marinated  Oranges 
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sought  out  American 
Heart  Association- 
approved  restau- 
rants across  the 
country  and  got 
their  recipes  for  cuisine 
^  that  is  low-fat,  low- 
cholesterol,  high-fiber— 
{  and  utterly  delicious.  In 
fact,  these  main  dishes 
and  desserts  are  so  rich- 
£.  tasting,  your  family  will 
"^^    never  guess  how  healthful 
they  really  are!  Recipes 


Sherried  Mushroom  Sauce  begin  on  page  122. 


fry  our  heart-smart  fare- 
rtobust  entrees  and 
[lempting  desserts  >^^ 
luaranteed  to  pleas< 
'    whole  gang 


TIfs  raining,  it's  pouring ...  How 
to  have  sunshine  on  a  cloudy 
day?  We  brainstormed  for  rain- 
storm-right beauty  boosters  and 
found  the  perfect  slickers  and 
trenches  for  drenches  so  you'll 
look  fobulous  despite  the  downpour! 


lacker  of  a  slicker  for 
iool-weather  weekends, 
mode  of  cheery  yellow 
vinyl  with  o  block  cordu- 
roy collar.  It's  unlin 
and  calf-length  with  on 
open  bock  vent  for  easy 

lovement.  By  H.  Kauff- 
mon  &  Sons  Saddlery. 


Grealrain 


What  to  look  for  in  a  coat 
when  a  hard  rain's  gonna  fall: 
L.  Be  sure  the  raincoat  you 
choose  will  provide  ample 
protection.  Gieck  coat  labels: 
Waterproof  means  the  fabric 
is  coated  with  rubber  or  plastic, 
making  it  impervious  to  water.  '1 
Water-repellent  coats  have  \ 
temporary  or  permanent  fin- 
ishes— a  temporary  finish  will 
come  off  when  dry-cleaned 
and  must  be  reapplied  by  the 
cleaner.  Some  permanent  fin- 
ishes include  silicone,  Scotch- 
gard  and  Zepel. 
I  The  warmest  coats  are 
made  of  tight  weaves,  such  as 
taffeta,  gabardine  andpoplin. 
Think  about  your  wardrobe: 
Is  the  coat  raom)^.nou£h  to 

—  CLSuif  or  bulky*» 

J  enoDSfcizto  ^ 

skim  past  your  longest  skirt? 
•     For  nevei'-fail  fashion,  S^L^o^.^j0/t^ 
^^ossic  trench  oLiMilmacaan 
iWtliaki,  olive,  gray  or  block. 
b  a  second  coat?  Try  a 
short  trench  in  checks  or  pldii' 
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Ji  a  rainy,  rainy  day'' 
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porode!  Follow  our  right-as- 

'v   rain  makeup  tips: 

'l^^  ■tClouffy  weather  casts  o 

'     gray  shadow  on  your  com- 

.    plexion,  so  go  for  rodiant 

plow— blush  is  your  number- 

^i  one  brightener.  Apply  high 
on  the  cheekbones,  across 
bridge  of  nose,  center^  of 
forehead,  tip  of  chin. 

%^fiti  Avdid  tailored,  matte  lips; 
"opt  instead  for  a  fresh-look- 
ing shine— lip  balm  topped 
with  sheer  rosy  lip  color.  Two 
choices:  Avon  Color  Rich  Lip- 
stick in  lotus  Pink  and  Moy- 
bcllinc  Liqujd  Lip  Pearfs  Lip 
Color  in  Pink  Mist. 
■  If  drizzly  days  and  humid- 
ity make  your  face  feel 
greasy,  try  a  water-base 
foundation,  such  as  Oil  Free 
Makc-Up  with  Astringent  by 
Coty.  ^t  makeup  with  loose 
translucent  powder  for  all- 
Ay  staying  power.  And,  nat- 
lly,  use  waterproof  mas- 
_  fc  Try  Revlon  Super  Rich 
^^IMApitoof  Formula  Mascara. 
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'ant  to  dazzle  dinner 
guests?  Surprise  them  with  a 
really  fabulous  finale:  our 
elegant  Strawberry  Napoleon 
(left).  You  won't  believe  how 
easy  it  is  to  make— the  secret 
ingredient  is  frozen  puff  pastry 
dough!  Detailed  instructions  for 
this  and  more  simple  but 
spectacular  puff  pastry  desserts 
begin  on  page  124. 


THREE  SIMPLE  STEPS 

Here's  your  chance  to  show  off  your 
skills  like  a  professional  chef! 

1  Begin  by  rolling  the  puff  pastry  into  a 
rectangle.  Transfer  to  a  cookie  sheet, 
refrigerate  and  bake. 

2  Next,  place  pastry  on  a  cutting  board 
and  trim  edges.  Cut  lengthwise  into  strips. 

3  Now  for  the  fun  part: 
Sprinkle  one  strip 
generously  with  confectioners' 
sugar.  Heat  several  metal 
skewers  and  score  strip. 
Layer  with  whipped  cream 
and  strawberries  as 
recipe  directs. 
Voila! 


/- 


We  asked  150  men  their 
preferences.  Then  we  de- 
signed ihe  perfed  bedroom 
— one  both  you  and  the 
man  in  your  life  will  love 


BEDROOM 


Everything,  fhaVs  what  he 
wanfsl  You  may  be  sur- 
prised fo  learn  that — 
though  he's  rarely  con- 
sulted— a  man  has  some 
strong  feelings  about 
what  he'd  like  to  see  in 
the  styling  of  the  bed- 
room he  shares  with  his 
wife:  A  neutral  palette,  a 
queen-size  bed,  a  com- 
fortable chair  for  read- 
ing and  relaxing,  a  remote-control  TV, 
and  plenty  of  storage  space  are  just 
some  of  his  needs.  His  favorite  deco- 
rating style?  A  blend  of  old  and  new. 
When  asked  what  he  thinks  makes  a 
bedroom  sexy,  the  reply  was  unani- 
mous: the  woman  in  iti  On  the  follow- 
ing pages,  his 

BY  MARILYN  ''''^°"'  '°°'"- 
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DIANE  GLASS, 
DECORATING  AND 
DESIGN  EDITOR 
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Room  designed  by  Andrea 
Young,  decorator,  Mary  Louise 
Gjertier  of  McMilien;  flowers  by 
Twigs  Inc.;  comforter,  storage 
boxes,  Bergdorf  Goodman; 
trunk,  Rorian  Papp;  sheets, 
Pratesi;  mattress.  Soma  Mat- 
tress Co.  Robe/wrap,  Monte- 
napoleone;  gown,  Natori.  De- 
tails, page  129. 


tbesides  a  woman) 


^ 
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REAIS 


Leading  the  list  of  bedroom 
must-haves  was  plenty  of 
storage  space.  The  his-and- 
hers  closets  at  left,  with  room 
for  everything,  fill  the  bill. 
Does  he  want  mirrors  in  his 
bedroom?  Yes,  but  mostly  for 
checking  the  fit  of  his  suit, 
adjusting  his  tie.  This  mirrored 
dressing  area  is  not  merely 
functional;  it  also  gives  the 
illusion  of  much  more  space. 


^^^ 


ju— — ill     I  ■     t^imitm 
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Cfosets  styled  by  Marianne  Rohrlich;  storage  boxes, 
watch,  cummerbund,  bow  tie,  pen,  Jenny  B.  Goode; 
painting  by  Ben  Berns,  Schmidt-Bingham  Galleries; 
Dolphin  Bergere  arm  chair.  Carlo  X  side  chair,  KPS, 
Inc.;  tea  caddies,  Florian  Papp,  Inc..  crystal  jug,  Ange- 
la Cummings  China,  Montblanc  pens,  ostrich  Filofax, 
notebook,  Bergdorf  Goodman.  Details,  page  129. 


If  a  man's  home  is  his 

castle,  his  bedroom  is 

his  private  refuge,  and 

he  wants  it  to  be  cozy. 

His  requests  include  a 

queen-size  bed  with 

crisp,  tailored  white 

linens,  four  downy  pillows 

and  a  plush  comforter. 

He'd  love  a  room  with  a 

view,  but  a  scenic 

painting  like  our 

landscape  above  is  a  fine 

substitute.  Other 

comfort  zones?  A  cushy 

chair.  His  color  choice? 

Soothing  beige;  we 

added  touches  of  deep 

red  and  hunter  green 

for  punch. 
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What  else  does  he  like  to  do  in  his 
bedroom?  Watch  TV  and  video  movies,  of 
course  (the  TV  and  VCR  must  be  remote 
control  so  he  can  stay  comfy  while 
viewing).  Your  man  also  likes  music — 
and  he'll  take  a  top-of-the-line  radio,  if 
you  please.  His  final  requests?  An  easy- 
to-read  clock,  a  small  desk  area  and  good 
lighting  for  reading.  Since  he  likes  both 
contemporary  and  traditional  styles,  we 
softened  modern  art  and  furnishings  and 
high-tech  conveniences  with  an  antique 
desk  clock  and  an  eye-catching  Oriental 
rug.  The  result  is  a  comfortable, 
functional  and  very  beautiful  bedroom 
thafs  guaranteed  to  suit  his  every 
need — and  yours  as  well. 


Radio  by  Proton,  Harvey  Electronics;  LerchS  clock,  double  picture  frame,  Stuart 
Kern  datebook,  Bergdorf  Goodman;  George  III  bracket  clock,  Florian  Papp,  Inc. 
Details,  page  129. 
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iBEE  COOKBOOK 


TH  PROOFS 
'■PURCHASE 


COOKING         WITH 

ST"         S 


FROM 
-^       CAMPBELLS 
V)       AND 

UNCLE  BEN'S 


'bell's®  Soup  and  UNCLE  BEN'S®  Rice 
Jy  present  "Cooking  with  Soup  &  Rice." 
)Urs  with  our  compliments  when  you  send 
>  of  purchase.  Discover  a  sensational  synthesi: 
e,  convenience  and  quality.  Comprised  of  more  th 
cipes  like  the  ones  shown  here,  along  with  helpful  hintf 
leas.  Send  for  this  handy  104-page  softcover  cookbook  to-' 
bu'll  be  astounded  at  the  diversity  of  delightful  things  you 
D  with  Soup  and  Rice. 


Uncle  BenV 

;;:\  converted 


lusage  &  Peppers^ 
italiano  L 


Italiano 

i  Italian  sausage  1  con  (11  oz.) 
:ut  into  ctiunks  Campbells  • 

Dsp  water  Zesty  Tomato 

3rge  green  SoupSouce 

leppers.  cut  into  1  cup  water 

,"  wide  strips  1  tsp  vinegar 

nedium  onion,  1  bag  UNCLE  BENS' 
liced  ond  Boil-in-Bag  Rice 

eporoted  into  rings  Family  Size 

loves  garlic  minced 

n  covered  skillet  over  mediunn  heat,  cook 

isage  in  2  tbsp  water  5  min.  Uncover;  cook 

il  sausage  is  browned  on  all  sides. 

Add  green  peppers,  onion  and  garlic  to 

isoge  in  skillet.  Cook  until  peppers  are  tender- 

p,  stirring  frequently.  Spoon  off  tat. 

itir  in  soup,  1  cup  water  and  vinegar,  reduce 

3tto  low.  Cover;  simmer  10  min. 

\/1eanwhile,  cook  rice  according  to  package 

jctions.  Serve  sausoge  and  peppers  over  hiot 

3ked  rice  Makes  4  servings. 


Southwestern  Risotto 


1  cup  whiole  kernel 

corn 
7j  tsp  pepper 
'/,  cup  thinly  sliced 

green  onions 
;;  cup  red  bell  pepper 

julienne  strips 
',i  cup  grated 

Rarmesan  cheese 


2  tbsp  vegetable  oil 
1  small  onion, 

chopped 
1  cup  UNCLE  BEN'S  • 

CONVERTED-  Brand 

Rice 
1  can(10j;oz.) 

Compbell's' 

Chicken  Broth 
1  cup  water 

1.  In  2-qt.  saucepan,  heat  oil  over  medium  heat 
Add  onion  and  rice;  cook  about  3  min..  stirring 
often. 

2.  stir  in  broth,  water,  corn  and  pepper.  Bring  to  a 
boil.  Reduce  heat  to  low.  Cover;  simmer  20  min. 

3.  stir  in  green  onions  and  red  pepper.  Remove 
from  heat  and  let  stand,  covered,  until  all  liquid  is 
absorbed,  about  5  min.  Stir  in  ctieese  Makes  A'/, 
cups  or  6  servings.  Recipe  may  be  doubled. 


Please  send  my  free  copy  of  "Cooking  with  Soup  &  Rice"  to  the 
address  below  1  hove  enclosed  the  following  proofs  of  purchase 
FREE:  Six  (ront-lobel  panels  (ony  combination)  from  Comp- 
beirs=  Chicken  Broth,  Zesty  Tomato  or  Cheddar  Cheese 
Soup/Souce  and  t«vo  proof-of-purchose  seals  from  UNCLE 
BENS'  Rice 

IN  A  HURRY?:  Send  S1.50  (check  or  money  order  only) 
payable  to  "Cooking  with  Soup  &  Rica"  two  front  label  panels 
(any  combination)  from  Compbells-  Chicken  Broth  Zesty 
Tomato  or  Cheddar  Cheese  Soup/Souce  and  one  proof-of- 
purchase  seal  from  UNCLE  BEN  S-  Rice 
Mall  to:  Soup  &  Rice,  Box  3764,  Young  America,  MN  55394 


Nome 
Address 


(pleose  pnnt  cleo'ly) 


Apl 


Cily/Stote/Zip 


Ofter  good  until  Decomb«r  31, 1988  Of  unM  suDOiies  lost  Otlef  gooa  cniy  ir, 

the  USA  Of  us  mjiitory  instoiiotions  Void  wfiefe  loied  resificiea  of  ofonibfieo 
cv  low  Lffnit  one  f  RtE  Cookbook  o©f  lomiiv  Q'ouD  Of  o<oaf^i2oifon  Pleose 
allow  8  weeks  lof  r^onaiing  This  loffn  must  occofTioorv  >ouf  fequesi  ono  fTxjv 
nottJOfeDfOduceO  ©1987ComobellSouoComparvO'XJUncleBeni  Ir^c 


■  CHICKEN  COOKBOOK 

continued  from  page  95 

ROAST  CHICKEN  WITH 
BARLEY  STUFFING 

pictured  on  page  94 

Prep  time:  40  minutes  B 

Roasting  time:  2V2  to  3  hours 

Stuffing 

3  tablespoons  butter,  divided 
1  cup  sliced  mushrooms 
1  cup  chopped  onions 
1  cup  quick-cooking  barley 
IVz  cups  chicken  broth  or  water 
Salt  and  freshly  ground  pepper 
Vn  cup  chopped  parsley 
1  teaspoon  minced  fresh  sage 

1  seven-pound  roasting  chicken 

2  tablespoons  chopped  parsley 
6  to  10  sage  leaves 

Stuffing:  In  saucepan  melt  1  table- 
spoon butter  over  medium  heat.  Add 
mushrooms  and  onions;  saute  until 
translucent,  about  5  minutes.  Remove 
vegetables  from  pan;  set  aside.  Melt 
remaining  2  tablespoons  butter  in  pan. 
Add  barley  and  cook  until  golden 
brown,  3  minutes.  Add  chicken  broth 
or  water,  1/2  teaspoon  salt  and  V4  tea- 
spoon pepper.  Bring  to  a  boil;  simmer 
uncovered  until  barley  is  tender  and 
liquid  is  absorbed,  20  minutes.  Stir  in 
onion  mixture,  parsley  and  sage.  Cool. 

Preheat  oven  to  350°F.  Rinse  chicken 
and  pat  dry.  Remove  giblets  and  excess 
fat  from  body  cavity;  discard.  Rub  salt 
and  pepper  over  chicken.  Stuff  cavity 
with  barley  mixture;  close  with  skewers. 

Lift  skin  from  breast.  Rub  parsley  and 
sage  on  meat.  Tie  legs  together  with 
string  and  tuck  wings  under.  Place  on 
a  rack  in  a  roasting  pan.  Roast  2'/2  to  3 
hours,  until  juices  run  clear.  Makes  8 
to  10  servings,  720  calories  each  per  8, 
575  calories  each  per  10. 

TORTILLA  SOUP 

pictured  on  page  95 

Prep  time:  20  minutes  D 

Cooking  time:  20  minutes 

2  tablespoons  salad  oil 
4  corn  tortillas,  halved  and 
julienned 

1  cup  chopped  onions 

2  teaspoons  minced  garlic 

V2  to  1  jalapeno  chili,  seeded  and 

chopped 
4  cans  (13%  or  14V2  oz.  eacn) 

chicken  broth 
2  cups  chopped  cooked  chicken 
1  cup  whole-kernel  corn 
V2  cup  chopped  red  pepper 
V4  cup  chopped  cilantro 

1  tablespoon  fresh  lime  juice 

2  teaspoons  cumin 
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In  Dutch  oven  heat  oil  over  medium- 
high  heat.  Add  tortilla  strips  and  cook 
until  crisp,  2  to  3  minutes.  Remove 
with  a  slotted  spoon;  drain  on  paper 
towels.  To  remaining  oil  in  Dutch  oven 
add  onions,  garlic  and  jalapeno;  cook  3 
minutes.  Add  remaining  ingredients; 
simmer  10  minutes.  Spoon  into  bowls 
and  top  each  with  tortilla  strips. 
Makes  9  cups,  155  calories  each. 

ORIENTAL  STIR-FRY  CHICKEN 

pictured  on  page  94 


Prep  time:  20  minutes 
Cooking  time:  6  minutes 


n 


%  cup  chicken  broth 

V4  cup  soy  sauce 
2  tablespoons  cornstarch 
2  tablespoons  dry  sherry 
1  tablespoon  distilled  vinegar 

1  teaspoon  brown  sugar 

2  tablespoons  salad  oil 

1  tablespoon  Oriental  sesame  oil 
Va  cup  chopped  green  onions 

2  teaspoons  minced  garlic 

1  teaspoon  chopped  fresh  ginger 
Va  teaspoon  red  pepper  flakes 

iy2  cups  broccoli  florets 

2  carrots,  julienned 

1  red  pepper,  julienned 

2  cups  chopped  cooked  chicken 

1  can  (16  oz.)  small  whole  baby 

corn,  rinsed  and  drained 
Cooked  fettuccine  or  rice 

In  bowl  combine  chicken  broth,  soy 
sauce,  cornstarch,  sherry,  vinegar  and 
brown  sugar.  In  large  skillet  or  wok 
heat  oils  over  medium-high  heat.  Add 
green  onions,  garlic,  ginger  and  red 
pepper  flakes;  cook  30  seconds.  Add 
broccoli,  carrots  and  red  pepper.  Cook, 
stirring  constantly,  about  2  minutes. 
Add  chicken,  com  and  cornstarch  mix- 
ture. Cook,  stirring,  until  heated 
through  and  thickened.  Serve  over 
noodles  or  rice.  Makes  6  servings,  200 
calories  each  without  noodles  or  rice. 

"21"  CHICKEN  HASH 

pictured  on  page  94 

Prep  time:  10  minutes  □ 

Cooking  time:  About  15  minutes 

2  tablespoons  butter  or  margarine 
2  tablespoons  flour 

IV2  cups  milk 
Vz  cup  chicken  broth 
1  teaspoon  chopped  fresh 
tarragon 

1  teaspoon  chopped  fresh  thyme 

2  cups  chopped  cooked  chicken 
Vs  cup  heavy  or  whipping  cream 

1  cup  wild  rice,  cooked  according 
to  package  directions 
Red  pepper  strips  and  tarragon 

In  medium  saucepan  melt  butter  or 
margarine  over  medium  heat.  Add 


flour  and  cook,  stirring,  2  minute 
Gradually  whisk  in  milk,  then  chicke 
broth,  tarragon  and  thyme.  Cook,  sti: 
ring  frequently,  until  thick,  about  8  t 
10  minutes.  Add  chicken  and  crean  \ 
cook  until  heated  through,  5  minutes  u 
Divide  rice  evenly  among  4  servin  /' 
plates.  Spoon  equal  amounts  of  chicl 
en  hash  in  center  of  rice.    Gamis 
with  red  pepper  and  tarragon.  Makes 
servings,  535  calories  each. 

NORMANDY  BRAISED  CHICKEN 


Prep  time:  20  minutes 
Roasting  time:  IV2  hours 


I 


1  seven-pound  roasting  chicken 
VA  teaspoons  salt,  divided 
Freshly  ground  pepper 

1  tablespoon  salad  oil 

2  Granny  Smith  apples,  peeled  am 

cut  into  wedges 
1  medium  onion,  cut  into  wedges 
1  cup  apple  cider  or  apple  juice 
3/4  cup  heavy  or  whipping  cream 
1  tablespoon  apple  brandy 

Preheat  oven  to  350°F.  Rinse  chicke 
and  pat  dry.  Remove  giblets  and  exces 
fat  from  body  cavity;  discard.  Rub 
teaspoon  salt  and  V^  teaspoon  peppe 
over  chicken.  Truss  with  string. 

In  skillet  heat  oil  over  high  heai 
Add  chicken;  brown  on  all  sides,  10  t 
15  minutes.  Transfer  breast  side  up  t 
Dutch  oven.  Add  apples,  onion  and  ci 
der  or  juice;  bring  to  a  boil.  Cover  an 
roast  in  oven  iy2  hours. 

Remove  chicken  from  oven;  kee 
warm.  Strain  pan  juices.  Skim  off  fa 
and  return  2  cups  juices  to  Dutch  ovei 
(reserve  remaining  juices  for  anothe 
use).  Cook  over  high  heat  until  re 
duced  to  1  cup,  5  to  7  minutes.  Stir  ii 
cream,  brandy,  remaining  V4  teaspooi 
salt  and  pepper;  cook  3  minutes.  Serv 
with  chicken.  Makes  8  to  10  servings 
745  calories  each  per  8,  600  calorie 
each  per  10  with  sauce. 

POACHED  CHICKEN  AND  VEGETABLES 

Prep  time:  15  minutes 

Cooking  time:  2  hours  20  minutes 

1  seven-pound  roasting  chicken 
4  cups  water 

2  large  leeks,  sliced  thin 
1  y*  teaspoons  salt,  divided 

V2  teaspoon  freshly  ground  pepper, 
divided 

3  medium  potatoes,  peeled  and 

quartered 
3  carrots,  cut  into  3-inch  pieces 
1  pound  small  whole  white  onions 

1  container  (10  oz.)  fresh  brussels 

sprouts 

2  tablespoons  flour 
2  tablespoons  chopped  dill 
1  teaspoon  Dijon  mustard 

Rinse  chicken  and  pat       (continuec 
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NewSwansoff  Premium  ChunkTurkey, 
Solid  Chunks  That  Stand  Out  In  Any  Salad. 


#^ 


II „^  clirPC 


"^      '  o      •  ^  1/2  cup  sliced  celerv 

TuAey,drained   \  >     .Uabtepoonbtownsugat  ,v 
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'Would  you  like  to 
4iave  a  doctor  who 
fpedalizes  in  you? 

Then  you'dlilfea 
Family  Physician" 


"I  sure  do  like  my  doctor.  You  see, 
Family  Physicians  care  for  the  whole 
person.  Unlike  doctors  who  specialize 
only  in  certain  medical  areas,  Family 
Physicians  give  each  patient  personal- 
ized, overall  health  management.  In 
other  words,  they  specialize  in  you!' 

No  doctor  can 
specialize  in  everything. 

That's  not  possible.  But  Family 
Practice  does  prepare  a  doctor  to  work 
in  all  the  major  medical  areas.  Every 
day  Family  Physicians  care  for 
hundreds  of  thousands  of  patients  — 
from  newborns  to  grandparents  — 
dealing  with  almost  every  kind  of 
health  care  need  people  have. 

This  is  possible,  because  most  of 
the  needs  you  and  your  family  normally 
have  simply  do  not  require  more  special- 
ized knowledge  in  any  one  medical 
area  than  your  Family  Physician  is 
qualified  to  provide. 

In  fact.  Family  Physicians  need  to 
refer  patients  to  other  specialists  in 
only  10-15%  of  the  cases. 

Keeping  up-to-date. 

Required  ongoing  education  means 
Family  Physicians  have  to  keep  up-to- 
date  in  new  treatments  and  technology 


And  Board  Certified  Family  Physicians 
must  pass  recertification  examma- 
tions  every  six  years.  These  Family 
Practice  requirements  help  to  assure 
continuing  quality  care  for  you  and 
your  family. 

Saving  you  money  by 
specializing  in  you. 

Since  a  Family  Physician  can 
handle  most  of  the  family's  health 
care  needs,  it  is  normally  more  cost- 
efficient  to  have  this  one  doctor  than 
to  have  separate  doctors  for  mom,  dad 
and  the  children. 

Another  saving  can  result  from 
the  Family  Physicians'  emphasis  on 
providing  care  in  their  offices.  You 
will  be  hospitalized  only  when  your 
Family  Physician  believes  hospital 
services  are  essential  to  proper  man- 
agement of  your  care. 

Obviously  the  greatest  economy 
of  all  comes  from  staying  well,  and 
Family  Physicians  really  focus  on 
preventive  health  care. 

If  you  would  like  to  have  more  infor- 
mation about  Family  Practice,  or  assis- 
tance in  finding  a  Family  Physician  in 
your  area,  write  to:  Family  Physicians 
Care  For  America,  P.O.  Box  5311, 
Kansas  City,  MO  64131-0311. 


Family  Physician,  f^  J  I  )  T^^^  one  doctor  who  specializes  in  you. 


This  message  sponsored  by  The  American  Board  of  Family  Practice  and  The  American  Academy  of  Family  Physicians. 


■  CHICKEN  COOKBOOK 

continued 

Iry.  Remove  giblets  and  excess  fat  from  body  cavity; 
iiscard.  Truss  with  string. 

Place  chicken  breast  side  down  in  a  large  stockpot.  Add 
Abater,  leeks,  1  teaspoon  salt  and  Va  teaspoon  pepper.  Bring 
;o  a  boil;  reduce  heat,  cover  and  simmer  IV2  hours.  Turn 
;hicken  over.  Add  potatoes,  carrots  and  onions;  cover  and 
simmer  20  minutes.  Add  brussels  sprouts  and  simmer  20 
ninutes  more.  Remove  chicken  and  vegetables;  cover  and 
ieep  warm.  Strain  chicken  broth,  discarding  leeks.  Skim 
at  from  broth,  reserving  2  tablespoons  fat. 

In  saucepan  heat  reserved  chicken  fat  over  medium  heat. 
\dd  flour  and  cook,  stirring,  1  minute.  Whisk  in  2  cups 
)roth  (reserve  remaining  broth  for  another  use).  Bring  to  a 
)oil;  boil  3  minutes.  Add  dill,  mustard  and  remaining  '/4 
;easpoon  salt  and  pepper.  Makes  8  to  10  servings,  700 
lalories  each  per  8,  560  calories  each  per  10. 

CHICKEN  POTPIE  WITH  CORNBREAD  CRUST  O 

^ep  time:  40  to  45  minutes    Baking  time:  20  to  25  minutes 

Mlling 

V4  cup  butter 
1  cup  chopped  onions 

1  cup  sliced  celery 

2  cups  sliced  mushrooms 

3  tablespoons  flour 
VA  cups  chicken  broth 

1  cup  milk 

1  package  (10  oz.)  frozen  peas,  thawed 

1  teaspoon  salt 
V*  teaspoon  thyme 
V4  teaspoon  white  pepper 
Water 

1  cup  sliced  carrots 

3  cups  chopped  cooked  chicken 

^rust 

Vi  cup  cornmeal 

V2  cup  all-purpose  flour 
V/2  teaspoons  sugar 
V/2  teaspoons  baking  powder 

V2  teaspoon  salt 

2  tablespoons  butter 
Vs  cup  milk 

1  tablespoon  chopped  parsley 

1  egg 

'reheat  oven  to  425°F.  In  saucepan  melt  butter  over  medi- 
im-high  heat.  Add  onions  and  celery;  cook  until  soft,  2 
ninutes.  Add  mushrooms  and  cook  3  minutes.  Stir  in  flour 
md  cook  1  minute.  Stir  in  chicken  broth  and  milk;  cook 
mtil  thickened.  Add  peas  and  seasonings;  set  aside. 

In  1  cup  water  cook  carrots  5  minutes;  drain.  Add  carrots 
md  chicken  to  sauce.  Spoon  into  a  12x8-inch  baking  dish. 
'^rust:  In  small  bowl  combine  dry  ingredients.  With  pastry 
)lender  or  2  knives,  cut  in  butter  until  mixture  resembles 
:oarse  crumbs.  In  small  bowl  combine  milk,  parsley  and 
!gg;  add  to  dry  ingredients  and  stir  until  moistened. 
Spread  over  chicken  mixture.  Bake  20  to  25  minutes,  until 
mbbly.  Makes  6  servings,  425  calories  each. 

CHICKEN  BURRITOS 


Total  prep  time:  20  minutes 


n 


IV2  cups  chopped  tomatoes 

1  avocado,  chopped 

2  tablespoons  chopped  onion 


(continued) 
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Look 

WhatWefve 

Donelb 

Oatmeal... 


Reynold^  Oven  Cooking  Bags. 


EASY-DC^S-rr 

RQ'\ST 


ROAST 

A  LA  REYNOLDS® 

OVEN  COOKING  BAG. 

1  large  (14"  x  20")  Reynolds 

Oven  Cooking  Bag 
'/i  cup  flour 

1  can  (8  oz.)  tomato  sauce 
16  cup  water 

1  teaspoon  instant  beef  bouillon 

1  teaspoon  salt 

!4  teaspoon  pepper 
4  lb.  beef  rump  roast,  boneless 
3  medium  carrots 

2  medium  onions 

3  stalks  celeiy,  cut  in  1  inch 
slices 

1  medium  red  or  green  pepper, 

cut  in  1  inch  squares 
8  new  potatoes,  whole 

Preheat  oven  to  325 °F.  Shake 
flour  in  large  size  (14"x20") 
Reynolds  Oven  Cooking  Bag: 
place  in  13x9x2-inch  baking 
pan.  Roll  down  top  of  bag.  Add 
tomato  sauce,  w^ater,  instant 
bouillon,  salt  and  pepper, 
squeeze  bag  gently  to  blend. 
Trim  fat  from  roast;  place  roast 
in  bag.  Peel  and  quarter  carrots 
and  onions;  add  to  bag  w^ith 
celery,  red  pepper  and  potatoes. 
Turn  bag  gently  to  coat  ingre- 
dients with  sauce  Close  bag  with 
nylon  tie;  make  6  half-inch  slits 
in  top.  Bake  1%  to  2!4  hours  or 
until  tender  To  serve,  spoon 
gravy  from  bag  over  roast  and 
vegetables  Makes:  6  to  8  servings. 

For  FREE  recipes,  write: 
The  Reynolds  Wrap  Kitchens 
P.O.  Box  27003,  Dept.  A-61 
Richmond.  VA  23261. 


^  Reynold^S 

Oven  Cooking 

LMKjESBE  yJ9»»^S» 

S  BAGS  &  TES  •  14  M.  X  ao  M. 


Everything  cooks  up  tend( 
juicy  and  delicious  all  by 
itself  in  a  Reynolds' Oven 
Cooking  Bag.  And  there's  no 
messy  pan  or  oven  to  clean. 
That's  convenience! 


Another  quality  product  from  the  makers  of  Reynolds  Wrap*  aluminum  fc 


I  CHICKEN  COOKBOOK 

continued 

2  tablespoons  chopped  cilantro 
V2  teaspoon  chopped  jalapeno  chili 
V4  teaspoon  salt 
2  slices  bacon,  diced 
6  seven-inch  flour  tortillas 

1  can  (16  oz.)  retried  beans 

2  cups  shredded  cooked  chicken 


In  bowl  combine  tomatoes,  avocado,  onion,  cilantro,  jala- 
peno and  salt.  In  skillet  cook  bacon  until  crisp.  Stir  in 
refried  beans  and  cook,  stirring,  until  heated. 

Heat  tortillas  according  to  package  directions.  Spread 
each  with  refried  beans;  add  chicken,  then  tomato  mixture, 
and  roll  up.  Makes  6  servings,  385  calories  each. 


PASTA  CHICKEN  DIVAN 


Prep  time:  20  minutes     Cooking  time:  15  minutes         D 

2  tablespoons  olive  oil 
Vt.  pound  mushrooms,  sliced 

1  medium  onion,  chopped 

2  garlic  cloves,  minced 

3  cups  broccoli  florets 

2  cups  chopped  cooked  chicken 

1  cup  heavy  or  whipping  cream 
Vi  cup  grated  Parmesan  cheese 
Vz  teaspoon  salt 

Freshly  ground  pepper  to  taste 

8  ounces  fettuccine  noodles,  cooked 

In  large  skillet  heat  oil  over  medium  heat.  Add  mush- 
rooms, onion  and  garlic;  cook  2  minutes.  Add  broccoli  and 
cook  3  minutes.  Add  chicken  and  cook,  stirring,  1  minute 
more.  Remove  from  heat;  cover  and  keep  warm. 

Meanwhile,  in  saucepan  heat  cream  to  a  simmer.  Re- 
move from  heat;  stir  in  cheese,  salt  and  pepper.  In  large 
bowl  toss  fettuccine,  broccoli  and  cream  mixtures.  Serve 
immediately.  Makes  4  to  6  servings,  500  calories  each  per 
4,  335  calories  each  per  6. 

MICRO  MEXICAN  CHICKEN 


Prep  time:  10  minutes  plus  marinating 
Microwave  time:  1  hour  10  minutes 


n 


Vz  cup  orange  juice 
2  tablespoons  white  wine  vinegar 
2  teaspoons  minced  garlic 
1  Vz  teaspoons  cumin 
1  teaspoon  oregano 
Vz  teaspoon  salt 

Va.  teaspoon  freshly  ground  pepper 
1  seven-pound  roasting  chicken 


Combine  all  ingredients  except  chicken  for  marinade. 
Rinse  chicken  and  pat  dry.  Remove  giblets  and  excess  fat 
from  body  cavity.  Rub  marinade  inside  and  out.  Place 
chicken  with  marinade  in  a  large  plastic  bag  and  seal. 
Refrigerate  up  to  24  hours,  turning  bag  once. 

Remove  chicken  from  bag.  Truss  with  string.  Pour  re- 
maining marinade  into  cavity  and  place  breast-side  down 
in  a  microwaveproof  dish.  Cover  with  wax  paper,  tucking 
ends  in  around  chicken.  Microwave  on  High  5  minutes, 
then  on  Medium  (50%  power)  35  minutes.  Turn  over  and 
microwave  covered  on  Medium  30  minutes  more.  Let  stand 
covered  10  minutes.  Makes  8  to  10  servings,  625  calories 
each  per  8,  500  calories  each  per  10.  End 

Mary  D.  Higgins  is  a  free-lance  recipe  developer  and  food 
stylist  in  Providence,  Rhode  Island. 
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Real  Oatmea  Goodness 

in  Big^Crispy  Flakes  with 

Raisins  and  Almonds. 

Delicious.  Nutritious.  A  whole 

new  taste  appeal.  We've  put  the  crisp 

in  oatmeal,  that's  what  we've  done. 

ATasteYour 
Whole  Family  Will  Enjoy. 


t.  1987  General  Mills.  Inc 


R680 


MFR  COUPON    NO  EXPIRATION  DATE 


Save40<' 

when  you  buy 

OATMEAL  RAI(?)INCRI§P 


RETAILER:  General  Mills  will  reimburse  you 
for  the  face  value  of  this  coupon  plus  8C  If 
submitted  in  compliance  with  our  redemption 
policy.  Copies  available  upon  request.  Void  if 
copied,  prohibited  or  regulated.  Cash  value 
1/100  cent.  Send  to  GMI  COUPON  REDEfVlP- 
TION,  Box  900.  MPLS.,  MN  55460  or  an 
authorized  clearinghouse.  f. 


ONE  COUPON  PER  PURCHASE— 
Good  only  in  USA,  APO's  &  FPO's. 


c; 


Gmraral  Mills    ^ 


■  EAT  YOUR  HEART  OUT 

continued  trom  page  103 

COLD  MARINATED  SALMON 

Cafe  des  Artistes,  Baltimore 

pictured  on  page  103 

Prep  time:  30  minutes  plus  marinating 
Cooking  time:  10  minutes  B 


Vegetable  Bouillon 


6  cups  water 
1  onion,  chopped 
1  carrot,  chopped 
1  celery  rib,  chopped 
1  garlic  clove,  crushed 

1  whole  clove 

Pinch  bouquet  garni  seasoning 

Pinch  salt 

Pinch  freshly  ground  pepper 

2  one-inch-thick  salmon  steaks 

(8  oz.  each) 
1  carrot,  diced  fine 
1  celery  rib,  diced  fine 
Vz  red  pepper,  diced  fine 

Lettuce  leaves 
1  avocado,  peeled  and  cut  into  4 
wedges 
Chopped  parsley 

Marinade 

2  tablespoons  red  wine  vinegar 

1  tablespoon  Dijon  mustard 
V^  teaspoon  grated  lemon  peel 

Pinch  salt 

Pinch  freshly  ground  pepper 
Vz  cup  olive  oil 

2  green  onions,  sliced  thin 

Vegetable  Bouillon:  In  large  saucepot 
bring  water,  onion,  carrot,  celery,  gar- 
lic, clove,  bouquet  garni,  salt  and  pep- 
per to  a  boil.  Boil  15  minutes. 

Strain  bouillon  into  a  large  deep 
skillet;  return  to  a  simmer.  Add  salm- 
on; cover  and  simmer  10  minutes.  Re- 
move skillet  from  heat  and  cool  salmon 
to  room  temperature  in  liquid.  With  a 
slotted  spatula  or  spoon  remove  salm- 
on from  bouillon. 

Place  salmon  in  bottom  of  a  glass  pie 
plate  and  pour  on  Vb  cup  marinade  (see 
directions  below);  cover.  In  medium 
bowl  combine  carrot,  celery  and  red 
pepper  with  remaining  marinade;  cov- 
er. Refrigerate  salmon  and  vegetables 
4  hours  or  overnight. 

Remove  salmon  from  marinade.  Cut 
each  salmon  steak  in  half.  On  each  of  4 
serving  plates  arrange  lettuce  leaves, 
1  piece  salmon,  equi  1  amounts  diced 
vegetables  and  an  c  'ocado  wedge. 
Sprinkle  salmon  with  ch  pped  parsley. 
Makes  4  servings,  485  calories  each 
with  marinade. 

Marinade:  In  small  bowl  combine  vin- 
egar, mustard,  lemon  peel,  salt  and 
pepper.  Gradually  whisk  in  oil  until 
mixture  is  smooth  and  thickened.  Stir 
in  green  onions.  Makes  %  cup. 
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SPAGHETTI  WITH  SHERRIED 
MUSHROOM  SAUCE 

Washington  Square  Bar  &  Grill, 
San  Francisco 

pictured  on  pages  102-103 

Prep  time:  10  minutes  □ 

Cooking  time:  20  minutes 

V4  pound  mushrooms,  sliced  thin 

1  small  onion,  sliced  thin 

2  teaspoons  minced  garlic 
2  tablespoons  dry  sherry 

y4  teaspoon  freshly  ground  pepper 
Pinch  white  pepper 
Pinch  red  pepper  flakes 
Pinch  coriander 
Pinch  allspice 

1  can  (14  oz.)  Italian  plum  tomatoes 
8  ounces  spaghetti 

2  teaspoons  olive  oil 

1  tablespoon  julienned  basil 
1  tablespoon  chopped  parsley 

In  medium  saucepan  combine  mush- 
rooms, onion,  garlic,  sherry,  peppers, 
red  pepper  flakes,  coriander  and  all- 
spice; cover  and  cook  until  vegetables 
are  softened,  about  5  minutes.  Chop 
tomatoes  and  add  with  juice;  simmer 
uncovered  15  minutes. 

Meanwhile,  cook  spaghetti  accord- 
ing to  package  directions.  Drain. 
Transfer  to  a  serving  dish;  toss  with 
olive  oil.  Stir  basil  and  parsley  into 
tomato  sauce  and  toss  with  spaghetti. 
Makes  4  servings,  310  calories  each. 

SORBET  TERRINE  WITH 
MINT-MARINATED  ORANGES 

Pump  Room,  Chicago 

pictured  on  page  102 

Prep  time:  20  minutes  plus  freezing  □ 

1  cup  boiling  water 
Fresh  mint  sprigs 
1  bag  green  tea 
1  tablespoon  sugar 
4  oranges,  sectioned 
1  pint  raspberry  sorbet  or  sherbet 
1  pint  lime  sorbet  or  sherbet 
1  pint  orange  sorbet  or  sherbet 

In  bowl  combine  boiling  water,  6  mint 
sprigs,  tea  and  sugar.  Cover  and  steep 
15  minutes;  remove  tea  bag.  Add  or- 
anges; cover  and  refrigerate  overnight. 
Remove  mint.  Makes  3  cups. 

Line  an  8V2x4V2x2V2-inch  loaf  pan 
with  foil.  Soften  sorbets  or  sherbets. 
Spread  raspberry  sorbet  evenly  on  bot- 
tom. Freeze  30  minutes.  Repeat,  layer- 
ing and  freezing  with  lime,  then  or- 
ange sorbets.  Cover  and  freeze  over- 
night. 

Unmold  terrine  onto  a  serving  plat- 
ter; peel  off  foil.  Slice  and  serve  with 
marinated  oranges.  Garnish  with 
mint.  Makes  12  servings,  135  calories 
each  with  sorbet,  155  calories  each 
with  sherbet. 


MUSSELS  TONY'S  STYLE 

Tony's,  St.  Louis 


Prep  time:  20  minutes  C 

Cooking  time:  About  5  minutes 

2  tablespoons  olive  oil 
%  cup  white  wine 

1  teaspoon  minced  garlic 
12  mussels,  cleaned  and  scrubbed 

(see  page  142) 
Va  cup  finely  chopped  plum  tomato 

1  tablespoon  chopped  fresh  basil 
Va  teaspoon  red  pepper  flakes 

In  skillet  heat  oil  over  medium-high 
heat.  Add  white  wine,  garlic  and  mus- 
sels. Cover  and  cook  until  mussels  are 
opened,  2  to  3  minutes.  Stir  in  tomato, 
basil  and  red  pepper  flakes.  Reduce 
heat  and  simmer  2  minutes  more. 
Makes  2  servings,  265  calories  each. 

TOFU  SNOW  PEA  SAUTE 

Eat  Your  Vegetables,  Atlanta 

Prep  time:  25  minutes  D 

Cooking  time:  About  5  minutes 

1  tablespoon  salad  oil 

V2  cup  thinly  sliced  onion 
1  teaspoon  minced  garlic 
1  teaspoon  minced  fresh  ginger 

V2  pound  firm  tofu,  julienned 

V2  pound  snow  peas,  trimmed 
V/2  cups  sliced  mushrooms 

V2  cup  julienned  carrots 

V2  cup  shredded  Chinese  cabbage 

V2  cup  bean  sprouts 

V*  cup  tamari  sauce  or  low-sodium 
soy  sauce 

Va  cup  mirin  (sweet  rice  wine) 

V2  teaspoon  Oriental  sesame  oil 
Freshly  ground  pepper  to  taste 

1  tablespoon  toasted  sesame  seed 
Cooked  brown  rice 

In  skillet  heat  oil  over  medium-high 
heat.  Add  onion,  garlic  and  ginger; 
cook,  stirring  constantly,  1  minute. 
Stir  in  tofu  and  cook  1  minute.  Stir  in 
peas,  mushrooms,  carrots,  cabbage  and 
sprouts.  Add  tamari,  mirin,  sesame  oil 
and  pepper.  Cook  vegetables  2  to  3 
minutes,  until  liquid  is  reduced  by 
half.  Sprinkle  with  sesame  seed  and 
serve  with  brown  rice.  Makes  6  serv- 
ings, 130  calories  each  vdthout  rice. 

RISOTTO  WITH  ASPARAGUS 

Ristorante  Scarlatti,  New  York  City 

Prep  time:  10  minutes  H 

Cooking  time:  35  to  40  minutes 

Water 
iy2  pounds  asparagus,  cut  into 

1-inch  pieces 
SVa  cups  chicken  broth 

2  tablespoons  margarine 
1  tablespoon  olive  oil 

1  cup  minced  onions 

2  garlic  cloves,  crushed 
V2  cup  white  wine  (continued) 
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HIGH  CHOLESTEROL  IS  NO  LAUGHING  MATTER: 


Mschmimn's  urges  you  to 
'^  yoLir  tiimily  doctor  f()r  a 
olcstcrol  test.  Tliis  one 
nple  test  can  determine  if 
ur  cholesterol  is  high.  And 
It's  s()metliing  yon  need 
know. 
Higli  cholesterol  is  no- 
ng  to  clowai  iiround  with. 
;  one  of  the  major  causes  of 
art-related  problems.  But 
olesterol  ciui  Ix:  controlled 
th  tilings  like  a  seasible 


diet  low  in  cholesterol  imd 
saturated  fats. 

Fleischmann  s  Margarine 
and  Fleischmann's  Light 
combine  delicious  taste  witli 
absolutel)'  no  cholesterol. 
And  they  re  low  in  saturated 
fats.  So,  as  part  of  a  smart, 
healtliy  diet,  Fleischmann's 
can  help  control  -  e\'en 
reduce  cholesterol.  And 
that  reduces  your  risk  of 
heiirt  diseiise. 


A  cholesterol  check 
is  the  first  step  towards  a 
healthy  heart.  We  hope  you'll 
take  that  step,  Ixicause  high 
cholesterol  is  just  not  a 
laughing  matter 


BISCO  BRANDS.  INC  1988 


F  L  E  I  S  CH  MANN'S 

HELPING  YOU  TAK^  CONTROL  OF  CFJO^ESTjEROL 


■  EAT  YOUR  HEART  OUT 

continued 

2  cups  arborio  rice 
Vo,  teaspoon  freshly  ground  pepper 
1  tablespoon  chopped  parsley 

In  large  saucepan  bring  1  quart  water 
to  a  boil.  Add  asparagus  and  cook  2  to 
3  minutes,  until  just  tender.  Transfer 
asparagus  to  a  colander  and  rinse  un- 
der cold  water.  Drain  and  set  aside. 

In  saucepan  heat  chicken  broth;  keep 
warm.  In  another  saucepan  heat  meirga- 
rine  and  olive  oil  over  medium-high  heat. 
Add  onions  and  garlic;  saute  until  gold- 
en, 5  minutes.  Add  '/2  cup  chicken  broth 
and  wine.  Bring  to  a  boil;  reduce  heat 
and  simmer  10  minutes.  Stir  in  rice,  V2 
cup  chicken  broth  and  pepper;  bring  to  a 
boil.  Reduce  heat  to  medium-high  and 
cook  3  minutes,  stirring  occasionally, 
until  most  of  the  liquid  is  absorbed. 
Continue  cooking,  adding  remaining 
2'/2  cups  chicken  broth  '/2  cup  at  a  time 
every  3  minutes,  until  rice  is  cooked  and 
liquid  is  absorbed,  20  minutes.  Stir  in 
asparagus  and  cook  2  minutes.  Remove 
garlic  and  sprinkle  with  parsley.  Makes 
8  servings,  265  calories  each. 

PERRY'S  CHINESE  CHICKEN  SALAD 

Perry's,  San  Francisco 

Total  prep  time:  50  minutes  D 


Dressing 


Va  cup  rice  wine  or  red  wine 

vinegar 
Va  cup  low-sodium  soy  sauce 
2  tablespoons  olive  oil 
1  tablespoon  Oriental  sesame  oil 
1  tablespoon  chopped  green 

onion 
1  tablespoon  chopped  cilantro 
1  Yz  teaspoons  dry  vermouth 
1  teaspoon  minced  garlic 
1  teaspoon  minced  ginger 
%  teaspoon  brown  sugar 

4  cups  shredded  romaine  lettuce 

2  cups  shredded  red  cabbage 

1  cucumber,  peeled,  seeded  and 
sliced  thin 

1  cup  cherry  tomato  halves 

4  ounces  cappellini  pasta,  cooked 
according  to  package  directions 
and  rinsed  with  cold  water 

3  cups  cooked  sliced  chicken  breast 

2  tablespoons  sliced  almonds, 

toasted 

Dressing:  In  jar  w  "^h  tight-fitting  lid 
combine  all  ingredie.  -.  Makes  1  cup. 
In  large  bowl  toss  .rciuce,  cabbage, 
cucumber  and  tomatoes  with  Va  cup 
dressing.  Transfer  to  a  large  serving 
platter.  In  same  bowl  toss  cappellini 
with  V4  cup  dressing;  arrange  on  salad 
greens.  In  same  bowl  toss  chicken  with 
remaining  dressing;  spoon  onto  cappel- 
lini.  Sprinkle   toasted   almonds   over 
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chicken  to  garnish.  Makes  8  servings, 
220  calories  each. 

GRILLED  CORNISH  GAME  HENS  WITH 
LIME  AND  FRESH  HERBS 

Le  St.  Germain  Ltd.,  Los  Angeles 

Prep  time:  45  minutes  plus  marinating 
Cooking  time:  30  minutes  B 

1  cup  cilantro  leaves,  chopped 
V2  teaspoon  chopped  fresh  thyme 

V2  teaspoon  chopped  fresh  rosemary 

Vi  cup  salad  oil,  divided 

V2  cup  fresh  lime  juice,  divided 

2  Cornish  game  hens  (about  IV2  lbs. 

each),  split 

Freshly  ground  pepper 

Water 
2  carrots,  julienned 
V*  pound  green  beans,  trimmed 
2  zucchini,  julienned 

In  medium  bowl  combine  cilantro, 
thyme  and  rosemary.  Remove  'A  cup 
herbs  and  stir  into  a  small  bowl  with  1 
tablespoon  oil  and  2  teaspoons  lime 
juice.  Spread  1  tablespoon  mixture  un- 
der skin  of  each  Cornish  hen  half. 
Sprinkle  hens  with  pepper.  Place  in  a 
13x9-inch  glass  dish. 

For  marinade,  add  remaining  oil  and 
lime  juice  to  remaining  herbs.  Reserve 
2  tablespoons  marinade  for  the  vegeta- 
bles. Pour  remaining  marinade  over 
hens,  turning  to  coat.  Cover  and  refrig- 
erate 2  hours. 

Prepare  grill  or  preheat  broiler.  Re- 
move hens  from  marinade  and  grill  or 
broil  6  inches  from  heat  source  25  to 
30  minutes,  turning  every  10  minutes. 

Meanwhile,  in  steamer  or  large 
saucepot  with  steamer  rack  bring  1 
inch  water  to  a  boil.  Add  carrots  and 
green  beans;  cover  and  steam  2  min- 
utes. Add  zucchini,  cover  and  steam  2 
minutes  more.  Transfer  vegetables  to 
a  large  bowl  and  toss  with  reserved  2 
tablespoons  marinade.  Arrange  vege- 
tables and  Cornish  hen  halves  on  a 
large  platter.  Makes  4  servings,  450 
calories  each. 

HEARTY  PINEAPPLE  SHERBET 

Washington  Square  Bar  &  Grill, 

San  Francisco  O 

Total  prep  time:  5  minutes  plus  freezing 

1  can  (20  oz.)  pineapple  chunks  in 

juice,  frozen 
1  ripe  banana,  cut  into  chunks, 

frozen 
Va  cup  chilled  unsweetened 

pineapple  juice 

One  hour  before  serving,  transfer  pine- 
apple chunks  to  refrigerator. 

When  pineapple  is  partially  thawed, 
transfer  to  blender  or  food  processor 
with  remaining  ingredients;  process 
until  smooth.  Makes  4  servings,  125 
calories  each.  End 


■  PASTRY  PERFECTION 

continued  from  page  109 

STRAWBERRY  NAPOLEON 

pictured  on  pages  108-109 

You  don't  need  the  expertise  of  a  pastr 
chef  to  to  make  classic  desserts  wit 
frozen  puff  pastry  dough. 

Prep  time:  40  minutes  plus  chilling  C 
Baking  time:  15  minutes 

V2  package  (16  or  1774  oz.) 
frozen  puff  pastry,  thawed 
Confectioners'  sugar 
VA  cups  heavy  or  whipping  cream 
1  tablespoon  raspberry-flavored 

brandy 
1  pint  strawberries,  halved 

On  lightly  floured  surface  with  a  ligh 
ly  floured  rolling  pin,  roll  pastry  to 
17x1 4-inch  rectangle.  Transfer  to 
17xl4-inch  cookie  sheet.  With  a  shai 
knife,  trim  edges  to  flt  cookie  shee 
Cover  with  plastic  wrap  and  reftige 
ate  at  least  30  minutes. 

Preheat  oven  to  425°F.  Prick  pasti 
with  a  fork  at  V4-inch  intervals.  Cove 
with'  second  cookie  sheet  smd  place  i 
oven.  Reduce  heat  to  400°F.  and  bai 
10  minutes.  Remove  top  cookie  she* 
and  bake  5  minutes  more  or  unt 
browned.  Cool  on  a  wire  rack.  Transft 
to  a  cutting  board.  Trim  edges  of  pas 
ry  with  a  serrated  knife.  Cut  lengtl 
wise  into  three  4-inch-wide  strip 
(Can  be  made  ahead.  Cover  with  plast 
wrap  and  store  up  to  24  hours.) 

To  decorate  top  layer,  heat  meta 
skewers  on  stove  burner.  Generou 
ly  sprinkle  one  side  of  a  pastry  lay< 
with  confectioners'  sugar.  With  a  wel 
insulated  pot  holder,  beginning  at  or 
comer  of  pastry,  lay  a  hot  skewer  diai 
onally  across  pastry  to  caramelize  su] 
ar.  Continue  caramelizing  sugar  in 
diamond  pattern,  reheatingskewers 
needed.  Set  aside. 

In  small  bowl  beat  cream  until  so 
peaks  form.  Add  Va  cup  confectioner 
sugar  and  brandy;  continue  beatir 
until  stiff.  Place  a  pastry  layer  on 
serving  dish.  Spoon  half  the  whippe 
cream  onto  pastry,  leaving  a  y2-in( 
border.  Arrange  half  the  strawberri( 
on  top.  Add  second  pastry  layer,  the 
remaining  whipped  cream  and  strav 
berries  on  top.  Top  with  decorate 
pastry  layer.  Cut  with  a  serrated  kni 
and  serve  immediately.  Makes 
servings,  220  calories  each. 

CHOCOLATE  NAPOLEON 

If  chocolate  is  what  you  crave,  try  this 
You  roll  and  bake  the  pastry  as  direct 
ed  in  the  recipe  above. 

Prep  time:  1  hour  plus  chilling 
Baking  time:  15  minutes     (continued. 
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(6 -ounce)  package  semi-sweet 
chocolate  chips 

(3/2 -ounce)  can  flaked 
coconut  (IK? cups) 

cup  chopped  nuts 

Preheat  oven  to  350°  (325°  for  glass  dish).  In  13x9-inch  baking  pan, 
melt  margarine  in  oven.  Sprinkle  cmmbs  over  margarine;  pour 
Eagle  Brand  evenly  over  crumbs.  Top  with  remaining 
ingredients;  press  down.  Bake  25  to  30  minutes  or 
until  lightly  browned.  Cool.  Chill  if  desired.  Cut  into 
bars.  Store  loosely  covered  at  room  temperature. 
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If  you  can  boil  water 


An  excitinu  now  recipe  IxKik  from  kiahnan""  will  tell  you  how  to  do 
the  rest.  Breakfast,  lunch,  dinner,  snacks,  desserts.  27  fahulous  ea.sy- 


to-make  dishes  usin<j  Idahoan  hrarn-l  instant  potato  priKlucts.  Call  tor 
your  FRE&recipe  Ixxik  ttKla>'.  Then  just  start  the  water  Kiilinj;. 

Free  Recipe  Book  ^ 

1-800-547-4577 

OrcHiin  l-8CO-523-HSa 
Giradn  1-800-547-6169.  V 

Idahiwn®  Idaho  Frcslvftfc  Inc.  " 

Number  One  Potato  Pli»6iisi4i^ 

Lcwisvillc,  !D83451-Or5MB^  'our  name  means  potatoes  ^ 
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■  PASTRY  PERFECTION 

continued 
Filling 


V/a  cups  milk 
4  egg  yolks 
Vz  cup  sugar 
V<t  cup  all-purpose  flour 

Pinch  salt 
4  squares  (1  oz.  each)  semisweet  chocolate,  melted 
1  tablespoon  coffee-flavored  liqueur  (optional) 
1  teaspoon  vanilla  extract 

V2  package  (16  or  ITVaoz.)  frozen  puff  pastry,  thawed 
1  cup  plus  3  tablespoons  confectioners'  sugar 
1  egg  white 

1  teaspoon  lemon  juice 
1  square  (1  oz.)  semisweet  chocolate,  melted 

Filling:  In  heavy  saucepan  bring  milk  to  a  boil.  In  small 
bowl  whisk  egg  yolks  and  sugar.  Whisk  in  flour  and  salt 
just  until  combined.  Gradually  add  hot  milk  to  egg  mix- 
ture. Return  to  saucepan  and  cook  over  medium  heat, 
whisking  constantly,  until  boiling.  Boil,  whisking  vigor- 
ously, 1  minute  more.  Strain  through  a  sieve  into  a  bowl. 
Whisk  in  chocolate,  liqueur  and  vanilla.  Cover  surface 
with  plastic  wrap  and  refrigerate  until  cold.  Just  before 
assembling,  whisk  until  smooth. 

Roll  and  bake  puff  pastry  as  directed  in  Strawberry 
Napoleon  recipe  (see  page  124).  Cut  baked  pastry  into  3 
strips  as  directed. 

To  decorate  top  layer,  place  one  pastry  strip  bottom  side 
up  on  a  wire  rack  set  over  wax  paper.  In  small  bowl 
combine  confectioners'  sugar,  egg  white  and  lemon  juice. 
Pour  down  length  of  pastry  and  smooth  with  a  spatula, 
letting  excess  drip  off.  Spoon  melted  chocolate  into  a  paper 
cone  or  small  pastry  bag  fitted  with  a  #3  plain  tip.  Pipe 
chocolate  on  frosting  in  thin  lines  1  inch  apart  crosswise 
across  rectangle.  With  tip  of  a  sharp  knife  draw  6  lines 
lengthwise  through  chocolate,  alternating  direction  to  form 
chevron  pattern.  Let  stand  until  set,  about  20  minutes. 

Place  a  pastry  layer  on  a  serving  plate.  Pipe  or  spoon  on 
half  the  filling,  leaving  a  Vi-inch  border.  Add  second  pastry 
layer.  Repeat  with  remaining  filling  and  top  with  decorat- 
ed pastry  layer.  Cut  with  a  serrated  knife  and  serve  imme- 
diately. Makes  10  servings,  325  calories  each. 

PITHIVIERS 

This  classic  dessert,  a  specialty  of  Pithiviers,  France,  is 
usually  filled  with  marzipan.  We've  added  hazelnuts  to  the 
almond  filling. 

Prep  time:  25  minutes  plus  chilling 
Baking  time:  30  minutes 

1  package  (16  or  17V4  oz.)  frozen  puff  pastry,  thawed 
Vz  cup  ground  toasted  hazelnuts 
V2  cup  ground  toasted  almonds 
V2  cup  sugar 

2  eggs 
V2  teaspoon  grated  lemon  peel 

Pinch  salt 

Divide  puff  pastry  in  half.  On  lightly  floured  surface  with 
lightly  floured  rolling  pin,  roll  each  half  into  an  11-inch 
square.  Using  a  10-inch  pot  lid  or  plate  as  a  guide,  cut  out 
two  circles  with  a  knife.  Stack  on  a  cookie  sheet  with 
wax  paper  in  between.  Cover  and  refrigerate  30  minutes. 

In  bowl  combine  nuts,  sugar,  1  egg  and  lemon  peel.  In 
another  bowl  beat  remaining  egg  with  salt.  Set  aside. 

Uncover  top  pastry  circle  and  set  aside;  discard  wax 
paper.  (continued) 
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Another  delicious  recipe ' 
fromTheJell-aPages. 

For  your  FREE  copy/pf  The  Jell-O^  Pages  Recipe  Book,  send  three  UPC  symbols  from  any  box 
of  Jell-O'^  Brand  DeMcrts  along  with  50^  for  postage  aod  handling  to:  General  Foods  Corporation, 
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Kretschmer  "^heat  Germ. 

It  can't  promise  o  grow  hair  on 

your  head.  But  it  can  top  j  our  favorite 

ice  cream  with  natural  vitamins, 

minerals  and  fiber— plus  a  delicious, 

crunchy  taste. 

Thafs  because  Kretschmer 

is  the  heart  of  the  wheat— the 

storehouse  of  concentrated  nutrition. 


So  add  Honey  Crunch  Kretschmer 
to  your  ice  cream— or  frozen  yogurt- 
and  see  what  its  delicious  crunch  an 
great  nutrition  can  do  for  you ! 

Kretschmer. 

Ifs  the  Heart  of  the  Whea 

See  Jar  for  cooking  with  Kretschmer  ideas.  ®  1988  The  Quaker  Oats  Co 


■  PASTRY  PERFECTION 

continued 

Spread  nut  mixture  on  pastry 
circle  on  cookie  sheet,  leaving  a  2-inch 
border.  Lightly  brush  border  with 
beaten  egg.  Top  with  second  pastry  cir- 
cle and  press  edges  lightly  to  seal. 
Brush  top  with  beaten  egg  (do  not  let 
egg  drip  over  edges).  Cover  and  refrig- 
erate at  least  30  minutes.  With  sharp 
knife,  cut  a  scalloped  edge.  Cover  and 
refrigerate  at  least  15  minutes. 

Preheat  oven  to  425°F.  Lightly 
brush  pastry  with  beaten  egg.  With 
5harp  knife,  cut  curved  lines  1/16  inch 
deep  in  top  of  pastry,  radiating  from 
;enter  and  ending  1  inch  from  edge. 
Bake  15  minutes.  Reduce  heat  to 
375°F.  and  bake  15  minutes  more.  (If 
top  browns  too  quickly  after  15  min- 
utes, cover  loosely  with  foil.)  Cool  on  a 
wire  rack.  Cut  into  wedges.  Makes  10 
servings,  330  calories  each. 

TARRAGON  PEAR  TART 

This  elegant  dessert  is  an  LHJ  favorite. 

Prep  time:  40  minutes  plus  chilling  H 
Baking  time:  25  minutes 

Tarragon  Pastry  Cream 

1  cup  milk 
V2  teaspoon  tarragon 
3  egg  yolks 
y4  cup  sugar 
3  tablespoons  flour 

1  package  (16  or  ^7V^^  oz.)  frozen 

puff  pastry,  thawed 
1  egg,  beaten  with  a  pinch  salt 
3  cans  (16  oz.  each)  pear  halves  in 

syrup,  sliced 

Tarragon  Pastry  Cream:  In  saucepan 
combine  milk  amd  tarragon.  Bring  to  a 
boil.  Meanwhile,  in  bowl  whisk  egg 
yolks  and  sugar  until  smooth.  Stir  in 
flour.  Gradually  whisk  hot  milk  into 
egg  mixture.  Return  to  saucepan  and 
cook  over  medium  heat,  whisking,  un- 
til boiling.  Boil,  whisking  vigorously,  1 
minute  more.  Cover  surface  with 
plastic  wrap  and  refrigerate  until  cold. 

On  lightly  floured  surface  with 
lightly  floured  rolling  pin,  roll  a  pastry 
sheet  into  a  15-inch  square.  Transfer 
to  a  cookie  sheet.  Cover  and  refriger- 
ate at  least  30  minutes.  Trim  pastry  to 
a  14-inch  square.  Cut  a  1-inch  border 
inside  square,  leaving  two  opposite 
comers  uncut  as  shown  in  diagram. 
Brush  shaded  area  of  dough  with  beat- 
en egg.  Lift  up  comer  A  and  gently 
press  on  comer  B.  Lift  up  comer  C  and 
gently  press  on  comer  D  to  form  raised 
border.  Uncut  corners  will  twist  deco- 
ratively.  Brush  border  with  egg.  Cover 
and  refrigerate  at  least  30  minutes. 

Preheat  oven  to  425°F.  Prick  inside 
of  pastry  all  over  with  a  fork  (do  not 


uncut 


uncut 


prick  border.)  Place  a  9-inch  square 
metal  pan  inside  border.  Brush  border 
again  with  beaten  egg  and  place  in 
oven.  Reduce  heat  to  400°F.  and  bake 
20  minutes.  Remove  pan  and  bake  5 
minutes  more  or  until  golden.  Cool  on 
a  wire  rack. 

Whisk  pastry  cream  until  smooth. 
Spread  in  cooled  tart  shell.  Pat  pears 
dry  with  paper  towels.  Arrange  over 
cream  and  serve  immediately.  Makes 
12  to  16  servings,  395  calories  each  per 
12,  300  calories  each  per  10. 

APPLE-CRANBERRY  TURNOVERS 

The  apple-cranberry  filling  is  a  de- 
lightful surprise   in   these  turnovers. 

Prep  time:  1  hour  plus  chilling  D 
Baking  time:  20  minutes 

1  package  (16  or  ^7V*  oz.)  frozen 

puff  pastry,  thawed 

2  tablespoons  butter  or  margarine 

3  cups  diced  Golden  Delicious 

apples 
1  cup  cranberries 
V2  cup  sugar 
Va  teaspoon  cinnamon 
Va  teaspoon  grated  lemon  peel 
1  egg  beaten  with  a  pinch  salt 
V2  cup  heavy  or  whipping  cream 
Confectioners'  sugar 

Cut  puff  pastry  into  eight  4'/2-inch 
squares.  Cover  and  refrigerate. 

In  skillet  melt  butter  or  margarine 
over  medium  heat.  Add  apples  and 
cranberries;  cover  and  cook,  stirring 
occasionally,  until  fruit  is  tender, 
about  10  minutes.  Stir  in  sugar  and 
cook  1  minute  more,  stirring  to  break 
up  apples.  Stir  in  cinnamon  and  lemon 
peel.  Transfer  to  a  bowl  and  cool. 

Place  a  pastry  square  on  work  sur- 
face. Brush  edges  lightly  with  water, 
place  1  rounded  tablespoon  fruit  mix- 
ture in  center  and  fold  pastry  in  half  to 
form  a  triangle.  Place  on  a  cookie 
sheet.  Repeat  with  remaining  pastry. 
Reserve  remaining  fruit  mixture. 
Press  edges  of  turnovers  with  tines  of 
fork;  brush  with  beaten  egg.  Cover  and 
refrigerate  30  minutes. 


Preheat  oven  to  400°F.  Brush  tum- 
overs  again  with  egg.  Bake  20  minutes. 
Transfer  to  a  wire  rack  to  cool. 

Meanwhile,  in  bowl  beat  cream  until 
soft  peaks  form.  Fold  in  reserved  fruit 
mixture.  Sprinkle  turnovers  with  con- 
fectioners' sugar.  Serve  fruit  cream  on 
the  side.  Makes  8  servings,  405  calo- 
ries each  with  fruit  cream. 

Recipes  developed  by  Lisa  Brainerd. 


PUFF  PASTRY  TIPS 

•  Puff  pastry  can  be  found  in  your 
supermarket  frozen-food  section. 
Before  using,  thaw  pastry  according 
to  package  directions.  Pastry  should 
be  refrozen  if  not  used  immediately. 

•  Puff  pastry  has  many  layers  of 
butter  and  softens  quickly.  The 
trick  to  making  puff  pastry  easy  to 
handle  is  to  keep  it  well  chilled.  If  it 
softens  too  much,  return  to  refrigera- 
tor or  freezer  to  chill. 

•  Use  a  rolling  pin  to  transfer 
rolled-out  puff  pastry  to  a  cookie 
sheet. 

•  To  cut,  a  pastry  or  pizza  wheel 
works  best.  If  you  use  a  knife,  cut 
cleanly  through  pastry,  raising 
knife  between  cuts;  do  not  drag 
knife  through  pastry. 


Journal  Shopping  Center 

BEAUTY  AND  FASHION  JOURNAL 

Page   30:  Cardigan  set— sweater.  .Mala  Tricot;  shirt,  Calvin 
Klein;  scarf,  Hermte;  gloves,  Aris-isotoncr.  skirt.  Perry  Ellis 
Portfolio;  earrings,  Monet;  bracelet,  Kenneth  Joy  Lane;  belt, 
Johnny  Farah  at  Showroom  Seven.  Fisherman  set — sweater, 
.Malo  Tricot;  skirt,  Zena  Jeans;  gloves,  Aris-Isotoner.  Evening 
set— sweater,  Louis  DcM'Olio  for  Anne  Klein;  earrings  and  cufi", 
Janet  Norem;  necklace,  Kenneth  Jay  Lane.  Turtleneck  set — 
sweater,  ,Molo  Tricot;  belt,  Johnny  Farah  at  Showroom  Seven. 
Page  32:  Exorcise  wear,  Jacques  Moret- 
CHICKEN:  NEW  IDEAS  FOR  AN  OLD  FAVORITE 
Pages  94-95:  Octagonal  plates  and  bowl  by  Richard  Bennett, 
Frank  .Mcintosh  Shop  at  Henri  Bendel,  10  W.  57th  St..  NYC 
10019. 

HOW  NOT  TO  on  FAT 

Page  96-97:  Jeans,  Forcnza  at  The  Limited;  sweater,  Liz  Clai- 
borne; bracelet,  Erwin  Pearl;  watch,  Monet;  underwear,  Calvin 
Klein. 

Page  98-99:  Scale,  Health-o-Meten  leggings  and  T-shirt,  .Miroi 
Loverd,  NYC;  sweatshirt,  Tultex;  hairbands,  Pony-ohs  by  Rivi- 
era. 

STORMY  WEATHER 

Page  104- 1  OS:  Shirt  ond  jacket,  Benetton;  hat,  Whitall  & 
Shon;  scarf,  Aris-lsoloner;  gloves.  La  Crosia:  umbrella.  Uncle 
Sam's;  boots,  KaufTman  &  Sons;  jeans,  Levi's;  man's  coat.  Drizzle; 
umbrella.  Uncle  Sam's. 

Page  106-107:  Turtleneck  and  jodhpurs,  Hcrmds;  boots,  Kauff- 
man  &  Sons;  gloves.  La  Crasia.  His  coat.  Ralph  Lauren.  Child's 
coat.  Burberry;  hat,  Whitall  &  Shon. 
PASTRY  PERFECTION 

Pages  1 08-1 09:  Silver  coffee  set,  Oneida  Ltd.  Crystal  vase  and 
champagne  glasses  by  Waterford;  white  ceramic  vase.  Lord  & 
Taylor.  424  Fifth  Ave.,  NYC  10018.  "Wild  Strawberries"  dessert 
plates  by  Wedgwood. 

WHAT  A  MAN  WANTS  IN  A  BEDROOM 
Poge  110-111:  ,Mc.Millcn  Inc.,  155  E.  56th  St.,  NYC  10022, 
212-753.5600;  Etros  comforter  and  fabric-covered  storage  boxes, 
Bergdorf  Goodman,  754  Fifth  Ave.,  NYC  10019,  212-753-7300; 
black  lacquer  and  gold  decorated  trunk,  Florian  Papp,  Inc.,  962 
,Madison  Ave..  NYC  10021.  212-288-6770;  Pratesi  "Classic' 
sheeu,  Pralesi,  829  .Madison  Ave.,  NYC  10021,  212-288-2315; 
wrap'robc,  Montenapoleone,  789  .Madison  Ave.,  NYC  10021. 212- 
535-2660,  call  for  other  locations;  gown,  Natori,  NYC. 
Page  1 1 2:  Antique  Persian  rug,  Abadiian  Berdj,  Inc.,  201  E. 
57th  St.,  NYC  10022,  212-688-2229. 

Page  1 1 3:  Fabric-covered  storage  boxes,  cummerbund,  bow  tie, 
pen,  watch,  Jenny  B.  Coode,  1194  Lexington  Ave.,  NYC  10028, 
212-794-2492,  11  E.  lOlh  St.,  NYC  10003,  212-505-7666;  oil  on 
canvas,  "Late  September  Afternoon,"  by  Ben  Bems,  Schmidt- 
Bingham  Callcrira,  41  W.  57th  St.,  NYC  10019,  212-888-1122; 
green  Dolphin  Bergere  chair.  Carlo  X  side  chair,  KPS,  Inc.,  200 
Lexington  Ave.,  NYC  10016,  212-686-7784;  tea  caddies,  Flonan 
Papp,  Inc.;  Itala  crystal  jug,  Angela  Cummings  china.  .Mont 
Blanc  pens,  ostrich  Filofax.  small  Etros  notebook,  Bergdorf 
Goodman. 

Page  114:  Radio  on  side  table,  by  Proton,  model  300,  Harvey 
Electronics,  2  W.  45th  St.,  NYC  10036,  212-575-5000;  Lcrch6 
clock,  double  picture  frame,  Stuart  Kern  date  book,  Bergdorf 
Goodman;  George  III  bracket  clock,  Florian  Papp,  Inc. 
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IHJ'S  DREAM  KITCHEN 
■    U   ■    R   '  V  '   E   '   Y 


Now  that  we  know  all  about  what  a  man  wants  in  his  bedroom  (see  page 
110),  we'd  like  to  know  what  you  think  of  as  the  perfect  kitchen.  What 
would  it  look  like?  What  appliances  would  it  have  to  include?  Help  us 
create  your  dream  kitchen  by  completing  this  survey: 


1.  What  is  your  favorite  decorat- 
ing style  for  a  kitchen? 

Country D 

Contemporary D 

A  combination  of  both □ 

2.  What  is  the  color  you  like  best 
in  a  kitchen? 

White  D 

Pastels   D 

Dark  tones D 

3.  Does  your  family  usually  eat  in 
the  kitchen? 

Yes D 

No n 

Only  small  meals  and  snacks    D 

4.  Would  you  like  your  kitchen  to 
include  or  open  onto  a  family 
room? 

Yes D 

No D 

5.  Do  you  like  to  work  on  an  islond 
counter? 

Yes D 

No D 

6.  What  type  of  flooring  do  you 
like  best? 

Vinyl D 

Ceramic  tile D 

Wood D 

7.  What  type  of  counter  material 
would  you  choose? 

Formica D 

Ceramic  tile D 

Butcher  block D 

Corian D 

8.  What  type  of  storage  do  you 
prefer? 

Closed  cabinets □ 

Open  shelves □ 

A  combination  of  both [j 

9.  How  important  are  the  follow- 
ing to  you  (rank  from  I  [most 
important]  to  6  [least  impor- 
tant] ).  If  yc-j  don't  want  an 
item  at  all,  leove  blank. 

Lots  of  workspace D 

Lots  of  storage D 

A  microwave □ 

A  convection  oven D 

A  dishwasher □ 

Automatic  icemaker  . .        ...    D 

10.  What  type  of  stove  wc;;'d  you 
choose? 

Gas n 

Electric _ 

11.  What   kind    of   refrigerator   do 
you  like? 

Side-by-side D 

Freezer  on  top D 

Freezer  on  bottom D 
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12.   How   much    money   could    you 
spend  on  a  kitchen  remodeling? 

Under  $5,000 D 

$5,000  to  $10,000 D 

$10,000  to  $15,000 G 

$15,000  to  $25,000 n 

$25,000  to  $50,000 D 

■  personal  data 


1.  How  old  are  you? 

2.  What  is  your  marital  status? 

Never  married D 

First  marriage G 

Divorced G 

Second  marriage G 

Third  or  fourth  marriage G 

Widowed   G 

Living  with  someone G 

3.  How  many  children  do  you  have 
and  how  old  are  they? 


Age(s) 
Sex 


4.  What  is  your  individual  annual 
income?  

5.  What  is  your  husband's  annual 
income? 

6.  Where  do  you  live? 

City  over  1 ,000,000 G 

City  of  500,000  to  1,000,000    G 
City  of  50,000  to  500,000  .  . .    G 

Suburb G 

Town  of  10,000  to  50,000  . . .    G 
Rural  community G 

7.  What  region  do  you  live  in? 

Northeast LJ 

Southeast G 

Northwest G 

Southwest G 

Midwest G 

8.  Do  you  own  your  home?    

9.  If  so,  what  is  its  value? 

under  $50,000 Q 

$50,000  to  $75,000 G 

$75,000  to  $100,000 G 

$100,000  to  $150,000 G 

Over  $150,000 G 

If  you  have  any  comments,  please  add  them 
in  a  short  note.  Thank  you  for  participating  in 
our  survey.  Mail  your  completed  questionnaire 
by  February  29,  to: 
Dream  Kitchen  Survey 
LHJ  Decorating  Department 
100  Park  Avenue 
New  York,  NY  10017 


■  BEHE  DAVIS 

continued  from  page  40 

filmdom's  oldest  working  star,  who  in 
1915  was  D.W.  Griffith's  leading  lady 
in  Birth  of  a  Nation.  These  two  dowa- 
ger movie  queens,  whose  combined 
film  experience  totals  one  hundred 
thirty-three  years,  knew  just  how  they 
wanted  Whales  to  turn  out.  But  they 
and  everyone  else  were  so  unhappy 
during  its  production — because  of  Ijad 
weather  and  clashing  egos  and  work- 
ing styles — that  one  wag  dubbed  the 
film  The  Wails  of  August. 

Whales'  director,  Lindsay  Anderson, 
told  reporters  that  he  had  asked  Davis 
if  she  agreed  with  him  that  Miss  Gish 
had  been  wonderful  in  doing  a  certain 
close-up.  He  quoted  Davis  as  replying, 
"Why  shouldn't  the  old  bitch  be  won- 
derful? Gish  invented  close-ups!" 

The  famous  Bette  Davis  eyes  hard- 
en. "That  was  a  horrible  thing  for  him 
to  say,"  she  says.  "I  never  said  that. 
He's  a  very  nasty,  disagreeable  man, 
Mr.  Anderson.  Besides,  it  was  D.W. 
Griffith  who  invented  the  close-up." 

She  gives  an  exasperated  sigh.  "You 
know,  the  role  was  not  the  greatest 
challenge.  I  just  like  to  work,  and  I'm 
hoping  now  to  get  one  more  good  part. 
Maybe  three  more,  three  more  home 
runs,  but  anj^way  one.  Whales  is  cer- 
tainly not  my  swan  song." 

Her  acclaimed  performance  in 
Whales  silenced  critics  who  wondered 
if  Bette's  half-century  career  was  final- 
ly over.  Their  opinions  were  fueled  by 
Bette's  embarrassing  appearance  at 
last  April's  Academy  Awards  ceremo- 
ny. The  Academy  had  invited  Bette  to 
present  its  Oscar  for  the  best  perfor- 
mance by  an  actor.  At  the  climactic 
moment  when  she  was  to  read  off 
names  of  the  five  nominees  while  tim- 
ing them  to  short  film  clips,  she  hesi- 
tated in  confusion,  and  the  clips  sput- 
tered on  in  silence.  The  director  in 
panic  turned  off  her  microphone. 

"What  about  thatl"  she  snaps.  "The  di- 
rector cut  me  off  twice  and  didn't  even 
give  me  time  to  name  the  actors! 
Someone  kept  running  on  and  saying 
to  me,  'Name  the  winner!  Name  the 
winner!'  Then  before  I  could  say  "Mr. 
Paul  Newman  cannot  be  here  tonight,' 
they  shoved  someone  on  stage  to  re- 
place me.  At  the  rehearsal  that  gifter- 
noon  I  had  done  it  perfectly,  but  the 
director  kept  trying  to  get  me  to  record 
my  lines.  I  said,  'No,  I  won't  do  it. 
Why  should  I  record  my  lines?  I'm 
here.  I'm  going  to  say  them!'  " 

Bette  has  long  enjoyed  an  off-and-on 
romance  with  the  Academy  Awards. 
Ten  times  nominated,  twice  a  winner 
(Dangerous,  Jezebel),  she  had  dearly 
hoped  in  1950  to  be  the  first  actress  to 
win  a  third  Oscar,  for  (continued) 
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work  in  her  most  acclaimed  film,  All 
About  Eve.  But  Anne  Baxter,  her  co- 
star  in  Eve,  insisted  on  being  nominat- 
ed as  well  in  the  best  actress  category 
(instead  of  best  supporting),  and,  prob- 
ably as  a  result,  they  both  lost. 

Shortly  before  her  death  in  1985, 
Baxter  revealed  to  Ladies'  Home  Jour- 
nal that  she  regretted  her  insistence 
on  competing  with  Davis.  "I've  decided 
recently  I  was  wrong,"  Anne  allowed. 
"I  should  have  accepted  another  sup- 
porting Oscar  and  Bette  would  have 
undoubtedly  gotten  hers." 

"Yeah,"  says  Bette,  bemused  on 
hearing  the  quote,  "she  should  have." 
The  two  women  went  on  to  become 
friends  anyway,  and  Baxter  even  re- 
placed Davis  in  Hotel,  the  TV  series 
Davis  was  due  to  star  in  before  being 
sidelined  by  cancer  and  a  stroke. 

A  second  chance  for  a  third  Oscar 
came  in  1962  after  Bette's  powerful 
performance  in  What  Ever  Happened 
to  Baby  Jane?,  but  it  may  have  been 
scotched  by  the  efforts  of  her  old  foe 
and  co-star,  Joan  Crawford.  "Joan  did 
everything  she  could  possibly  think  of 
to  keep  me  from  winning,"  writes 
Bette  in  This  'N  That.  "She  cam- 
paigned openly  .  .  ."  Bette  went  on  in 


the  book  to  observe  that  Joan  wore 
falsies  in  three  sizes,  spiked  Pepsi  with 
vodka,  and  never  loved  her  oldest 
daughter,  Christina  Crawford.  As  evi- 
dence for  this,  Bette  points  to  Chris- 
tina's devastating  memoir,  Mommie 
Dearest.  "Oh,  yes,"  she  insists,  ignor- 
ing the  ironic  parallels  to  her  own  situ- 
ation, "everyone  has  skipped  over 
Christina's  reason  for  writing  the 
book.  It  was  a  cry  for  love." 

Last  December  Bette  accepted  the 
prestigious  Kennedy  Center  Life 
Achievement  Award  in  Washington, 
D.C.,  after  it  seemed  she  had  been 
snubbed  for  the  honor  for  years.  "I  al- 
ways had  a  hunch,"  she  remarks,  "that 
my  never  being  given  the  award  had  to 
do  with  my  being  such  a  strong  Demo- 
crat, and  with  Mr.  Reagan's  being  in 
the  White  House.  The  Kennedy  Center 
used  to  send  out  a  brochure  asking 
whom  you  suggested  to  receive  the 
awards,  and  one  year  I  put  down 
'Me.'  "  She  lets  out  a  rich  laugh. 

Ronald  Reagan  appeared  in  Bette's 
favorite  film.  Dark  Victory  (1939), 
playing  a  spineless  playboy.  Bette  was 
so  underwhelmed  by  his  blandness 
that  she  joined  with  others  in  dubbing 
him  "little  Ronnie  Reagan."  In  her 
book,  Bette  describes  his  pomposity 
among  the  Holljrwood  crowd  after  be- 
coming President,  and  she  concludes 


that  his  squeaky-clean  past  "must 
mean  that  he  was  as  dull  as  his  first 
wife,  Jane  Wyman,  said  he  was. 

"I  will  say  one  good  thing  about  Mr, 
Reagan,"  she  adds.  "He  has  made  us 
more  patriotic  as  a  nation.  We  Ameri- 
cans are  very  apt  to  pan  our  own  coun 
try — which  is  wrong.  It's  the  best  coun 
try  there  is.  Oh,  I  have  come  back 
sometimes  from  overseas,  and  I  was  so 
glad  to  be  home  that  I  got  right  down 
and  kissed  the  ground." 

Bette's  home  is  in  a  middle-class 
1920s  apartment  house  in  West  Holly' 
wood,  where  she  lives  alone.  It's  within 
a  stone's  throw  of  the  place  she  rented^ 
when  starting  out  fifty-six  years  ago 
An  unpretentious  but  spacious  eight-^ 
room  flat,  it  is  filled  with  solid  Yankee 
furnishings  she  had  lugged  from  coast 
to  coast  before  settling  there  ten  years 
ago.  She  enjoys  interior  decorating, 
and  friends  say  that  when  she  visits  as 
a  houseguest,  she  sometimes  rehangs 
pictures  and  moves  furniture  around 

"Actually,"  she  confesses,  "decorat- 
ing would  have  been  the  profession  for 
me  if  acting  had  not  worked  out.  But 
not  if  I  were  just  starting  out  today 
Seeing  what  has  happened  to  the  mov-  ^ 
ie  industry,  I  would  probably  study 
law,  because  criminal  lawyers  are 
really  just  actors." 

When   Bette's   not  working   (she's 
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made  thirteen  films  and  TV  movies  in 
the  last  decade),  her  typical  day  is  do- 
mestic. Rising  after  nine  ("all  those 
/ears  of  six  A.M.  work  calls!"),  she  fixes 
3reakfast,  putters  in  two  balcony  gar- 
dens, then  answers  calls  and  letters. 

She  seldom  lunches  out,  finding 
midday  "not  a  very  glamorous  time," 
3ut  loves  restaurant  dinners  with 
iriends.  She  took  up  cooking  after  her 
ast  divorce,  and  she  enjoys  giving 
jmall  dinner  parties.  "I've  used  cook- 
ng  a  great  deal  as  therapy  for  loneli- 
less,"  she  explains.  "Very  absorbing.  I 
)ften  prepare  fish,  and  people  seem  to 
ike  my  New  England  dishes.  (For  Red 
Hannel  Hash  k  la  Bette  Davis,  see 
jage  142.) 

Other  renters  in  Bette's  modest 
ipsirtment  building  accept  their  fa- 
mous neighbor  without  fuss.  Though 
;he  has  one  of  the  best  known  faces  in 
\merica,  Bette  says  she  can  move 
ibout  in  public  with  ease.  "Yes,  I  could 
jtroU  through  Saks  Fifth  Avenue,"  she 
>ays,  surprised  by  the  question.  "I 
nean,  some  fans  would  certainly  ask 
br  an  autograph,  but  how  much  trou- 
ble is  that?  And  let  me  tell  you,  the 
lay  they  don't  ask,  you've  had  it. 

"I  would  never  attempt  disguise," 
ihe  says  with  disdain.  "Once,  years  ago, 
[  had  a  date  in  Santa  Barbara,  and  the 
man  I  was  going  to  see  said,  'Can't  you 


do  something  to  hide  yourself?  I'm  so 
sick  of  you  being  recognized.'  The  stu- 
dio got  me  a  black  wig,  and  I  must  say 
that  driving  up  the  coast  with  the  top 
down,  I  was  whistled  at  all  the  way 
because  I  looked  so  glamorous.  Well, 
we  went  to  a  bar,  and  a  woman  sitting 
nearby  suddenly  said,  'Who  do  you 
think  you're  kidding,  Bette  Davis.'  " 

"You  know,  it's  always  possible  to 
get  people  to  recognize  you.  Just  go  to 
the  theater  in  a  Rolls-Royce,  covered 
in  orchids  and  ermine.  But  if  you  dress 
like  everybody  else,  people  will  not 
find  you  or  bother  you.  And  it's  the 
very  people  who  beef  about  being  rec- 
ognized who  want  to  be.  For  instance, 
Joan  Crawford  or  Lana  Turner  would 
have  died  if  no  one  had  said  a  word." 

Though  Bette  has  of  late  come  to 
admire  designer  clothes,  especially 
those  of  Nolan  Miller,  Geoffrey  Beene, 
Patrick  Kelly  and  Valentino,  she 
hasn't  always  been  a  fashion  maven. 
Old  Hollywood  dubbed  her  "the  little 
brown  wren"  because  she  lacked  style. 
But,  she  says,  "In  the  past  few  years 
I've  done  much  more  dressing  up  for 
the  public.  I  have  time  now." 

On  those  nights  she  dresses  up  in 
her  designer  clothes  and  dines  out, 
does  she  have  any  particular  gentle- 
man escort?  "You  mean  a  beau?"  she 
asks.  "Well,  I  have  some  nice  friends 


who  are  men,  but  no,  as  far  as  that 
part  of  my  life  is  concerned — no  more. 

"The  way  the  outside  world  treats  a 
famous  woman  is  quite  a  barrier  to 
happiness  with  one  man,"  she  contin- 
ues. "A  man  doesn't  like  your  fame, 
and  there's  no  way  you  can  protect  him 
from  it.  Especially  the  really  strong 
kind  of  man  who  would  have  been 
right  for  me  to  marry — he  would  never 
take  on  my  fame  for  himself  There  are 
times  when  I  am  lonely,  of  course,  but 
I'm  used  to  it  now,  although  in  the 
beginning  it  was  very  strange." 

She  pauses,  absently  patting  her 
cheek.  "I'm  fine,"  she  adds  quietly.  "I 
was  never  really  a  very  happy  person. 
I  was  always — I  was  happiest  when  I 
was  acting  And  when  I  look  back  on 
the  millions  of  things  I  did,  I  don't 
know  how  I  had  the  courage.  But  then 
that's  what  young  people  can  do." 

Bette  rises  to  her  feet.  "I  must  be 
going,"  she  says,  extending  that  firm 
handshake.  One  final  question:  Does  it 
give  her  happiness  to  know  that  she's 
become  immortal?  "Oh,  I'm  very  grate- 
ful, but  I  don't  think  much  about  the 
idea  of  having  millions  of  people  love 
me.  I'd  rather  have  just  one  person 
love  me  who  I  wanted  to.  At  this  mo- 
ment, apart  from  the  fact  that  I  have  a 
perfectly  darling  son,  I  really  don't  ex- 
pect there  to  be  love  in  my  life."     End 
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m  HEALTH  SURVEY 

continued  from  page  93 

threat.  But  despite  their  awareness  of 
the  disease,  most  are  unsure  of  how 
they  would  deal  with  a  person  who  has 
AIDS.  Sixty-three  percent  say  they 
would  be  nervous  if  they  had  to  work 
with  someone  suffering  from  AIDS. 
Yet  an  even  higher  percentage  (65  per- 
cent) would  permit  their  child  to  go  to 
school  Willi  a  student  who  has  AIDS. 

The  vast  majority  of  women  (86  per- 
cent) do  not  look  on  AIDS  as  a  major 
threat  to  them.  Sixty-nine  percent  say 
there's  nothing  in  their  past  that  puts 
them  at  risk.  And  because  of  this, 
three  out  of  four  respondents  have  tak- 
en no  precautions  against  AIDS.  One 
out  of  every  ten  respondents,  however, 
has  changed  her  sexual  practices  be- 
cause of  the  disease.  The  remaining  11 
percent  are  misinformed  about  the 
means  of  contracting  AIDS — 2  percent 
of  the  respondents  are  avoiding  homo- 
sexuals, and  9  percent  no  longer  share 
food  and  drink  with  acquaintances. 

As  for  their  greatest  personal  health 
fear,  more  than  half  the  respondents 
cited  cancer,  while  Alzheimer's,  the 
second  most  dreaded  disease,  was 
named  by  18  percent. 
Women's  health  Our  survey  showed 
how  surprisingly  common  some  female 


health  problems  are.  Three  of  every 
five  women  have  had  menstrual 
cramps,  and  32  percent  say  they've  en- 
dured the  trials  of  premenstrual  syn- 
drome. Almost  half  (46  percent)  have 
had  urinary  tract  infections,  and  one 
in  five  women  has  fibrocystic  breasts. 

Other  chronic  health  problems 
plaguing  women  include  arthritis, 
cited  by  14  percent,  and  high  blood 
pressure,  which  affects  slightly  more 
than  one  of  every  ten  women  who 
responded. 

The  respondents  also  listed  some  ail- 
ments that  are  less  severe  but  more 


Who  took  part  in  this  survey? 

AVERAGE  AGE:  41 

MARITAL  STATUS:  57  percent  in  a  first 
marriage,   15  percent   in  a   second 
AVERAGE    LENGTH    OF     MARRIAGE: 

1 8  years 

NUMBER  OF  CHILDREN:  2 
EMPLOYMENT:    72    percent   employed 
full-or  part-time 

AVERAGE  HOUSEHOLD  INCOME:  $54,000 
WHERE  THEY  LIVE:  Midwest,  29  per- 
cent; Northeast,  25  percent;  Southeast,  1 9 
percent;  Southwest,  1 7  percent;  North- 
west, 1 0  percent 

SCHOOLING:  72  percent — some  college  or 
college  degree 


common:  headaches,  which  affect  51 
percent,  and  backaches,  which  trouble 
37  percent.  Because  of  these  and  other 
relatively  minor  illnesses,  three  out  of 
five  women  use  over-the-counter  medi- 
cations at  least  once  a  week. 

Many  women  suffer,  too,  from  prob- 
lems related  to  pregnancy.  One  of  ev- 
ery four  women  has  had  a  miscarriage, 
and  a  caesarean  section  has  been  per- 
formed on  one  in  ten.  Sometimes  the 
problem  has  to  do  with  an  inability  to 
become  pregnant:  Nearly  one  in  five 
respondents  is  infertile. 

And  surgical  procedures  performed 
on  women  are  likely  to  be  related  to 
the  reproductive  system.  A  surprising 
22  percent  of  respondents  have  under- 
gone a  hysterectomy;  18  percent,  near- 
ly one  in  five,  have  had  abortions. 

The  contraceptive  method  of  choice 
is  sterilization,  practiced  by  slightly 
more  than  one  fifth  of  couples  using 
contraception.  The  Pill,  used  by  14  per- 
cent of  respondents,  is  the  second  most 
popular  method,  while  the  condom  is 
used  by  one  of  every  ten  couples. 

And  even  though  women  may  not 
fear  growing  old,  they  would  like  to 
erase  the  effects  of  aging.  Nearly  three 
out  of  five  women  said  they  would  use 
an  antiaging  cream  if  it  worked. 
Personal  habits  What  are  women  doing 
to  keep  fit?  Exercising,  even  though 


ilmost  three  of  every  five  women  dis- 
ike  it.  More  than  nine  out  of  ten  re- 
spondents jog,  bike,  swim  or  do  aero- 
bics at  least  once  in  a  while.  If  exercise 
sn't  our  respondents'  idea  of  fun,  why 
lo  they  do  it?  To  keep  healthy,  say 
nore  than  half,  although  44  percent 
j  idmit  they  would  like  to  lose  a  little 
veight,  too. 

And  women  are  making  sure  they 
;et  enough  rest  after  their  workouts. 
Nearly  seven  out  of  ten  respondents 
ileep  at  least  seven  hours  each  night. 
Vomen  sire  aware,  too,  of  the  connec- 
ion  between  sleeping  well  and  feeling 
veil:  Three  out  of  four  who  say  they're 
n  excellent  health  sleep  at  least 
even  hours  a  night,  while  only  one  in 
bur  who  says  she's  in  top  form  sleeps 
ess  than  seven  hours  a  night.  Do  our 
espondents  have  any  bad  habits? 
vlore  than  one  in  four,  28  percent, 
lave  used  marijuana,  and  9  percent 
idmit  they've  sniffed  cocaine.  But  sev- 
•n  out  of  ten  say  they've  never  tried  a 
ecreational  drug. 

Nevertheless,  women  are  prey  to 
ome  addictions.  One  in  five  admits  to 
ompulsive  overeating,  while  8  percent 
ire  addicted  to  the  opposite:  dieting. 
Seventeen  percent  smoke  cigarettes 
very  day,  fourteen  percent  need  daily 
loses  of  cgiffeine,  and  four  of  every  one 
lundred  women  are  addicted  to  sex! 


Eating  For  many  women,  their  weight 
is  like  the  weather:  They  talk  about  it 
but  don't  seem  able  to  do  too  much 
about  it.  Two  out  of  five  women  are 
now  on  a  diet  to  lose  weight,  and 
slightly  more  than  half  say  they've  lost 
over  twenty  pounds  during  their  life- 
time, not  including  weight  after  preg- 
nancy. But  nearly  three  out  of  four  say 
they're  still  too  fat.  And  fat  or  thin, 
when  women  indulge  themselves,  it's 
not  without  guilt.  Eight  out  of  ten 
women,  not  just  those  who  are  over- 
weight, suffer  from  a  guilty  conscience 
after  they  eat  a  fattening  treat.  In  fact, 
17  percent  of  the  women  who  described 
themselves  as  very  underweight  ad- 
mitted that  they,  too,  sometimes  feel 
guilty  after  that  candy  bar! 

When  they're  not  caving  in  to  a 
craving,  though,  women  are  eating 
more  sensibly  now  than  they  were  five 
years  ago.  More  than  half  have  in- 
creased their  intake  of  fiber  and  vege- 
tables, and  two  out  of  three  are  eating 
less  red  meat.  Between  six  and  seven 
of  every  ten  respondents  are  avoiding 
fats,  salt  and  sugar.  Nearly  three  of 
five  respondents  take  a  vitamin  or 
mineral  supplement. 
Opinions  The  women  who  took  part  in 
our  survey  found  themselves  in  sub- 
stantial and  at  times  surprising  agree- 
ment on  supposedly  controversial  sub- 


jects. Nearly  eight  out  of  ten  believe 
that  terminally  ill  patients  should  be 
allowed  to  end  their  suffering  by  tak- 
ing their  own  life,  and  more  than  half 
say  that  abortion  should  be  a  woman's 
choice.  And  nearly  two  out  of  five  re- 
spondents have  arranged  for  their  or- 
gans to  be  donated. 

How  Harvard  rates  you 

After  tabulating  the  results,  we 
showed  our  findings  to  the  experts  at 
the  Harvard  School  of  Public  Health, 
the  co-sponsor  of  this  survey,  and  Har- 
vard Medical  School.  How  did  they 
rate  the  health  and  health  habits  of 
LHJ  readers?  The  prognosis  is  good. 
Overall,  the  medical  experts  were  im- 
pressed with  the  health  and  fitness 
awareness  shown  by  the  women  who 
answered  our  survey. 

"It's  a  testimony  to  the  Ladies'  Home 
Journal  readership,"  says  Phillip 
Stubblefield,  M.D.,  associate  professor 
of  obstetrics  and  gynecology  at  Har- 
vard Medical  School,  citing  the  fre- 
quency of  yearly  gynecological  check- 
ups as  one  particularly  encouraging 
statistic. 

Adds  Graham  Colditz,  M.D.,  an  in- 
structor of  medicine  at  Harvard  Medi- 
cal School,  "The  fact  that  only  seven- 
teen percent  of  these  women  are  cur- 
rent smokers — compared     (continued) 


Phenylpropanolamine  hydrochloride  is  the  active 
ingredient  in  most  popular  diet  aids.  It  suppresses  your 
appetite.  It's  a  drug. 

Fiber  is  the  main  ingredient  in  Fibre  Trim.*  It  helps 


Take  it  before  meals,  and  the  fiber  helps  fill  you  up, 
so  you're  satisfied  with  less  food.  And  when  you  eat  less, 
you  lose  weight. 

It's  not  magic,  of  course.  But  if  you  make  Fibre  Trim 


you  control  your  appetite  naturally.  It  isn't  a  drug. 

Fibre  Trim  is  natural  food  fiber,  from  citrus  and 
grain,  in  a  tablet.  It  has  no  stimulants.  No  drugs. 

And  none  of  the  side  effects  sometimes  associated 
with  diet  aids  that  do. 


part  of  a  sensible  diet  plan,  one  that  includes  eating  the 
right  foods  and  exercise,  you  will  lose  weight. 

And  you  will  lose  it  gradually,  and  safely.  (Some- 
thing Europeans  have  known  for  years.) 

And  that's  the  best  way  to  lose  weight  permanently. 


■  HEALTH  SURVEY 

continued 

with  a  twenty-seven  percent  average 
in  America — and  the  fact  that  a  high 
proportion  exercise  three  times  a  week 
indicate  that  they  are  more  aware  of 
what  constitutes  a  healthy  Ufestyle 
than  the  average  woman." 

Our  survey  respondents  also  got 
high  marks  for  their  nutrition  habits. 
Lilian  Cheung,  D.Sc,  R.D.,  director  of 
nutrition  and  fitness  information  ser- 
vice at  the  Harvard  School  of  Public 
Health,  termed  the  dietary  changes 
listed  by  our  readers  "great  news.  Peo- 
ple are  eating  more  fruits  and  vegeta- 
bles and  less  fat  and  sugar." 

The  health  awareness  shown  by  the 
women  in  our  survey  extends  to  con- 
troversial bioethics  issues,  too.  LjTin 
Peterson,  M.D.,  assistant  professor  of 
medical  ethics  at  Ha.-^ard  Medical 
School,  was  heartened  by  the  fact  that 
38  percent  of  respondents  have  ar- 
ranged for  their  organs  to  be  donated. 
"The  percentages  I've  heard  before 
have  been  more  like  twenty  percent," 
he  says.  "It's  very  encouraging,  and  it 
indicates  that  people  are  thinking 
about  their  social  responsibility." 

Finally,  LHJ  readers  show  their  so- 
cial awareness  in  their  response  to  the 
AIDS  crisis.   "The  level   of  concern 


about  AIDS  is  just  about  right,"  says 
Harvey  Fineberg,  M.D.,  Ph.D.,  dean  of 
the  Harvard  School  of  Public  Health. 
"It  was  rated  as  the  most  serious 
health  issue  in  the  country." 

How  did  Fineberg  feel  about  the  fact 
that  two  thirds  of  women  would  be 
nervous  working  with  someone  with 
AIDS,  but  two  thirds  would  allow  their 
child  to  attend  school  with  a  student 
with  AIDS?  "It's  natural  to  be  nervous 
about  AIDS,"  he  says.  "And  it  seems 
that  people  are  acknowledging  that 
nervousness,  but  still  recognizing  the 
rights  of  those  who  are  afflicted  with 
the  disease.  That's  a  genuine  confi- 
dence that  comes  from  knowledge 
about  how  AIDS  is  transmitted." 

In  spite  of  the  overwhelmingly  fa- 
vorable comments,  the  experts  did 
name  areas  where  there  was  room  for 
improvement.  The  following  are  some 
of  the  steps  they  recommend  women 
take  to  improve  their  health  habits: 

•  Do  a  monthly  breast  self-exam  "The 
number  of  women  doing  monthly  BSEs 
should  be  one  hundred  percent,  not 
twenty-nine  percent,"  says  Stubble- 
field.  (For  more  information  see 
"Breast  cancer:  New  facts,  new  fears," 
on  page  71.) 

•  Have  a  yearly  checkup  Although  two 
thirds  of  respondents  had  a  gynecologi- 
cal  checkup   within  the   last  year, 


Stubblefield  says,  "It  should  be  one 
hundred  percent." 

•  Talk  to  your  partner  about  AIDS  Ac- 
cording to  Fineberg,  even  happily  mar- 
ried women  should  take  protective 
steps  against  the  disease.  "A  woman  in 
a  stable,  monogamous  relationship 
with  a  husband  or  faithful  lover  is  not 
at  risk  of  AIDS,"  he  says.  "But  AIDS 
does  increase  the  responsibility  for 
openness  between  all  couples.  And 
women  should  take  precautions.  That 
means  using  condoms  in  any  sexual 
relationship  they're  not  confident  is 
absolutely  monogamous." 

•  Rethink  your  attitude  about  dieting 
and  weight  loss  "Women  are  used  to 
the  notion  that  in  order  to  lose  weight, 
they  have  to  follow  a  limited  period  of 
strict  dieting,"  says  Cheung.  "But  they 
need  to  start  thinking  about  a  new 
eating  and  activity  plan  for  life."  (For 
help,  see  "How  not  to  get  fat  this  win- 
ter," page  96.) 

•  Give  up  your  guilt  about  food  "Re- 
lax," says  Cheung.  "You  are  entitled  to 
a  small  amount  of  fattening  foods  once 
in  a  while.  A  more  relaxed  attitude 
will  actually  help  break  the  cycle 
of  compulsive  eating  and  perpetual 
dieting."  End 
The  survey  was  analyzed  by  Clive 
Enos,  PhD.,  using  computers  at  St. 
John's  University,  in  Jamaica,  N.Y. 
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■  TIME  FOR  LOVE 

continued  from  page  69 

/erbalize  his  feelings  doesn't  mean 
le's  not  feeling  ignored. 

Time  together,  time  alone 

Though  scheduling  time  to  be  together 
nay  sound  rigid  and  formal,  experts 
>ay  it's  actually  a  key  to  increased  in- 
;imacy.  "Quite  simply,  time  together 
nust  be  planned  for  or  it  doesn't  hap- 
)en,"  says  Bernard  G.  Guerney,  Jr., 
i'h.D.,  professor  of  human  develop- 
nent  at  Pennsylvania  State  Universi- 
.y  and  president  of  the  Institute  for  the 
Development  of  Emotional  and  Life 
skills.  "Having  a  plan  doesn't  destroy 
;pontaneity;  it  creates  opportunity." 

Think  of  how  you  and  your  husband 
nake  time  for  others:  You  give  your 
individed  attention  to  friends,  busi- 
less  colleagues  and  tennis  partners. 
Do  you  deliberately  set  aside  that  kind 
)f  time  for  each  other?  Or  do  you  only 
alk  while  fixing  dinner,  reading  the 
)aper,  watching  television?  All  too  of- 
en,  we  don't  tune  out  the  rest  of  the 
vorld,  even  for  a  little  while,  and 
nake  our  spouses  our  only  priority. 

Couples  also  tend  to  forget  that  each 
pouse  needs  time  alone,  too.  Experts 
ay  that  brief  periods  of  solitude  help 
elax  and  revitalize  you.  In  his  book, 


Thank  God  It's  Monday!  Or  How  to 
Prevent  Success  from  Ruining  Your 
Marriage  (Bantam,  1985),  Pierre  Mor- 
nell,  M.D.,  also  urges  couples  to  con- 
sciously build  "transition  times"  into 
their  daily  lives. 

Transition  time  can  be  as  simple  as 
fifteen  minutes  to  sit  quietly  and  read 
your  mail  before  confronting  the  head- 
aches of  the  home  front  or  as  struc- 
tured as  a  regular  after- the-office  gym 
workout.  These  solitary  moments  help 
you  shift  gears  from  work  to  home.  To 
be  most  effective,  however,  these  times 
must  be  yours  alone. 

Some  people  are  threatened  by  their 
partner's  need  for  time  alone.  "But  giv- 
en time  to  unwind,"  Mornell  adds, 
"most  people  move  naturally  from 
work  to  relating." 

Making  room  for  romance 

"When  couples  examine  their  sched- 
ules closely,  they  are  often  surprised  at 
how  little  quality  time — what  I  call 
prime  time — they  actually  spend  inter- 
acting with  each  other,"  says  Hunt. 

How  can  you  find  more  prime  time? 
Begin  by  brainstorming  about  all  the 
ways  you  enjoy  being  with  each  other. 
Write  down  action  activities  (skiing, 
playing  tennis)  as  well  as  sedentary 
pleasures  (listening  to  music  or  read- 
ing in  the  same  room).  Don't  forget  to 


include  making  love.  Your  prime-time 
list  should  mention  every  shared  quali- 
ty experience  you  can  think  of — from 
the  mundane  to  the  fantastic.  Let  your 
imagination  soar,  and  don't  be  inhibit- 
ed by  present  commitments. 

As  you  study  your  list,  you'll  see 
more  clearly  how  each  of  you  really 
prefers  to  spend  time,  and  you'll  gain 
an  understanding  of  each  other's 
dreams  and  goals.  As  Hunt  points  out, 
"Goals  are  dreams  with  deadlines, 
which  is  why  the  wish  list  is  so  valu- 
able. It  can  help  get  you  started  on 
realizing  your  dreams." 

Next,  for  the  coming  week,  each  of 
you  should  keep  a  daily  record  of  your 
schedule  in  a  calendar  or  appointment 
book.  At  the  end  of  the  week,  compare 
schedules  and  underline  those  hours 
you  spent  together.  Note  also  whether 
most  of  your  schedule  is  taken  up  with 
choice-time  or  fixed-time  activities. 
(Choice-time  activities  are  those  you 
elect  to  do — clothes  shopping,  a  hair- 
cut appointment,  lunches  with  friends. 
Fixed-time  refers  to  regularly  sched- 
uled activities  and  responsibilities:  In 
addition  to  your  job,  you  may  have  a 
board  meeting  the  second  Tuesday  of 
every  month;  your  husband  may  coach 
Little  League  on  Mondays.) 

Notice,  too,  the  times  when  each  of 
you  was  doing  something    (continued) 
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You  have  over-dry, 
sensitive  skin. 
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'•  You  need  nev^  Vaseline* 
Intensive  Care"  Formula  For 
Sensitive  Skin.  Its  special 
formulation  gives  soothing 
relief  to  itchy,  over-dry, 
irritated  skin. 
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continued 

for  the  other.  (Earning  a  living  doesn't  count!)  Even  though 
this  isn't  time  actually  spent  together,  it  affects  your  atti- 
tudes toward  each  other. 

Now  talk  about  how  you  could  have  added  more  prime 
time  to  your  schedules.  Could  you  have  met  for  lunch  just 
once?  Or  treated  yourselves  to  a  breakfast  out?  Could  you 
have  postponed  grocery  shopping  Wednesday  night  and 
taken  in  the  foreign  film  you  both  wanted  to  see? 

Since  scheduling  prime  time  may  necessitate  postponing 
or  giving  up  a  regular  activity  to  make  room  for  each 
other,  be  prepared  to  compromise  so  neither  of  you  feels 
cheated  by  the  change  of  plans.  (But  don't  expect  him  to 
give  up  his  favorite  Friday  poker  game  so  you  can  spend 
more  quality  time.  Scheduling  prime  time  should  be  a 
pleasure,  not  a  chore.) 

Reclaiming  lost  time 

Sometimes  nothing  works.  When  the  children  get  sick  or 
you're  called  in  for  overtime,  even  the  best  time-manage- 
ment techniques  can't  help. 

Instead  of  giving  up  during  high-pressure  periods,  re- 
claim a  bit  of  lost  time.  Turn  a  prosaic  errand  into  a  special 
interlude:  Leave  the  car  at  home  and  walk  together  to  the 
grocery  store  to  pick  up  some  milk.  Or  get  up  a  few  min- 
utes earlier  just  to  talk  and  touch. 

Another  way  to  stretch  the  day  is  to  analyze  your  sched- 
ules. Talk  about  your  separate  and  combined  responsibil- 
ities. Are  you  trying  to  do  everything  yourselves?  Is  one  of 
you  overwhelmed?  Then  practice  saying,  without  apology, 
"No,  this  is  not  something  I  want  or  need  to  do  myself." 

Be  particularly  honest  about  how  and  where  you  spend 
your  weekends,  since  that's  the  ideal  opportunity  to  make 
up  for  lost  time.  Putting  in  the  screens  together  hardly 
qualifies  as  a  steamy  experience,  so  if  you're  feeling 
strapped  for  love,  hire  someone  to  do  the  job  so  you  can 
spend  Saturday  strolling  through  the  park.  You'll  find  that 
the  improvement  in  attitude  far  outweighs  the  cost  of 
labor.  But  be  flexible:  If  your  husband  is  an  avid  do-it- 
yourselfer,  don't  expect  him  to  give  it  up  completely. 

At  first  it  may  be  difficult  to  make  time  for  each  other,  so 
go  slowly.  What  matters  is  that  each  of  you  signs  off  from 
the  world  and  zeros  in  on  the  other.  And  once  you  decide 
that  time  together  is  a  personal  priority,  the  choices  will 
become  easier,  and  you'll  marvel  that  you  ever  had  the  time 
to  live  any  other  way.  End 


FIVE  ROMANCE  RESTORERS 

IBe  silly.  Open,  unabashed  playfulness  encourages  a 
relaxed  atmosphere  that  leads  to  greater  intimacy. 
2 Don't  worry  that  planning  will  destroy  spontaneity. 
Whoever  said  that  being  spontaneous  was  so  terrific, 
anyway?  Planning  can  be  half  the  fun:  "For  some  rea- 
son, spontaneity  seems  to  be  a  requirement  only  of  licit, 
married  sex,"  writes  Sally  Wendkos  Olds,  author  of  the 
Working  Parents  Survival  Guide  (Bantam,  1983).  "A 
conversation  with  someone  involved  in  an  affair  usually 
reveals  preparations  worthy  of  a  military  campaign." 

3  When  you're  together,  stop  asking  perfunctory  ques- 
tions. Make  a  real  effort  to  break  old  habits  and 
show  interest  in  each  other's  feelings  and  activities. 

4 Remember  the  telephone.  People  forget  what  a  ro- 
mantic tool  the  phone  can  be. 

5  Make  a  conscious  decision  to  focus  on  each  other  at 
least  fifteen  minutes  a  day — face-to-face  or  by  phone. 
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Emblem  of  the 
Prince  ot  W.ilcs 


^rincess  Diana 

Jeweled 
Eternity  Ring 

in  solid  14  karat  gold  with 
diamonds  and  sapphires 


On  July  29, 1981,  all  the  world 
watched  a  fairy  tale  come 
true  as  England's  future 
king.  Prince  Charles,  mar- 
ried the  beautiful  Lady  Diana 
^^  Spencer.  Theirs  was  the 

I'^VHHj  wedding  of  the  century,  a 
id.  ^^^K  royal  celebration  of  the  love 
larles  for  his  Princess,  Diana, 
ow,  inspired  by  their  love,  the  Danbury 
is  pleased  to  present  the  "Princess  Diana 
led  Eternity  Ring"-  a  uniquely  beautiful  gift 
Aoll  make  you  feel  like  a  princess. 

A  masterpiece  of  jeweler's  art. 

'Princess  Diana  Jeweled  Eternity  Ring" 
elegant  creation:  a  solid  14kt  gold  band  of 
:h  feathers,  the  emblem  of  the  Prince  of 
s  -  with  four  faceted  sapphires.  Princess 
a's  favorite  gem,  and  four  sparkling 
onds,  the  symbol  of  eternal  love.  It's  a  rich 
;  of  art  sure  to  take  your  breath  away! 
)  add  to  the  splendor,  the  ring  will  be  pre- 
;d  in  a  satin-lined  velvet  jewelry  case  and 
■npanied  by  a  Certificate  of  Authenticity, 
ting  to  its  exclusive  design  and  precious 
rials. 

An  uncommon  value. 

'Princess  Diana  Jeweled  Eternity  Ring"  is 
able  exclusively  from  the  Danbury  Mint 
2  original  issue  price  of  $395  -  payable  in 
onvenient  monthly  installments  of  only 
)0,  the  first  one  due  when  the  ring  is  ready 
hipment.  There  is  no  finance  charge. 
)ly  return  the  Reservation  Application, 
oday  to  avoid  disappointment! 


T^Ac  ^?ci— ^.-^Y  ^yv^uU/^ 


•  RESERVATION  APPLICATION 


The  Danbury  Mint 
47  Richards  Avenue  ■ 


Norwalk,  Conn.  06857 


Please  return  promptly. 


Please  accept  my  reservation  for  the 
"Princess  Diana  Jeweled  Eternity  Ring',' 
in  solid  14ktgold,  with  four  faceted  sap- 
phires and  four  sparkling  diamonds. 

I  will  be  billed  for  my  first  installment 
of  $39.50  when  my  ring  is  ready  for  ship- 
ment. The  nine  remaining  installments 
of  S39.50  each  will  be  due  in  monthly 
intervals  after  my  ring  is  shipped. 

I  will  be  sent  a  ring  sizer  to  enable  me 
to  determine  correct  ring  size. 
PROPER  FIT  IS  GUARANTEED.  If  the 
ring  does  not  fit,  it  may  be  returned  for 
prompt  replacement. 


Name. 


PLEASE  PBINT  CUARLV 


Address. 


City/State . 


.Zip. 


□  Check  here  if  you  want  each  monthly  installment 
charged  toyour: 

U  VISA  D  MasterCard 


Credit  Card  No. 


Signature 

ALCOBOERS  SUBJECT  TO  ACCEPTANCE. 


Expiration  Date 


G24 


.'^jj^^£l^^i 


K^  i 


.  u  ^' . 


iciiuuniiiiL  N I  uni 


'o/- 105  years,  Ladies'  Home  Journal  has 
teen  dedicated  to  providing  first-rate  recipes 
as  well  as  up-to-the-minute  information  on 
food  trends  that  reflect  our  changing  lifestyles. 
To  ensure  that  our  recipes  meet  the  highest  standards  for  flavor, 
nutrition,  appearance  and  reliability,  we  test  them  a  minimum  of  three 
times  in  our  own  kitchen.  That  makes  for  quality  you  can  count  on. 


From  the  food  editors 

Getting  the  most 
from  this 
month's  recipes 

MICROWAVE  POWER! 
For  the  best  microwave  results, 
it  helps  to  know  the  wattage  of 
your  oven.  If  the  manufacturer's 
use  and  care  manual  doesn't  tell 
you,  determine  the  wattage 
yourself  by  bringing  1  cup  of  tap 
water  to  a  boil  in  a  1  -cup  glass 
measure.  It  will  take  2y2  to  3 
minutes  in  a  600-  to  700-watt 
oven,  4  minutes  in  a  500-  to 
600-watt  oven. 

MUSSEL  BUILDER  (page  122) 
If  you've  never  cooked  mussels, 
here  are  easy  instructions:  Use 
only  live  mussels  for  cooking. 
Discard  ail  open  ones.  If  a  mussel 
is  partially  open,  squeeze  it — if 
it  does  not  irr'i^ediately  close, 
discard.  Musst' >  rtuisi  be 
thoroughly  cleans    Scrub  shells 
well  with  a  wire  btc  v^  under  cold 
running  water. 


RED  FLANNEL  HASH 
A  LA  BETTE  PAYIS 

A  New  England  favorite.  Ms. 
Davis  likes  hers  very  crusty 
and  topped  with  ketchup. 

Prep  time;  10  minutes  □ 
Cooking  time:  15  minutes 

l'^  cups  cooked  chopped 

corned  beef 
IV2  cups  cooked  chopped 
potatoes 
2  cups  cooked  chopped 

beets 
V2  cup  chopped  onion 

1  tablespoon 

Worcestershire  sauce 
V2  teaspoon  salt 
'/s  teaspoon  pepper 

2  tablespoons 

shortening 
4  poached  eggs 
Ketchup 

In  large  bowl  combine 
corned  beef,  potatoes,  beets, 
onion,  Worcestershire,  salt 
and  pepper.  In  large  heavy 
skillet  (preferably  cast-iron) 
melt  shortening  over  medi- 
um-high heat.  Add  corned- 
beef  mixture  and  cook,  turn- 
ing once,  until  hash  is 
crusty,  about  15  minutes. 
Top  with  poached  eggs. 
Serve  with  ketchup  if  de- 
sired. Makes  4  servings,  415 
calories  each. 
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KNOW  YOimniCROWAVE 

Our  microwave  redpes  were  tested  in  650-  and  700-waft  ovens.  Ovens  vary  in  wattage 
by  manufacturer.  Your  oven  may  take  more  or  less  time  to  cook.  Check  food  after  the 
M  'mum  time  stated  in  the  redpe  and  adjust  os  necessary  for  desired  results. 


DEGREE  OF  DIFFICULTY 

We've  designed  symbols  to  help  you  detemiine  the 
ease  of  pfeporotion  for  each  recipe. 

O  Easy 
■■  Moderate 
H   Challenging 
Microwave 


RECIPE  INDEX 

Here  is  a  listing  of  recipes  appearing  in  this  issue, 

including  those  from  the  Journal  kitchen  and 

advertisements. 

'Recipes  include  microwave  instwchons. 

DESSERTS 

Apple  Cranberry  Turnovers  p.  129 

•Butterscotch  Ice-Creom  Topper  p.  ISO 

Chocoloie  Napoleon  p.  \2ii 

Cronberry-Oronge  Floots  p.  14A 

Double  Chocolate  Chunk  Ice  Creom  Pie  p.  127 

fresh  Pineapple  with  Strowberry-Oronge  Souce  p.  76 

Heorty  Pineopple  Sherbet  p.  124 

Hellmonn's  Chocolate  Sensotion  p.  17 

Ice-Creom  Cookie  Coke  p.  153 

Mogic  Cookie  Bors  p.  125 

Peoch  Melbo  Ice-Creom  Topper  p.  151 

Pithiviers  p.  126 

•Quick  Chocoloie  Mousse  p.  U7 

•Rocky  Rood  Ice-Creom  Topper  p.  150 

Sorbet  Terrine  with  Mint-Morinoted  Oronges  p.  122 

Strowberry  Nopoleon  p.  124 

•Sweet  Heort  p.  78 

Torrogon  Pear  Tort  p.  129 

ENTREES 

Chicken  Burnios  p.  119 

Chicken  Polpie  with  Combreod  Crust  p.  1 19 

Chill  Dogs  p.  150 

Cold  Marinated  Salmon  p.  122 

Super  Hero  p.  146 

Grilled  Cornish  Gome  Hens  with  Lime  and  Fresh  Herbs  p.  124 

•itolion  Stuffed  Peppers  p.  76 

"Micro  Mexicon  Chicken  p,  121 

Normandy  Braised  Chicken  p.  116 

Orienlol  Stir-Fry  Chicken  p.  1 16 

Posto  Chicken  Divon  p.  116 

Perry's  Chinese  Chicken  Solod  p.  124 

Poached  Chicken  ond  Vegetobles  p.  116 

Roost  a  la  Reynolds'  Oven  Cooking  Bog  p.  120 

Roost  Chicken  with  Barley  Stuffing  p.  116 

Sausage  and  Peppers  Itoliono  p.  1 15 

Sousoge  Skillet  Scramble  p.  67 

Shrimp  ond  Posto  in  Chompogne  Souce  p.  147 

Spogherti  with  Sherried  Mushroom  Souce  p.  122 

Toh)  Snow  Peo  Sout6  p.  122 

Tortilla  Soup  p.  116 

Turkey  Apple  Solod  p.  117 

"21"  Chicken  Hosh  p   116 

MISCELLANEOUS 

Bobo  Ghonoush  p  153 

Mussels  Tony's  Style  p   122 

New  Orleons  Coffee  p.  153 

Spuds  Savoir-Foire  p   153 

SIDE  DISHES 

•Chuck  Wogon  Beons  p.  145 

Icebox  Solod  p.  146 

Oronge  Arvjgula  Solod  p.  147 

•Oriental  Rice  p.  144 

Ranch  House  Slow  p.  146 

Risono  with  Asparagus  p.  122 

•Soucy  Peas  ond  Rice  p.  144 

Southwestern  Risono  p.  115 

Tossed  Solod  with  Porsley-Gorlic  Dressing  p.  76 

Tuber  Fnes  p.  146 

SNACKS 

•Chili  Con  Queso  Dip  p.  145 

Couch  Potato  Skins  p.  151 

Curried  Yogurt  Dip  with  Apple  Wedges  p.  152 

•Dioblo  Dip  p.  152 

Fried  Posto  Wheels  p.  150 

Fr\iit-ond-Cheese  Rice  Crackers  p.  152 

Fruit  and  Nut  Roll-Ups  p.  152 

•Microwove  Cojun  Popcorn  p.  151 

•Snock  Pizzos  p.  151 

•Spud-Stick  Party  Mix  p.  152 


ing  seals  in  freshness  like  Reynolds  Wrap®  aluminum  foil.  Freeze  individ- 
ortions  so  when  you  reheat  they're  fresh  and  tasty. 


*c?ss^ 


Shape  Reynolds  Wrap 
foil  around  individual 
fish  fillets,  and  you 
have  convenient  cook- 
ing pans  to  broil  fillets 
in  their  own  juices. 


CO  ■». 


Line  cookie      » 
sheet  and  bake  batch 
after  batch  without 
having  to  clean  it 
each  time. 


m 

B^^ 


™a«'*- 


-9S'-- 


%?i°^ceande#N 
'^'"g  a  mess. 

lERE  ISNT  ENOUGH  SPACE  IN  THIS  ENTIRE  MAGAZINi 
TO  SHOWYniiAi.LTHF^Hm.WE  CAN  DO. 


frost 

of  your  frozen 

lurger  meat 

ap  half  and 

Dwave.  Wrapped      ^ 

stays  frozen;      ^.. 


side  thaws. 


C>fe 


i 


--  -  "--  ^:^^'r;.i-c-V> ---'- 
To  bake  bar  cookies,  line  pan  with 
foil  and  bake.  Cookies  don't  stick 
and  pan  stays  clean. 


""'"'/'/ace,^>i¥rapve6&>es^v^' 
""^n  with  entree. 


Create  a  portable 
serving  platter  by 
covering  card- 
board circle 
with  Reynolds 
Wrap  foil. 


C%noldsVJr3^^.^^^^^- 
'^er,  remove  ^o\\a^' 


Make  a  simple  cooking  fold  and  have  a  low-cal  shrimp  and 
veggie  dinner  in  less  than  20  minutes.  No  cleanup  either. 


WAKE  IT  RIGHT.  RIGHT  FROM  THE  START. 


Quality  Aiuminum  Foil 


HEAVY 
DUTY 


3Z^ 


m 


Wrap  your  ^^^ 
favorite  baked  goods  in 
Reynolds  Wrap  foil  and  tie 
with  bow  for  thoughtful 
gifts  friends  will  remember. 


For  a  free  brochure  of  great  ideas,  write:  The  Reynolds  Wrap  Kitchens,  P.O.  Box  C-32003,  Dept.  AGS,  Richmond,  VA  23261-2003. 


By  Jan  Turner  Hazard 
Food  and  Equipment  Editor 


Are  your  kids  TV  junkies? 
When  you  and  your  mate  are 
finally  alone,  do  you  rent 
a  movie?  Welcome  to  the 
couch-potato  club!  Man  can- 
not live  by  the  VCR  alone,  so 
we've  invented  a  slew  of 
made-for-TV  eats . . . 


I, 


Couch  potato 


cookbook 


Icaift  believe  weagreed  on  thesaiiievide(/' 


CHILI  CON  QUESO  DIP 

Punch  the  pause  button  on  your  VCR  and 
whip  up  this  dip. 


Prep  time:  15  minutes 
Microwave  time:  7  minutes 


n 


1  tablespoon  butter  or  margarine 

1  can  (4  oz.)  chopped  green  chilies,  drained 


Vi  cup  finely  chopped  onion 
1  teaspoon  minced  garlic 
Va  teaspoon  freshly  ground  pepper 

Pined  cumin 
1  cup  canned  tomatoes,  chopped 
(from  16  oz.  can 
whole  tomatoes) 
Vi  pound  Monterey  jack  cheese,  shredded 
1  package  (3  oz.)  cream  cheese,  cubed 


Menu 

*Chili  con  Queso 
Dip  with  chips 

Barbecued  ribs 

*Chuck  Wagon  Beans 

"Ranch  House  Slaw 

*Tuber  Fries 

*Cranberry- 
Orange  Floats 


given 


1  tablespoon  chopped  fresh  cilantro 
Tortilla  chips 

I  In  medium  microwaveprcxjf  bowl  mi- 
crowave butter  or  margarine  on  High  30 
seconds.  Add  chilies,  onion,  garlic,  pep- 
per and  cumin.  Cover  with  plastic  wrap, 
turning  back  one  section  to  vent  steam. 
Microwave  on  High  2  minutes.  Stir  in 
tomatoes;  microwave  covered  on  High  2 
minutes  more.  Add  cheeses;  microwave 
covered  1  minute;  stir.  Microwave  1  min- 
ute more,  stirring  until  cheeses  are  melt- 
ed. Stir  in  cilantro.  Serve  with  tortilla 
chips.  Mokes  2'/?  cups,  35  calories  per 
tablespoon. 

CHUCK  WAGON  BEANS 

Rent  a  John  Wayne  western  and  dish  out 
this  grub  for  your  armchair  cowboys. 

Prep  time:  10  minutes  CZl 

Microwave  time:  24  to  27  minutes       SI 

'/4  pound  sliced  bacon,  diced 
1  can  (14'/2  oz.)  tomatoes,  chopped 
1  can  (4  oz.)  chopped  green 
chilies,  drained 

V2  cup  beef  broth 

Vi  cup  chopped  onion 
1  taolespoon  chili  powder 

Va  teaspoon  cumin  (continued) 
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(continued) 

'/a  teaspoon  ground  red  pepper 
2  cans  (15  oz.  each)  pinto  neons,  rinsed 
and  drained 

■  In  microwaveproof  bowl  cover  bacon 
with  0  paper  towel.  Microwave  on  High  2 
minutes;  stir.  Microwave  1 '/?  to  2'/2  minutes 
more,  until  crisp.  Remove  and  drain  on 
paper  towel.  To  drippings  in  bowl  add 
remaining  ingredients  except  beons;  stir  to 
blend.  Cover  with  wax  paper;  microwave 
on  High  10  minutes.  Stir  in  beans.  Micro- 
wave covered  on  High  10  to  12  minutes 
'more,  until  juices  ore  thickened.  Top  with 
reserved  bacon.  Mokes  6  to  8  servings,  260 
calories  each  per  6,  1 95  calories  each  per  8. 


Vi  teaspoon  sugar 

Vt  teaspoon  salt 

Vt  teospoon  freshly  ground  pepper 

'/}  small  head  green  cabbage  shredded 
(about  3  cups) 

Vi  cup  thinly  sliced  green  onions 

1  teaspoon  celery  seed 
H  In  bowl  combine  mayonnaise,  sour 
cream,  cider  vinegar,  sugar,  salt  and 
pepper.  Add  cabbage,  green  onions  and 
celery  seed.  Toss.  Makes  3  cups,  65  calo- 
ries per  Vi  cup. 


'Hail,yi,thegai^allhere'' 


TUBER  FRIES 

Perfect  for  time  in  front  of  the  tube. 


RANCH  HOUSE  SLAW 

Shred  the  cabbage  in  the  food  processor, 
and  this  tasty  salad  is  ready  in  a  flash. 

Total  prep  time:  10  minutes  L 

2  tablespoons  mayonnaise 
2  tablespoons  sour  cream 
VA  teaspoons  cider  vinegar 


Prep  time:  5  minutes  O 

Baking  time:  15  to  25  minutes 

1  package  (24  oz.)  frozen  steak  fries 
V*  cup  grated  Parmesan  cheese 
Salt  and  freshly  ground  pepper 

Bake  fries  according  to  package  direc- 
tions. Sprinkle  with  Parmesan  and  salt 
and  pepper  to  taste.  Makes  8  servings, 
135  calories  each. 


CRANBERRY-ORANGE  FLOATS 

Total  prep  time:  5  minutes 


n 


6  cups  orange-flavored  seltzer,  divided 
2  cups  cranberry  juice  cocktail,  divided 
8  scoops  orange  sherbet 
8  orange  slices 

■  In  each  of  eight  12-ounce  soda  glasses 
combine  %  cup  seltzer,  'A  cup  juice  and 
1  scoop  orange  sherbet.  Garnish  each 
with  an  orange  slice.  Mokes  8  floats,  125 
calories  each. 


Menu 


*Super 
Hero 

*icebox  Salad 

Potato  chips 

Bakery 

chocolate  sheet 

cake 


^^ 


SUPER  HERO  1  jar  (7  oz.)  roasted  red  peppers. 

This  is  what ;  -'II  be  serving  while  we're  ,  ,    '"'j"*"  J-'"j!'  ^T 

watching  do  rhill  racing  during  the              ^    "f  ^T    ' 

Win      Olvmoics  Lettuce  leaves 

........* Pimiento-stuffed  olives. 

Total  prep  time:  15  minutes  □               for  garnish 

••■•••,■, In   bowl   combine   mayonnaise,   parsley, 

3  tab  espoons  mayonnc-.?-  mustard   and   garlic.   Spread   on   both 
1    ablespoon  chopped  pcjs.ey  ^^^^^^  ^^  bread.  On  bottom  half  layer 

Vt  teaspoon  Diion  mustard  .u   j    i  .l.             i         .u       j 

'/.  teaspoon  minced  garlic  °"^  'Z^';^  °J  '^^  ^'°"°!Tf-     I '    ^""J"". 

1  loaf  (18  in.)  Italian  bread,  split  °"^  ^°^^  '^^  ^°'°'^'-  ^^"^  °"°*^^^  ''^'^^  °^ 

8  ounces  sliced  provolone  *h®  provolone,  then  the  ham,  proscrutto 

cheese  divided  °^'^   '^'^   peppers.   Top  with   remaining 

1  medium  red  onion,  sliced  thin  provolone  and  salami,  tomato  slices  and 

4  ounces  sliced  Genoa  lettuce.  Replace  top  bread  half.  Garnish 

salami  divided  'op  ^''^  olives.  Cut  hero  into  twelve  1  '/j- 

4  ounces  sliced  baked  ham  inch  slices.  Mokes  12  servings,  215  calo- 

2  ounces  sliced  prosciutto  ham  ries  each. 
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ICEBOX  SALAD 


Total  prep  time;  20  minutes 


n 


3  tablespoons  olive  oil 

2  tablespoons  white  wine  vinegar 

1  teaspoon  dillweed 
'/:  teaspoon  salt 

'/:  teaspoon  freshly  ground  pepper 
8  ounces  Swiss  cheese,  cubed 

2  bunches  radishes,  cubed 

2  cucumbers,  peeled,  seeded,  and  cubed 

4  green  onions,  sliced  thin 

1  medium  green  pepper,  cubed 
In  large  bowl  whisk  oil,  vinegar,  dill- 
weed,  salt  and  pepper  until  well 
combined.  Stir  in  remaining  ingredi- 
ents. Makes  12  servings,  110  calories 
each.  (continued) 
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DUM-DUM  DRUM  MAN 


FICIAL  CONTEST  RULES 

pufchise  nccouT)'. 

enter,  prim  your  contptcte  rumc.  address  and  iclrphonr  number  on  an  orTicial 
ry  form  from  spcdaUy  marked  packages  of  DumOum  Pops  or  SafTh)ps  or  on 
'xS"  piece  of  paper  include  name  of  child  (must  be  IS  years  or  under)  to  go 
lycasurt  Hunt.  MaJJ  tniry  to  "Dum>Dum  Drum  Man"  SweepsUkcs,  P.O.  Box 
17.  Ubeny\-UIe.  IL  60198. 

a  as  often  as  you  vtisli  but  each  entry  must  be  mailed  separaiHy.  No  mechankaJ 
-roductlons  Bill  be  accepted.  Sweepstakes  sians  January  I.  191(8  and  closes 
rll  29.  1988.  Entries  must  be  postmarked  by  closing  date.  Spangler  Candy 
mpany  not  responsible  for  lost/laic/mlshandled  mill. 
nncrsA-iU  be  drawn  at  random  May  10.  I9SS  by  H,  OlsenA  Co..  an  Independent 
Iglng  finn  whose  decisions  are  nnaJ.  Vinners  will  be  notlRed  by  mail  within 
days  after  drawing.  By  entering,  winnen  consent  to  use  of  itirlr  names  and 
messes  for  sponsor's  advrrtislng/prDmotional  purposes  without  additional 
(DpensatJon.  Eligiblljiy  proof  and  liability  release  may  be  required. 
AND  PRIZE:  1988  Jeep  Cherokee  Pioneer  and  trip  for  a  famUy  of  four  (-t),  u  hicb 
m  Include  ai  least  one  child  age  \S  or  under,  to  Spangler  Candy  Facior>  In 
yan.  Ohio  for  three  <j)  days  and  two(i)  nights.  TVip  includes  roundinp 
nsportaiion  and  hotel  accommodations  Tnp  must  be  taken  in  1988  Value: 
!>— Approi.  JU.WO:  TMp— Approi.  Ji.500. 

tST  PKIZE:  Trip  to  Valt  Disney'  Vorld  for  family  of  four  (■))  which  Includes 
undtrip  airfare,  hotel  accommodations  and  ISOO  cash  for  five  (5)  days  and 
ir(-i)  nights.  Value:  Approt.  Sj.OOO. 

CO.ND  PRIZE:  RCA  ^5"  Large-Screen  Color  T\'  Value:  Approx.  12.000 
IIRD  PRIZE:  Ten  (10)  iSmm  LcCUc  Fun  Cameras.  Value:  Approx  t69.9S  ea 
'UBTH  PRIZE:  IWDum-Dum  Drum  Man  Fashion  ttaiches.  Value:  Approx.  129.95 ea, 
rTH  PRIZE:  1.000  One-Pound  Bags  of  Dum-Dum  Fops  ViJuc  Approi.  11  SOea. 
thee%ent  a  winner  is  a  minor,  pnie  willbeaMardrdin  ihe  name  of  the  parent 
legal  guardian.  Parent/guardian  must  accompany  minor  on  inp.  Limit  one  priie 
T  person.  All  travel  arrangemenu  are  sponsor's  choice  Prues  not  gencrallv 
ailable  at  swcrpsukcs  end  will  be  substituted  ai  eqvial  value,  oihrrw  lsc  no  prue 
bsUlulions/iransfcrs.  All  federal,  slate  and  local  taxes  are  responsibility  ol 
Inner.  Odds  of  winning  are  dependent  upon  the  number  of  entries  received, 
itries  become  the  propeny  of  Spangler  Candy  Company  and  none  will  be 
turned.  All  prizes  will  be  awarded. 

vcepslakes  b  open  to  residcnu  of  the  ISA.  except  for  emplojees  of  Spangler 
indy  Company,  its  affUialcs.  advertising/promotion  agencies  and  II.  Oben  &  Co.. 
id  their  immediate  families.  Sweepstakes  void  where  prohibited  or  restricted 
;  law.  All  federal,  suie  and  local  laws/rrgulatlons  apply 
ir  a  list  of  major  prize  winners,  send  a  /I0,  self- addressed,  stamped  envelope  to 
Dum-Dum  Drum  Man"  Sweepsukcs.  Box  CC.  Ubenyville.  IL  60048. 


For  information  on 
ttie  Jeep®  Cherokee 
Pioneer^  caii 
l-aOO-JEEP-ZII. 

Grand  Prize:  1988  Jeep®  Cherokee 
Pioneer  PLUS  A  Treasure  Hunt  In 
A  Candy  Factory 

You'll  see  how  the  14  sensational  flavors  of  Dum-Dum  Pops® 
and  the  unique,  looped-handle  Saf-T-Pops®  are  made  during  your 
exciting  Candy  Factory  Treasure  Hunt.  And  sample  them,  too. 
Then  drive  off  with  a  mountain  of  candy  in  your  new  1988  Jeep® 
Cherokee  Pioneer.  Enter  the  Second  Annual  Dum-Dum  Drum  Man 
Sweepstakes  today! 

Or  WIN  one  of  over  1,000  other  exciting  prizes  from  the 
makers  of  Dum-Dum  Pops  and  Saf-T-Pops. 

Use  the  official  entry  form  below.  Or  look  for  specially  marked  packages 
of  Dum-Dum  Pops  and  Saf-T-Pops. 


^^  -  - 


FIRST  PRIZE:  Trip  10  Walt 
Disney  Vl'orld  for  a  Family 
of  Four 


SECOND  PRIZE:  RCA  -15" 
Urgc-Saecn  Color  T\' 


10  THIRD  PRIZES:  55mm 
LcQIc  Fun  Cameras 


ISO  FOURTH  PRIZES: 
Dum-Dum  Drum  Man 
Fashion  Waiches 


1,000  FIFTH  PRIZES: 

One-Pound  Bags  of 
Delicious  Dum-Dum  Pops 


r  OFFICIAL  ENTRY  FORM  1 

The  Second  Annual  DUM-DUM  DRUM  MAN®  SWEEPSTAKES 

Name 


(please  prim) 
Address 


■>^i^    City. Siaic.  Zip_ 


Telephone  Numberi L. 


Name  of  Child  to  go  on  Treasure  Hunt . 


L. 


Mall  to:  "Dum-Dum  Drum  Man"  Sweepstakes.  P.O.  Box  -iTS?.  Libcrtyville.  IL  60198 
Entries  must  be  post.narked  by  -1/29/88. 


._! 


''W^finally 
aloneT' 
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*Shrimp  and 

Pasta  in 
Champagne 

Sauce 

Crispy  bread 

*Orange  Arugula 
Salad 

*Quick 

Chocolate 

Mousse 


(continued) 

SHRIMP  AND  PASTA 
IN  CHAMPAGNE  SAUCE 

While  your  husband  rents  a  romantic  movie 

you  can  whip  up  this  simple,  elegant  menu. 

Don't  forget  to  serve  it  with  champagne. 


Prep  time:  5  minutes 
Cooking  time:  15  minutes 


n 


2  tablespoons  butter  or  margarine 
2  tablespoons  chopped  shallots 
V2  cup  bottled  clam  juice 
'/:  cup  heavy  or  whipping  cream 

cup  champagne 

pound  large  shrimp,  shelled  and 
deveined 

teaspoon  freshly  ground  pepper 

ounces  fettuccine  noodles 
(preferably  fresh) 

tablespoon  chopped  parsley 


B  In  small  skillet  melt  butter  or  marga- 
rine over  medium-high  heat.  Add  shal- 


lots and  saut6  2  minutes.  Add  clam  juice. 
Increase  heat  to  high  and  boil  until  liq- 
uid is  reduced  to  '/j  cup,  <  bout  5  minutes. 
Add  cream  and  champagne,-  cook  until 
thickened,  3  to  5  minutes  more.  Add 
shrimp  and  cook  until  shrimp  turn  pink, 
about  2  minutes.  Stir  in  pepper. 

Meanwhile,  cook  fettuccine  according 
to  package  directions.  Drain.  Toss  with 
champagne  sauce.  Arrange  on  a  platter,- 
sprinkle  with  parsley.  Mokes  2  servings, 
705  calories  each. 


ORANGE  ARUGULA 
SALAD 

Wash  the  arugula  very  well,  since  it  is 
usually  very  sandy. 


Total  prep  time;  10  minutes 


D 


2  tablespoons  lemon  juice 
1  tablespoon  honey 
Vt  teaspoon  freshly  ground  pepper 


♦    »  / 
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Salt 

1  bunch  arugula 

2  small  oranges,  peeled  and  cubed 
Vi  cup  chopped  walnuts,  toasted* 

I  In   small   bowl   combine   lemon   juice, 
honey,  pepper  and  salt  to  taste. 

In   salad   bowl   toss  arugula,  oranges 
and   nuts  with  dressing.   Makes  2   serv- 
ings, 205  calories  each. 
To  toost  walnuts:  Preheat  oven  to 
350°F.  Spread  walnut  pieces  in 
a  single   layer  on  a  cookie 
sheet.  Toasf  8  to 
1  0  minutes. 


u 


QUICK  CHOCOLATE 
MOUSSE 

This  recipe  makes  four 
parfaits,  enough  for  the  children 
to  have  the  next  day. 

Prep  time:  1 0  minutes  plus  chilling  □SI 

1  cup  semisweet  chocolate  chips 
Vi  cup  heavy  or  whipping  cream, 

divided 
1  egg,  separated,  at  room 

temperature 
Vi  teaspoon  vanilla  extract 
Cinnamon 

I  In  large  microwoveproof  bowl  micro- 
wave chocolate  chips  with  2  tablespoons 
cream  on  High  45  seconds  to  1  minute; 
stir  until  smooth.  In  small  bowl  beat  egg 
yolk,  vanilla  and  a  pinch  cinnamon; 
slowly  beat  into  chocolate. 

In  small  bowl  beat  egg  white  until  stiff 
but  not  dry;  fold  into  chocolate.  In  anoth- 
er small  bowl  beat  remaining  cream  un- 
til stiff.  Fold  all  but  2  tablespoons  into 
chocolate  mixture.  Spoon  or  pipe  into  4 
parfoit  glasses.  Top  with  a  dollop  of  re- 
served whipped  cream.  Sprinkle  with 
cinnamon.  Refrigerate  1  hour  or  up  to  24 
hours.  Mokes  4  servings,  350  calories 
each.  (continued) 
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Introdud 


I  [It^  the  one  on  the  left) 

They're  people  who  sit  in  front  of  the  TV  for  hours, 
/atching  everything  from  high  school  football  to  reruns  of 
My  Dog  Fred."  The  worst  case  on  record  is  Don  Austen 
X)m  Randolph,  Mass.,  who,  while  sprawled  on  a  brown 
elour  couch,  watched  the  full  24-hour  broadcast  of 
How  To  Crochet  An  Afghan  In  One  Day " 

Most  cases  are  not  this  extreme.  But  they're 
prouting  up  all  over  America.  Chances  are  you  know 
me.  Perhaps  even  a  member  of  your  own  family.  The 
ilazed  eyes.  The  comfy  posture.  The  vacant  smile. 

That's  why  the  COUCH  POTATO™  pal  is  the  perfect 


gift  for  the  lounging  spud  in  your 
life.  As  one  owner  put  it,  "He  really 
understands  me." 

Pick  up  the  one  and  only 
COUCH  POTATO™  pal  in  the 
toy  or  gift  department  of  your 
favorite  store. 

PU\NTONENEXTTO 
SOMEONE  YOU  LOVE.™ 


COLECO 
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hui^-ril  just  pick" 


FRIED  PASTA  WHEELS 

A  nice  change  from  the  usual  munchies. 

Prep  time:  15  minutes  plus  standing  H 
Cooking  time:  25  minutes 

Cook  4  ounces  wagon  wheel  pasta  ac- 
cording to  package  directions;  drain. 
Spread  in  a  single  layer  on  wax-paper- 
lined  cookie  sheet  and  dry  20  minutes. 

In  blender  or  food  processor  grind  '/j 
cup  toasted  walnuts.  Combine  with  2  ta- 
blespoons grated  Parmesan  cheese  and 
'/j  teaspoon  salt. 

In  heavy  saucepan  heat  1  '/2  inches  sal- 


ad oil  to  375°F  on 
deep-fat  thermom- 
eter. Fry  pasta  in 
batches, until  golden.  Remove  with  a  slot- 
ted spoon  and  drain  on  paper  towels. 
Toss  with  cheese  mixture,  then  combine 
with  %  cup  toasted  walnut  halves. 
Makes  4  cups,  100  calories  per  1/2  cup. 

CHILI  DOGS 

These  are  also  called  Coney  Islands  in 
some  regions  of  the  country. 


Prep  time:  10  minutes 
Cooking  time:  15  minutes 


n 


In  medium  saucepan  cook  8  frankfurters 


TWICL 


Whyu.jjseStawbem! 
FtmFrui(su)ifh 

neady  twice  the 
added  sugars? 


Choose  Sfroujbeny 
FnitRoWps  with 

twice 


the  realjmit! 


Comparison  between  Betfy  Crocker'  Strawbeny  Fruit  Roll-Ups'  and  SunkisC  Strawbeny 

Fun  Fruits'  on/y.  Fruit  Roll-Ups '  contain  both  strawberries  and  pear  puree  concentrate. 
Fruit  and  sugars  content  of  other  Betty  Crocker'  products  uary  bii  product  and  product  line. 
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in    boiling    wat 
5  minutes.  Remove 
from  heat;  cover  ana 
keep  warm. 

Meanwhile,  in  skillet 
heat  1  tablespoon  salad  oil 
over  medium-high  heat.  Add  Vi 
cup  finely  chopped  onion  and  1  tea- 
spoon minced  garlic;  saute  2  to  3  min- 
utes, until  onion  is  translucent.  Add  % 
pound  ground  beef,  4  teaspoons  chili 
powder,  '/?  teaspoon  cumin,  '/?  teaspoon 
oregono  and  'A  teaspoon  eoch  salt  and 
freshly  ground  pepper.  Cook  5  minutes, 
stirring  to  break  up  meat.  Drain  excess 
fat.  Add  1  con  (8  oz.)  tomato  sauce  and 
1  tablespoon  tomato  paste;  simmer 
5  minutes. 

Place  frankfurters  in  toasted  frankfurt- 
er rolls.  Top  each  with  a  generous  Vi  cup 
chili  beef  mixture.  Garnish  with  Cheddar 
cheese  and  onions.  Mokes  8  chili  dogs, 
360  calories  each  without  toppings. 

ROCKY  ROAD  ICE-CREAM  TOPPER 

Add  the  marshmallows  and  nuts  at  the 
end  so  they  don't  get  too  soft. 


Prep  time:  5  minutes 
Microwave  time:  1  minute 


n 
m 


In  4-cup  gloss  measure  combine  %  cup 
chocolate  chips,  2  tablespoons  heavy  or 
whipping  cream,  2  tablespoons  light  corn 
syrup  and  1  square  (1  oz.)  unsweetened 
chocolate.  Microwave  on  High  1  minute; 
stir  until  smooth.  Stir  in  6  more  table- 
spoons cream.  Cool  15  minutes.  Fold  in 
'/j  cup  chocolate  chips,  'A  cup  miniature 
marshmallows  and  '/j  cup  toasted 
chopped  ^  walnuts. 


Serve  over  vanilla  ice  cream. 
Mokes  1%  cups,  70  calories  per  table- 
spoon without  ice  creom. 

BUHERSCOTCH  ICE-CREAM  TOPPER 

You  can  caramelize  sugar  in  the  microwave 
if  you  stir  it  frequently. 

Prep  time:  3  minutes  IIII 

Microwave  time:  5  to  8  minutes  IS 

In  4-cup  gloss  measure  combine  1  cup 
sugar,  '/j  cup  light  corn  syrup  and  1  ta- 
blespoon water.  Microwave  on  High  1 
minute;  stir.  Microwave  3  minutes  more; 
stir.  Microwave  1 '/?  to  2'/2  minutes  more, 
until  light  golden.  Stir  in  'A  cup  butter, 
cut  up,  until  melted  and  well  blended. 
Gradually  stir  in  %  cup  heavy  or  whip- 
ping cream  and  o  pinch  nutmeg  until 
smooth.  Let  stand  10  minutes.  Serve  over 
vanilla  ice  cream.  Mokes  1%  cups,  55  cal- 
ories per  tablespoon  without  ice  cream. 
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PEACH  MELBA  ICE-CREAM 
TOPPER 

Your  family  will  have  a  hard  time  guessing 
the  two  major  ingredients  in  this  sauce. 


Total  prep  time:  10  minutes 


n 


In  blender  puree  1  can  (lO'/j  oz.)  peach 
halves  in  light  syrup,  drained.  Transfer  to 
o  small  bowl.  In  blender  puree  1  pack- 
age (10  oz.)  thawed  frozen  raspberries  in 
light  syrup;  strain.  Add  to  peaches 
and  1  teaspoon  lemon  juice.  Serve 
over  vanilla  or  peach  ice  cream.  Makes 
2'/3  cups,  15  calories  per  tablespoon 
without  ice  cream. 

COUCH  P01AT0  SKINS 

Careful — these  are  addictive.  Be  sure  to 
make  enough. 

Prep  time:  10  minutes  plus  standing  □ 
Baking  time:  10  minutes  [m{ 

Preheat  oven  to  450''F.  Pierce  2  baking 
potatoes  with  a  fork.  Microwave  on  High 
5  minutes,-  turn  and  microwave  5  min- 
utes   more    or    until    soft.    Let    stand    5 
minutes.    Quarter    pototoes    lengthwise; 
out,    leaving    '/4-inch- 
shells.  (Reserve  pulp 
for    another    use.) 
Brush  insides  and 
outsides         of 
shells      with 
melted  but- 
ter or   mar- 
garine (about  1 
tablespoon    total). 
Season  with  salt  and 
pepper.  Place  on  a  cookie 
sheet;  bake   10  minutes. 
Meanwhile,  microwave  2  strips 
bacon  between  2  paper  towels  on 
High  2'/?  to  3  minutes,  until  crisp. 
In   small    bowl   combine    Va   cup   sour 
cream,  1  sliced  green  onion,  '/z  teaspoon 
horseradish  and  salt  and  pepper  to  taste. 
Spoon  evenly  over  shells.  Crumble  bacon 
and  sprinkle  over  top.  Makes  4  servings, 
150  calories  each. 


MICROWAVE  CAJUN  POPCORN 

This  is  fiery  popcorn,  but  it  can  be 
extinguished  with  beer. 


'rep  time:  10  minutes 
\Aicrowave  time:  1  minute 


D 
SI 


'repare  1  package  (3 '/a  oz.)  microwave 
Dopcorn  according  to  package  directions.  In 
;mall  microwaveproof  tx)wl  microwave  1 
ablespoon  butter  or  margarine  on  High  30 
seconds.  Stir  in  2  cups  peanuts  and  '/j 
easpoon  eoch  ground  red  pepper,  paprika 


and  garlic  powder.  Microwave  on  High  30 
seconds  more.  Pour  over  popcorn  and  toss. 
Makes  1 0  cups,  350  calories  per  cup. 

SNACK  PIZZAS 

These  can  also  serve  as  a  light  supper. 

Prep  time:  15  minutes  [J 

Baking  time:  10  minutes  g] 

Place  8  ounces  crumbled  sweet  Italian 
sausage  in  o  microwaveproof  bowl.  Cov- 
er with  plastic  wrap,  turning  back  one 
section  to  vent.  Microwave  on  High  2'/?  to 
3'/2  minutes,  until  no  longer  pink,  stirring 
once  halfway  through.  Drain  excess  fat. 
Add  1  can  (8  oz.)  tomato  sauce,  '/?  cup 
&3ch  thinly  sliced  green  pepper  and  thin- 


ly sliced  red  onion,  1  crushed  garlic 
clove,  and  Vj  teaspoon  eoch  basil,  orega- 
no  and  freshly  ground  pepper.  Cover  and 
microwave  on  High  2  minutes,  stirring 
after  1  minute.  Discard  garlic 

Preheat  oven  to  425°F.  Lightly  grease  2 
cookie  sheets.  Unroll  1  package  (10  oz.) 
refrigerated  pizza  crust  ond  cut  into  4 
equal  pieces.  Transfer  2  pieces  to  each 
prepared  cookie  sheet.  Press  each  into  a 
7x6-inch  rectangle.  Brush  rectangles  with 
olive  oil  (about  1  tablespoon  total),  then 
top  each  with  one  quarter  of  the  sausage 
mixture,  Vi  cup  shredded  mozzarella  and 
Vi  tablespoon  grated  Parmesan  cheese. 
Bake  10  minutes,  until  crusts  are  golden 
and  crisp  on  the  bottom.  Makes  4  pizzas, 
565  calories  each.  (continued) 


151 


HDNK 


» 


The  bright  red  spoon  on  boxes  of  Fruit  Swirl  Bars',  Fruit  Roll-Ups* 
and  Fruit  Wrinkles'  means  Betty  Crocker  knows  what  you  want:  lots  of  real  fruit  and 
Vitamin  C.  No  wonder  Moms  are  choosing  Betty  Crocker' fruit  snacks.  ^ 


/^ 


When  it  comes  to  fruit  snacks.  Moms  know  best 


*$ 
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"IT'S  LiraMELTI 

Mint  Chocolate  Chip 
Ice  Cream  In  A  Coffee 

CuP"      :--- 


Prep  time:  5  minutes 
Microwave  time:  3  minuTes 


n 
m 


In  medium  microwaveproof  bowl  combine  1  fablespxson  olive  oi 
1    teaspoon   minced  garlic  and   '/j  teaspoon   red   pepper  flakes 
Cover  with  plastic  wrap,  turning  back  one  section  to  vent.  Micro 
wove  on  High  1   minute.  Add  1  cup  prepared  marinara  sauce, 
tablespoon  chopped  parsley,  '/j  teaspoon  eoch  red  pepper  sauce 


(continued) 

SPUD-STICK  PARTY  MIX 

These  will  go  quickly,  so  don't 
let  the  quantity  overwhelm  you. 

Prep  time:  10  minutes         CH 
Baking  time:  30  minutes     ® 

Preheat  oven  to  325°F.  In 
small  gloss  bowl  microwave 
'/?  cup  butter  or  margarine  on 
High  1  minute,  until  melted. 
In  large  bowl  combine  4  cons 
(1  '/2  oz.  each)  potato  sticks,  2 
cups  crispy  bran  square  cere- 
al, 2  cups  crispy  rice  square 
cereal,  1  jar  (S'/j  oz.)  dry 
roasted  unsalted  peanuts,  '/? 
cup  grated  Parmesan  cheese, 
Vi  cup  tr  -peel  porsley  and  2  teaspoons  minced  garlic.  Pour  on 
butter;  toss  'o  coat.  Spread  mixture  in  o  jelly-roll  pan.  Bake  30 
minutes,  stirnrtg  every  10  minutes.  Mokes  12  cups,  160  calories 
per  Vi  cup. 

DIABLO  DIP 

This  dip  goes  w.;!  with  breaded  eggplant  or  monarella  sticks. 


and  freshly  ground  pepper.  Microwave  covered  2  minutes.  Serve 
with  breaded  eggplant  or  mozzorella  sticks.  Makes  1  cup  dip,  15 
calories  per  tablespoon. 

CURRIED  YOGURT  DIP 
WITH  APPLE  WEDGES 

This  makes  a  great  low-calorie  dip. 
Totoi  prep  time:  10  minutes 


n 


In  skillet  cook  2  teaspoons  curry  powder  over  high  heat,  stirring 
constantly,  until  fragrant,  about  30  seconds.  Remove  from  heat. 

In  small  bowl  combine  curry  with  1  cup  plain  yogurt,  1  can  (8 
oz.)  crushed  pineapple  in  juice,  drained,  V^  cup  raisins,  2  table- 
spoons eoch  mayonnaise  and  chopped  green  onions  and  1  tea- 
spoon sugar.  Serve  with  apple  wedges.  Mokes  2  cups,  30  calories 
per  tablespoon. 

FRUIT  AND  NUT  ROLL-UPS 

Fruit  roll-ups  are  wonderful  for  holding  a  variety  of  mixed  edibles. 

Total  prep  time:  10  minutes  □ 

In  medium  bowl  mix  1  tablespoon  each  chunky  peanut  butter  and 
corn  syrup.  Add  1  teaspoon  warm  water  and  stir  to  blend.  Add  Vi 
cup  toasted,  chopped  almonds,  Va  cup  each  chopped  dried  apricots 
and  chopped  dotes  and  2  tablespoons  raisins  or  currants.  Stir  to 
combine.  Fill  each  of  8  rectangles  of  fruit  leother  with  2  table- 
spoons of  mix;  roll  up.  Mokes  8  servings,  140  calories  each. 

FRUIT-AND-CHEESE 
RICE  CRACKERS 

The  perfect  snack  after  a  Jane  Fonda  workout. 

Total  prep  time:  7  minutes  □ 

On  each  of  4  rice  crackers  arrange  2  tablespoons  low-fat  cottoge 
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leese,  lA  cup  diced  cantaloupe  and  1  strawberry,  sliced.  Sprinkle 
3ch  with  1  teaspoon  sunflower  seeds  and  '/z  teaspoon  honey, 
lakes  4  servings,  105  calories  each. 

ICE-CREAM  COOME  CAKE 

Chocolate  sandwich  cookie  lovers  of  the  world, 
this  dessert  is  lor  you. 


ep  time:  15  minutes  plus  freezing 


n 


Spray  a  9-inch  springform  pan  with  vegetable  cook- 
ing spray;  set  aside. 

In  food  processor  process  1 4  chocolate  cream-filled 

sandwich  cookies  and  1   square  (1  oz.)  semisweef 

chocolate,  melted,  until  finely  ground.  Press  mixture 

onto  bottom  of  pan.  Arrange  14  more  sandwich 

cookies  around  sides  and   press  slightly   into 

bottom  crust  to  hold  upright.  Spread  3  pints 

softened  mint  chocolate  chip  ice  cream  evenly 

into  pan.  Cover  with  foil  and  freeze  2  hours  or 

overnight.  Makes  1 4  servings,  400  calories 

each. 


NEW  ORLEANS 
COFFEE 

This  coffee  is  easy  drinkin',  y'all. 


•ep  time:  4  minutes  plus  standing 


lan 


2-cup  glass  measure  combine  2  cups  milk,  1  tablespoon  sugar, 
whole  cloves,  4  three-inch  cinnamon  sticks  and  1  four-inch  strip 
mon  peel.  Cover  with  plastic  wrap,  turning  one  section  bock  to 
;nt.  Microwave  on  High  2'/2  minutes.  Steep  15  minutes.  Reheat 
1  High  30  seconds.  Add  to  6  cups  strong-brewed  French  roast 
iffee  with  chicory  or  regular  brewed  coffee.  Makes  8  cups,  45 
I  lories  per  cup. 
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BABA  GHANOUSH 

An  exotic-sounding  dish  made  with  mashed,  roasted  eggplant, 
if  s  simple  to  whip  up,  easy  to  serve. 

Prep  time:  15  minutes 
Cooking  time:  25  minutes 


Preheat  oven  to  400°F.  Halve  1  eggplant  (about  1  '/j  pounds) 
lengthwise;  prick  all  over  with  a  fork.  Place  cut  sides  down  on  a 
foil-lined  cookie  sheet.  Bake  25  minutes  or  until  tender  when 
pierced  with  a  fork. 

Remove  peel  with  a  small  knife.  Transfer  pulp  to  food  processor 
with  2  tablespoons  lemon  juice,  2  tablespoons  tahini  (sesame 
paste),  1  tablespoon  olive  oil,  1  teaspoon  minced  garlic  and  1 
teaspoon  salt;  puree  until  smooth.  Transfer  to  a  bowl  and  stir  in  2 
tablespoons  chopped  parsley.  Serve  with  toasted  pitas.  Makes  2 
cups,  50  calories  per  '/4  cup. 

SPUDS 
SAVOIR-FAIRE 

For  the  elegant  video  night,  these  caviar-topped 
potatoes  add  a  touch  of  class. 


Prep  time:  10  minutes 
Cooking  time:  20  minutes 


D 


In  large  saucepan  combine  1  pound  tiny  new  potatoes  with  water 
to  cover  and  1  teaspoon  salt.  Bring  to  a  boil;  cover  and  cook  until 
fork-fender,  about  20  minutes.  Drain.  When  potatoes  ore  cool 
enough  to  handle,  cut  in  half.  Cut  off  a  small  slice  from  each  end, 
flattening  so  potatoes  will  stand  up.  Scoop  out  a  hole.  Sprinkle 
each  cavity  with  (A  teaspoon  minced  shallots  and  salt  and  pepper 
to  taste.  Then  fill  with  a  teaspoonful  of  sour  cream  and  top  with 
a  dab  of  red  or  block  lumpfish  caviar.  Makes  about  20;  40 
calories  each.  End 


DutchChocolate 

MINT 

RICH  CHOCOLATE-MINT  INSTANT  COFFEE  BEVERAGE 
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live  Hop  Select 
Because  jiVerything  in  it  is 


:      Stove Tpp'  selettsthe.; 
most  tasteful  ingredients  to 
create  exqui^fte.  varieties  of 

■  ■'  '   he. sweet,  crisp 
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^Afrnond?6r the  wild  rice, 
tenderTnushrooms  and 
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.Wild-Rice  &  [yjushroom. 
And  they're  Jll  ready  in  just 
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:St^Jffing  with  select  in- 
gredients for  people  with 
selective  tastes. 
Stove  Top  Select  Stuffing. 


(%i)ef^ 


® 


iC4tt='w,  ^A^r-;^-"--  s-  ■■  je':-ji.fk 


STUFRNG  MIX 


^  1987  General  Foods 


MASTECTOMY 

continued  from  page  71 

ingry.  I've  had  a  mastectomy,  and  I'm 
lot  mutilated.  But  many  people — dec- 
ors included — still  feel  that  way,  and  I 
lelieve  that  attitude  nearly  cost  me 
ay  life. 

In  March  1982,  I  discovered  a  lump 
n  my  right  breast.  Frightened,  I  went 
mmediately  to  my  doctor,  in  my  town, 
/ladison,  Wisconsin.  Bob  Jackson  was 
/ell-respected,  and  after  being  his  pa- 
ient  for  sixteen  years,  I  trusted  him 
ompletely.  So  when  he  assured  me  af- 
er  a  mammogram  and  a  needle  aspi- 
ation  that  I  didn't  have  cancer  and 
hat  a  biopsy  wasn't  necessary,  I  was 
remendously  relieved. 

But  by  June,  when  the  lump  still 
ladn't  gone  away,  I  went  back  to  him, 
oncerned.  After  another  mammo- 
Tam,  however.  Dr.  Jackson  still 
ladn't  changed  his  mind:  no  cancer 
nd  no  biopsy  necessary. 

A  year  and  a  half  later,  I  discovered 
.  second  lump,  in  my  right  armpit. 
Jadly  shaken,  I  went  to  see  Dr.  Jack- 
on  a  third  time  and  told  him  firmly  I 
/anted  a  biopsy.  "You  don't  need  one," 
;e  said.  "You  don't  have  cancer.  It's  a 
ittle  pulled  muscle.  It  will  probably 


go  away  the  same  way  it  came." 
The  following  month,  in  December 
1983,  when  I  was  forty-six  years  old,  I 
flew  to  New  York  to  see  another  doctor 
for  a  second  opinion.  He  immediately 
did  a  needle  biopsy,  which  showed  that 
my  worst  fear  was  realized:  The  lumps 
were  indeed  malignant.  What  was 
worse,  the  cancer  had  already  spread 
to  my  lymph  nodes.  I  needed  a  modi- 
fied radical  mastectomy  immediately. 
"You're  in  stage  two,  Diane,"  the  doc- 
tor told  me.  "Your  life  is  in  danger. 
Time  is  essential." 

Time,  I  began  to  realize,  had  been 
tragically  wasted  by  Dr.  Jackson.  My 
New  York  doctor  told  me  that  in 
March  and  June  of  the  previous  year — 
when  I'd  been  under  Dr.  Jackson's 
care — my  cancer  had  probably  been  in 
stage  one.  Had  it  been  treated  then,  I 
later  learned,  I  would  have  had  a  life 
expectancy  of  as  much  as  twenty-seven 
years.  Today — after  a  mastectomy  and 
the  removal  of  another  lump  found  on 
the  chest  wall  of  the  same  side  just 
five  months  after  chemotherapy  end- 
ed— I've  been  given  only  a  five-year 
life  expectancy.  Though  I  have  no 
lumps  currently,  my  cancer  is  not  con- 
sidered in  remission,  and  I  must  re- 
main indefinitely  on  drug   (continued) 


UFESAVINGEnCIS 

breast  cancer,  performed  in  about  75 
percent  of  cases.  A  large  majority 
of  women  considered  candidates  for 
lumpectomy  (those  whose  cancer  was 
detected  early,  like  Nancy  Reagan's) 
don't  opt  for  this  surgery. 

In  time,  the  numbers  should  begin  to 
shift  in  favor  of  lumpectomy,  as  more 
women  and  their  physicians  become 
convinced  that  the  surgery  is  effective, 
and  as  more  and  more  women  have 
regular  mammograms.  And  currently, 
seventeen  states  have  enacted  laws  re- 
quiring physicians  to  inform  breast-can- 
cer patients  of  all  treatment  options. 

Women  weighing  treatment  options 
must  consider  several  things:  the  size  and 
location  of  the  tumor,  whether  lymph 
nodes  test  positive  for  cancer,  the  size  of 
the  breast,  and  the  strength  of  her 
desire  to  keep  her  breast. 

For  more  information  about  breast- 
cancer  treatment,  you  can  call  the  Can- 
cer Information  Services  hotline  (a  pro- 
gram of  the  National  Cancer  Institute). 
The  toll-free  number  is  800-4-CANCER 
(in  Alaska  call  800-638-6070;  in  Ha- 


continued  from  page  72 

woii  on  Oahu  call  524-1234).  The  soci- 
ety is  assembling  brochures  in  anticipa- 
tion of  calls  from  Journal  readers. 
THE  LATEST  ADVANCES 

•  Laser  surgery  The  advantages  of  laser 
surgery  are  particularly  pronounced  when 
it  comes  to  mastectomy.  A  highly  precise 
and  virtually  bloodless  technique,  laser 
causes  less  trauma  to  the  breast  tissue, 
making  reconstructive  surgery  easier,  and 
often  allows  patients  to  be  discharged 
from  the  hospital  sooner. 

•  Flow  cytometry  test  This  new  proce- 
dure, performed  after  a  biopsy,  can 
determine  whether  there  is  an  abnormal 
amount  of  DNA  present  and  how  fast 
the  cancer  cells  of  a  breast  tumor  are 
multiplying.  Knowing  this,  doctors  can 
better  determine  which  women  will  re- 
quire more  aggressive  treatment.  For 
example,  women  whose  breast  cancer 
has  not  spread  to  their  lymph  nodes 
generally  don't  receive  chemotherapy — 
but  up  to  30  percent  of  them  still  have  a 
recurrence.  Doctors  may  reconsider 
chemotherapy  for  patients  based  on 
their  flow  cytometry  test  results. 
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continued 

therapy  intended  to  inhibit  another  re- 
currence. Why,  I  raged  inside,  hadn't 
my  longtime  doctor  been  able  to  diag- 
nose me  earlier? 

In  January  1984,  when  I  was  first 
starting  painful  chemotherapy,  I  met 
with  Dr.  Jackson.  He  told  me  how  sor- 
ry he  was  about  my  ordeal.  Then  he 
admitted  something  that  stunned  me: 
"I  could  not  cut  into  your  beautiful 
breasts,"  he  confessed. 

"How  unfair!  How  wrong!"  I 
screamed,  once  I  was  in  my  car  driving 
home.  I  decided  at  that  moment  that  I 
was  going  to  sue  him  for  medical  mal- 
practice— for  myself,  for  my  family 
and  for  other  women  who  might  be  in 
the  same  situation. 

As  it  turned  out,  it  wasn't  necessary 
to  mention  Dr.  Jackson's  comment  dur- 
ing my  hearing;  the  details  alone  of  his 
handling  of  my  case  convinced  a  pa- 
tient compensation  panel  in  November 
1985  that  he  had  been  negligent.  He 
testified  that  he  had  believed  I  had 
fibrocystic  breasts  while  he  was  treat- 
ing me — thougli  he  never  told  me  any- 
thing about  thi^  He  also  said  that  the 
needle  aspiration  he  performed  pro- 
duced no  liuid — a  clear  sign,  our  medi- 
cal experts  testified,  that  the  lump  was 
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probably  solid  and  therefore  increased 
its  chances  of  being  malignant.  Fur- 
ther, he  said  that  he  read  my  mammo- 
grams as  neither  negative  nor  posi- 
tive, and  though  he  knew  that  meant 
"cancer  could  not  be  one  hundred  per- 
cent excluded,"  he  never  once  men- 
tioned that  possibility  to  me  either. 
Finally,  instead  of  doing  a  biopsy  to 
find  out  for  sure — the  way  my  New 
York  doctor  immediately  did — Dr. 
Jackson  merely  sent  me  home. 

I  won  my  case  and  was  awarded 
more  than  $300,000,  but  how  can  that 
make  up  for  the  possible  loss  of  nearly 
thirty  years  of  my  life?  A  question 
haunted  me:  Why  had  Dr.  Jackson,  a 
veteran  physician,  so  consistently 
passed  up  opportunities  to  diagnose 
my  cancer?  No  one  but  the  doctor  him- 
self knows  for  sure,  but  I  couldn't  for- 
get his  comment  to  me  during  our  Jan- 
uary meeting — "I  could  not  cut  into 
your  beautiful  breasts."  Was  that  the 
reason  he  hadn't  been  able  to  diagnose 
my  cancer?  Did  he  so  believe  that  cut- 
ting into  my  breasts  would  be  mutila- 
tion— the  same  way  we  talk  about  the 
destruction  of  a  work  of  art — that  he 
was  unable  to  do  his  job  as  a  doctor? 
Were  my  breasts  works  of  art,  beauti- 
ful objects  to  be  savored  and  preserved 
at  all  expense — even  my  life? 

I  never  had  time  to  be  concerned 


about  how  the  loss  of  a  breast  woul( 
affect  my  sexuality  because  I  wa: 
fighting  for  my  life.  Certainly  then 
are  times  when  I  wish  I  had  my  breas 
back — but  that's  because  I  wish  I  neve: 
had  cancer  at  all.  For  me,  a  canceroui 
breast,  one  that  would  have  killed  me 
was  ugly.  The  incision  doctors  left  ii 
its  place  is  beautiful  to  me  because  i 
saved  my  life,  and  I  feel  very  sex] 
about  being  healthy  again.  What'; 
more,  I  have  always  felt  that  my  intel 
ligence  and  personality  were  a  strong 
part  of  my  sexuality — and  that  didn' 
change  after  my  surgery.  What  is  trag 
ic  is  if  women,  terrified  of  being  "muti 
lated"  by  lifesaving  mastectomy,  nev 
er  pursue  a  proper  diagnosis. 

People  who  continue  to  talk  abou 
mastectomy  as  mutilation — reporters 
doctors  and  even  patients  them 
selves — are  doing  women  a  horribh 
disservice.  I'm  not  a  work  of  art.  M3 
breasts  are  not  art  objects.  Yes,  mj 
mastectomy  changed  my  body.  I 
changed  me  and  it  changed  my  world 
I  still  have  cancer — but  I'm  alive.  Anc 
losing  a  breast  is  a  smsdl  price  to  paj 
for  that  gift.  Enc 

Diane  Chechik's  book  about  her  lega, 
battle.  Journey  to  Justice,  was  recently 
published  by  A-R  Editions,  in  Madi 
son,  Wisconsin. 
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The  fel- 
low who  sat 
opposite  her 
might  have 
been  twen- 
ty-five, and 
he  too  was 
typical  of 
his  class 
and  age.  He 
plain, 


ntinued  from  page  101 
as  neither  good-looking  nor 
11  nor  short.  He  was  clearly  on  the 
!st  of  terms  with  his  mother — they 
ade  little  jokes  together — and  he  was 
.siduous  in  passing  her  things. 
As  they  talked,  her  eye  met  that  of 
r.  Parker  PjTie.  It  passed  over  him 
ith  well-bred  nonchalance,  but  he 
lew  that  he  had  been  assimilated 
id  labeled. 

After  some  time,  the  English  boy 
ent  inside.  The  woman  took  her  let- 
rs  and  bag  and  settled  herself  in  a 
lair  facing  the  sea.  Her  back  was  to 
r.  Parker  Pyne. 

As  he  drank  the  last  drop  of  his  cof- 
e,  Mr.  Parker  Pyne  glanced  in  her 
rection,  and  instantly  he  stiffened, 
e  was  alarmed — alarmed  for  the 
saceful  continuance  of  his  holiday! 
lat  back  was  horribly  expressive.  In 
s  time  he  had  classified  many  such 
icks.  Its  rigidity — the  tenseness  of  its 
>ise — without  seeing  her  face  he 
lew  well  enough  that  the  eyes  were 
ight  with  unshed  tears. 
Moving  warily,  like  a  much-hunted 
limal,  Mr.  Parker  Pyne  retreated 
to  the  hotel.  Not  half  an  hour  before, 
;  had  been  invited  to  sign  his  name 
the  book  lying  on  the  desk.  There  it 
as — a  neat  signature — C.  Parker 
/ne,  London. 

Mr.  Parker  Pyne  noticed  the  entries 
few  lines  above:  Mrs.  R.  Chester,  Mr. 
asil  Chester — Holm  Park,  Devon. 
Seizing  a  pen,  he  wrote  rapidly  over 
s  signature.  It  now  read  (with  diffi- 
ilty)  "Christopher  Pyne." 
Already  it  had  been  a  source  of  abid- 
ig  wonder  to  Mr.  Parker  Pyne  that  so 
.any  people  he  had  come  across 
jroad  should  know  his  name  and 
ave  noted  his  advertisements.  On 
sveral  occasions  he  had  dealt  with  a 
hole  series  of  problems,  from  murder 
I  attempted  blackmail.  He  was  deter- 
lined  in  Majorca  to  have  peace. 
Mr.  Parker  Pyne  settled  down  very 
appily.  There  was  a  larger  hotel  not 
ir  off,  the  Mariposa,  where  a  good 
lany  English  people  stayed.  There 
as  also  quite  a  colony  of  artists  living 
il  round.  You  could  walk  along  by  the 
;a  to  the  fishing  village,  where  there 
as  a  cocktail  bar  and  a  few  shops.  It 
as  all  very  peaceful  and  pleasant. 
On  the  day  after  Mr.  Parker  Pyne's 
rrival,  Mrs.  Chester  made  a  few  con- 
entional  remarks  to  him  on  the  sub- 
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ject  of  the  view  arid  the  likelihood  of 
the  weather  keeping  fine.  She  then 
chatted  a  little  with  the  German  lady 
about  knitting. 

Mr.  Parker  Pyne  found  Basil  Ches- 
ter a  most  likable  young  man.  He 
called  Mr.  Parker  Pyne  "sir"  and  lis- 
tened most  politely  to  anything  the 
older  man  said.  Sometimes  the  three 
English  people  had  coffee  together  af- 
ter dinner  in  the  evening.  On  the  third 
day,  Basil  left  the  party  after  ten  min- 
utes or  so,  and  Mr.  Parker  Pyne  was 
left  tete-a-tete  with  Mrs.  Chester. 

Little  by  little  she  began  to  talk  of 
Basil — of  how  well  he  had  done  at 
school — "He  was  in  the  first  eleven, 
you  know" — of  how  everyone  liked 
him,  of  how  proud  his  father  would 
have  been  had  he  lived,  of  how  thank- 
ful she  had  been  that  Basil  had  never 
been  "wild."  "Of  course  I  always  urge 
him  to  be  with  young  people,  but  he 
really  seems  to  prefer  being  with  me." 

She  said  it  with  a  kind  of  nice  mod- 
est pleasure  in  the  fact.  But  for  once 
Mr.  Parker  Pyne  did  not  make  the 
tactful  response  he  could  usually 
achieve  so  easily.  He  said  instead:  "Oh, 
well,  there  seem  to  be  plenty  of  young 
people  here — not  in  the  hotel  but 
round  about." 

At  that,  he  noticed,  Mrs.  Chester 
stiffened.  She  said  of  course  there  were 


a  lot  of  artists.  Perhaps  she  was  old- 
fashioned,  but  many  young  people  just 
made  that  sort  of  thing  an  excuse  for 
lounging  about  and  doing  nothing — 
and  the  girls  drank  a  lot  too  much. 

The  next  day  Basil  said  to  Mr. 
Parker  Pyne:  "I'm  awfully  glad  you 
turned  up  here,  sir — especially  for  my 
mother's  sake.  She  likes  having  you 
to  talk  to  in  the  evenings.  I've  got 
some  fi*iends 
living  here — 
a  frightfully 
cheery  crowd, 
but  I  don't 
really  think 
my  mother 
approves  of 
them."  He 
laughed  as 
though  he 
felt  this  ought 
to  be  amus- 
ing. "And  you 
know  the 
girls  round 
us  at  home 
^^^—^^„^^^^a^^^^  are  fi-ightful- 

lydull." 

"I  see,"  said  Mr.  Parker  Pyne. 
And    then    the    worst — from 
Parker    Pyne's    point    of 
pened.  A  gushing  lady  of  his  acquaint 
ance  came  to  stay  at  the     (continued)  I 


Romance  blossomed 
under  the  warm  sun 
of  the  Mediterranean 


Mr. 
view — hap-  o 
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Mariposa. 
They  met  in 
the  teeishop 
in  the  pres- 
ence of  Mrs. 
Chester.The 
newcomer 
screamed: 
"Why,  I'll  be 
ntinued  dashed,    if 

isn't  Mr.  Parker  Pyne — the  one  and 
ily  Mr.  Parker  Pyne!  And  Adela 
lester!  Do  you  know  each  other?  .  .  . 
)u're  staying  at  the  same  hotel?  He's 
e  one  and  only  original  wizard, 
dela — the  marvel  of  the  century — all 
>ur  troubles  smoothed  out  while  you 
ait!  .  .  .  What?  Haven't  you  heard 
)Out  him?  You  must  have  read  his 
Ivertisements:  'Are  you  in  trouble? 
Dnsult  Mr.  Parker  Pyne.'  There's  just 
)thing  he  can't  do." 
It  went  on  a  good  deal  longer — Mr. 
irker  Pyne  at  intervals  making  mod- 
■t  disclaimers. 

Later  that  afternoon,  Mrs.  Chester 
lid  abruptly: 

"Will  you  come  out  to  the  terrace, 
r.  Pyne?  There  is  something  I  want 
say  to  you." 

He  could  but  bow  and  submit. 
As  soon  as  they  were  alone,  Mrs. 
hester's    self-control    snapped.    "My 
)y,  Mr.  Parker  Pyne.  You  must  save 
m.  It's  breaking  my  heart!" 
"My  dear  lady,  as  a  mere  outsider — " 
"Nina  Wycherley  says  you  can  do 
lything.  She  said  I  was  to  have  the 
;most  confidence  in  you,  that  you'd 
it  the  whole  thing  right." 
Resigning  himself,  he  said:  "Well, 
t  us  thrash  the  matter  out.  A  girl,  I 
ippose?" 

"Did  he  tell  you  about  her?" 
"Only  indirectly." 

Her  words  poured  out  in  a  vehement 
ream.  The  girl  was  dreadful.  Her  sis- 
sr  lived  out  here — was  married  to  an 
rtist.  The  whole  set  was  most  unde- 
rable.  Half  of  them  were  living  to- 
ather  without  being  married. 
Basil  was  completely  changed.  He 
ad  always  been  so  quiet,  so  interested 
1  serious  subjects.  He  had  thought  at 
ne  time  of  taking  up  archaeology — 
"Well,  well,"  said  Mr.  Parker  Pyne. 
Mature  will  have  her  revenge." 
"What  do  you  mean?" 
"It  isn't  healthy  for  a  young  man  to 
e  interested  in  serious  subjects.  He 
ught  to  be  making  an  idiot  of  himself 
ver  one  girl  after  another." 
"Please  be  serious,  Mr.  Pyne." 
"I'm  perfectly  serious.  Is  the  young 
idy  by  any  chance  the  one  who  had 
sa  with  you  yesterday?" 
He  had  noticed  her — her  gray  flan- 
el  trousers,  the  scarlet  handkerchief 
led  loosely  round  her  breast,  the  ver- 
lilion  mouth,  and  her  choice  of  a  cock- 
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tail  in  preference  to  tea. 

"You  saw  her?  Terrible!  Not  the  kind 
of  girl  Basil  has  ever  admired.  And  he 
wants  to  marry  this  girl— Betty  Gregg. 
They're  engaged.  Mr.  Parker  Pyne, 
you  must  get  my  boy  out;  of  this  disas- 
trous marriage!  His  whole  life  will  be 
ruined." 

"I'm  not  worried  about  Basil." 

"You're  not  worried  about  the  girl?" 

"No;  I'm  worried  about  you.  You've 
been  squandering  your  birthright. 
What  are  the  years  from  twenty  to  for- 
ty? Fettered  and  bound  by  personal 
and  emotional  relationships.  But  later 
there's  a  new  stage.  Life  becomes 
real — significant.  You  see  it  as  a 
whole.  Not  just  one  scene — the  scene 
you,  as  an  actor,  are  playing.  No  man 
or  woman  is  actually  himself  (or  her- 
selfi  till  after  forty-five.  That's  when 
individuality  has  a  chance." 

"I've  been  wrapped  up  in  Basil.  He's 
been  everything  to  me." 

"Well,  he  shouldn't  have  been. 
That's  what  you're  paying  for  now. 
You're  Adela  Chester,  remember,  a 
person — not  just  Basil's  mother." 

"It  will  break  my  heart  if  Basil's  life 
is  ruined,"  said  Basil's  mother. 

He  looked  at  the  lines  of  her  face, 
the  droop  of  her  mouth.  He  did  not 
want  her  to  be  hurt.  He  said: 

"I'll  see  what  I  can  do." 


Mr.  Parker  Pyne  found  Basil 
Chester   only   too   ready   to 
talk. 
"This  business  is  just  hell- 
ish. If  only  Mother  would  let 
herself,  she'd  see  how  fine 
Betty  is." 
"And  Betty?" 
Basil  sighed. 

"Betty's  being  damned  difficult!  If 
she'd  just  conform  a  bit — I  mean  leave 
off  the  lipstick  for  a  day — it  might 
make  all  the  difference.  She  seems  to 
go  out  of  her  way  to  be — well,  mod- 
ern— when  Mother's  about." 
Mr.  Parker  Pyne  smiled. 
"I  wish  you'd  come  and  see  Betty 
and  have  a  good  talk  about  it  all." 

Mr.  Parker  Pyne  accepted  the  invi- 
tation readily. 

Betty  and  her  sister  and  brother-in- 
law  lived  in  a  small  dilapidated  villa  a 
little  way  back  from  the  sea. 

Betty  Gregg  was,  he  noticed,  not 
nearly  so  made  up  as  she  had  been  the 
previous  day  at  the  Pino  d'Oro.  She 
had  red  hair  and  freckles  and  a  mis- 
chievous eye. 

She  handed  him  a  cocktail  and  said 
with  a  twinkle: 
"You're  in  on  the  big  bust-up?" 
Mr.  Parker  Pyne  nodded. 
"And  whose  side  are  you  on,  big  boy? 
The  young  lovers'  (continued) 


or  the  dis- 
approving 
dame's?" 

"May  I 
ask  you  a 
question?" 

"Certain- 
ly." 

"Would 

continued  you       say 

you've  been  very  tactful  over  all  this?" 
"Not  at  all,"  said  Miss  Gregg  frankly. 
"But  the  old  cat  put  my  back  up."  She 
glanced  round  to  make  sure  that  Basil 
was  out  of  earshot.  "That  woman  just 
makes  me  mad.  She's  kept  Basil  tied  to 
her  apron  strings.  And  she's  so  terribly 
pukka  sahib." 

"That's  not  really  such  a  bad  thing. 
It's  merely  unfashionable  just  now." 

"You  mean  it's  like  putting  Chippen- 
dale chairs  in  the  attic  in  Victorian 
days?  Later  you  get  them  dovm  again 
and  say,  'Aren't  they  marvelous?'  " 
"Something  of  the  kind." 
Betty  Gregg  considered. 
"Perhaps  you're  right.  I'll  be  honest.  It 
was  Basil  who  put  my  back  up — being 
so  anxious  about  what  impression  I'd 
make  on  his  mother.  It  drove  me  to 
extremes.  Even  now  I  believe  he  might 
give  me  up  if  his  mother  worked  on  him 
good  and  hard." 

"He  might,"  said  Mr.  Parker  Pyne,  "if 
she  went  about  it  the  right  way." 

"Are  you  going  to  tell  her  the  right 
way?  She  won't  think  of  it  herself,  you 
know.  She'll  just  go  on  disapproving, 
and  that  won't  do  the  trick.  But  if  you 
prompted  her — " 

Betty  bit  her  lip,  raised  frank  blue 
eyes  to  his. 

"I've  heard  about  you,  Mr  Parker 
Pyne.  You're  supposed  to  know  some- 


thing about  human  nature.  Do  you 
think  Basil  and  I  could  make  a  go  of  it?" 

"Do  you  sleep  with  your  window  open 
or  shut?" 

"Open.  I  like  lots  of  air." 

"Do  you  and  Basil  enjoy  the  same 
kind  of  food?" 

"Yes." 

"Do  you  like  going  to  bed  early  or 
late?" 

"Really,  under  the  rose,  early.  At  half 
past  ten  I  yawn,  and  I  secretly  feel  rath- 
er hearty  in  the  mornings,  but  of  course 
I  daren't  admit  it." 

"You  ought  to  suit  each  other  very 
well,"  said  Mr.  Parker  Pyne. 

"Rather  a  superficial  test." 

"Not  at  all.  I  have  known  many  mar- 
riages entirely  wrecked  because  the 
husband  liked  sitting  up  till  midnight 
and  the  wife  fell  asleep  at  half  past 
nine,  and  vice  versa." 

"It's  a  pity,"  said  Betty,  "that  every- 
body can't  be  happy.  Basil  and  I,  and  his 
mother  giving  us  her  blessing." 

Mr.  Parker  Pyne  coughed. 

"I  think,"  he  said,  "that  that  could 
possibly  be  managed." 

She  looked  at  him  doubtfully. 

"Now  I  wonder,"  she  said,  "if  you're 
double-crossing  me." 

Mr.  Parker  Pyne's  face  told  nothing. 

To  Mrs.  Chester  he  was  sooth- 
ing but  vague.  An  engage- 
ment was  not  marriage.  He 
himself  was  going  to  Seller  for 
a  week.  He  suggested  to  Mrs. 
Chester  that  she  appear  to 
acquiesce. 
He  spent  a  very  enjoyable  week  at 
Seller. 

On  his  return,  the  first  thing  he  saw 
was  Mrs.  Chester  and  Betty  Gregg  on 
the  veranda  together.  Basil  was  not 


there.  Mrs.  Chester  looked  haggard 
Betty,  too,  was  looking  off-color.  Sh^ 
was  hardly  made  up  at  all,  and  sh' 
looked  as  though  she  had  been  crying 
They  greeted  him  in  a  friendly  fash 
ion,  but  neither  mentioned  Basil. 

Suddenly  he  heard  Betty  draw  ii 
her  breath  sharply  as  though  some 
thing  had  hurt  her.  Mr.  Parker  Pyni 
turned  his  head. 

Basil  Chester  was  coming  up  thi 
steps  from  the  seafront.  With  him  wa 
a  girl  so  exotically  beautiful  that  i 

quite  tool 
your  breatl 
away.  Sh' 
was  dark,  am 
her  figuT' 
was  marvel 
ous.  No  on- 
could  fail  t'^ 
notice  tha 
fact,  sinci 
she  wori 
nothing  bu 
a  single  gar 
ment  of  pal 

"You  must  do  f?'^^  ^^^Pf 

■  ■■    I      /        ®       nail 
something!  my  bo/S  were  painte( 

life  will  be  ruined"    ^^^^     ^^ 

^—i^^^^^"^— ■^—  young  Basil 

he     seemei 

unable  to  take  his  eyes  from  her  face. 

"You're  very  late,  Basil,"  said  hi 
mother. 

"My  fault,"  drawled  the  beautifu 
unknown  as  she  slipped  into  a  chaii 
"We  just  drifted."  She  leaned  a  littl 
toward  Mr.  Parker  Pyne. 

"Terrible  island,  this,"  she  said.  " 
was  just  dying  with  boredom  before 
met  Basil.  He  is  rather  a  pet!" 


True  chocolate  lovers  draw  the  Ii 
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"Mr.  Parker  Pyne — Miss  Ramona," 
said  Mrs.  Chester. 

The  girl  acknowledged  the  introduc- 
tion with  a  lazy  smile. 

"I  guess  I'll  call  you  Parker  almost 
at  once,"  she  murmured.  "My  name's 
Dolores.  Well,  I'd  better  be  going  along 
now.  I'm  at  the  other  hotel.  Anyone 
coming  to  see  me  home?" 

Basil  sprang  up. 

"I'll  come  with  you." 

Mrs.  Chester  said,  "Basil,  my  dear — " 

"I'll  be  back  presently,  Mother." 

"Isn't  he  the  mother's  boy?"  Miss  Ra- 
mona asked  of  the  world  at  large. 
"Just  toots  round  after  her,  don't  you?" 

Basil  flushed  and  looked  awkward. 
Miss  Ramona  gave  a  nod  in  Mrs.  Ches- 
ter's direction,  a  deizzling  smile  to  Mr. 
Parker  Pyne,  £md  she  and  Basil  moved 
off  together. 

After  they  had  gone  there  was  a 
rather  awkward  silence. 

Betty  said,  "Well,  what  do  you  think 
of  our  new  addition  to  Pollensa  Bay?" 
Her  voice  was  not  quite  steady. 

Mr.  Parker  Pyne  said  cautiously: 

"A  little — er — exotic." 

Betty  stood  up  suddenly.  "I  think, 
Mrs.  Chester,  I'll  go  home  and  not  stay 
to  dinner  after  all." 

"Oh,  my  dear — Basil  will  be  so  dis- 
appointed," Mrs.  Chester  said. 

"Will  he?"  asked  Betty  with  a  short 
laugh.  "Anyway,  I  think  I  will.  I've  got 
rather  a  headache." 

She  smiled  at  them  both  and  went 
off.  Mrs.  Chester  turned  to  Mr.  Parker 
Pyne. 

"You  shouldn't  have  gone  away." 
said  Mrs.  Chester.  "If  you'd  been  here, 
this  wouldn't  have  happened." 

"My  dear  lady,  I  can  assure  you  that 
when  it  comes  to  a  question  of  a  beau- 


tiful young  wom^n,  I  should  have  no 
influence  over  your  son  whatever. 
He — er — seems  to  be  of  a  very  suscep- 
tible nature.  Besides,"  said  Mr.  Parker 
Pyne  with  an  attempt  at  cheerfulness, 
"this  new  attraction  seems  to  have  bro- 
ken the  back  of  his  infatuation  for 
Miss  Gregg.  That  must  be  some  satis- 
faction to  you." 

"I  don't  know  what  you  mean,"  said 
Mrs.  Chester.  "Betty  is  a  dear  child 
and  devoted  to  Basil.  I  think  my  boy 
must  be  mad." 

Mr.  Parker  Pyne  received  this  star- 
tling change  of  face  without  a  twitch. 
He  said  mildly,  "Not  exactly  mad — 
just  bewitched." 

Basil  ran  up  the  steps. 

"Hello,  here  I  am.  Where's  Betty?" 

"Betty's  gone  home  with  a  head- 
ache," said  Mrs.  Chester.  "And  I  don't 
wonder." 

"Sulking,  you  mean." 

"I  consider,  Basil,  that  you  are  being 
extremely  unkind  to  Betty." 

"Please,  Mother,  don't  jaw.  If  Betty 
is  going  to  make  this  fuss  every  time  I 
speak  to  another  girl,  a  nice  sort  of  life 
we'll  lead  together.  Look  here,  if  Betty 
isn't  going  to  dine  with  us,  I  think  I'll 
go  back  to  the  Mariposa." 

"Oh,  Basil—" 

The  boy  gave  her  an  exasperated 
look,  then  ran  off  down  the  steps. 

Mrs.  Chester  looked  eloquently  at 
Mr.  Parker  Pyne. 

"You  see,"  she  said. 

He  saw. 

Matters  came  to  a  head  a  couple  of 
days  later.  Betty  and  Basil  were  to 
have  gone  for  a  long  walk,  taking  a 
picnic  lunch  with  them.  Betty  arrived 
at  the  Pino  d'Oro  to  find  that  Basil  had 
forgotten  the  plan  and  gone  off  for  the 


day  with  Dolores  Ramona's  party. 

Beyond  a  tightening  of  the  lips  the 
girl  made  no  sign.  Presently,  however, 
she  got  up  and  stood  in  front  of  Mrs. 
Chester.  The  two  women  were  alone  on 
the  terrace. 

"It's  quite  all  right,"  she  said.  "It 
doesn't  matter.  But  I  think  all  the 
same  that  we'd  better  call  the  whole 
thing  off." 

She  slipped  from  her  finger  the  sig- 
net ring  that  Basil  had  given  her — he 
was  to  have  bought  the  real  engage- 
ment ring  later. 

"Will  you  give  him  back  this,  Mrs. 
Chester?  And  tell  him  it's  all  right — 
not  to  worry — " 

"Betty,  dear,  don't!  He  does  love 
you — j-eally." 

"It  looks  like  it,  doesn't  it?"  said  the 
girl  with  a  short  laugh. 

When  Basil  returned  at  sunset  he 
was  greeted  by  a  storm. 

He  flushed  a  little  at  the  sight  of  his 
ring. 

"So  that's  how  she  feels,  is  it?  I  real- 
ly don't  see  why  you  should  get  all 
worked  up  about  it.  You  begged  me 
yourself  not  to  marry  Betty." 

"That  was  before  I  knew  her.  Basil — 
my  dear — you're  not  thinking  of  mar- 
rying this  other  creature?" 

Basil  Chester  said  soberly:  "I'd  mar- 
ry her  like  a  shot  if  she'd  have  me — 
but  I'm  afraid  she  won't." 

Cold  chills  went  down  Mrs.  Chester's 
spine.  She  sought  and  found  Mr. 
Parker  Pyne,  placidly  reading  a  book 
in  a  sheltered  comer. 

"You  must  do  something!  My  boy's 
life  will  be  ruined." 

Mr.  Parker  Pyne  was  getting  a  little 
tired  of  Basil  Chester's  life  being 
ruined.  (continued) 
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"What 
can  I  do?" 

"Go  and 
see  this  ter- 
rible crea- 
ture. If  nec- 
essary, buy 
her  off." 

"You  know 
that     may 


continued 

come   very  expensive.'' 

"I  don't  care." 

"It  seems  a  pity.  Still,  there  are,  pos- 
sibly, other  ways." 

She  looked  at  him  questioningly.  He 
shook  his  head. 

"I'll  make  no  promises — but  I'll  see 
what  I  can  do.  I  have  handled  that 
kind  before.  By  the  way,  not  a  word  to 
Basil — that  would  be  fatal." 

"Of  course  not." 

Mr.  Parker  Pyne  returned  from 
the  Mariposa  at  midnight. 
Mrs.  Chester  was  waiting  up. 
"Well?"  she  demanded. 
His  eyes  twinkled. 
"The  Sencrita  Dolores 
Ramona  will  leave  Pollensa 
tomorrow  morning  and  the  island 
tomorrow  night." 

"Oh,  Mr.  Parker  Pyne!  How  ever  did 
you  manage  it?" 
"It   won't   cost   a   cent,"   said   Mr. 
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Parker  Pyne.  Again  his  eyes  twinkled. 
"I  rather  fancied  I  might  have  a  hold 
over  her — and  I  was  right." 

"You  are  wonderful!  Nina  Wycherley 
was  quite  right.  You  must  let  me 
know — er — your  fee — " 

Mr.  Parker  Pyne  held  up  a  hand. 

"Not  a  penny.  It  has  been  a  pleasure. 
I  hope  all  will  go  well.  Of  course  the 
boy  will  be  very  upset  at  first  when  he 
finds  she's  disappeared  and  left  no  ad- 
dress. Just  go  easy  with  him  for  a 
week  or  two." 

"If  only  Betty  will  forgive  him — " 

"She'll  forgive  him,  all  right. 
They're  a  nice  couple.  By  the  way,  I'm 
leaving  tomorrow,  too." 

"Oh,  Mr.  Parker  Pyne,  we  shall  miss 
you." 

"Perhaps  it's  just  a&  well  I  should  go 
before  that  boy  of  yours  gets  infatuat- 
ed with  yet  a  third  girl." 

Mr.  Parker  Pyne  leaned  over  the  rail 
of  the  steamer  and  looked  at  the  lights 
of  Palma.  Beside  him  stood  Dolores 
Ramona.  He  was  saying  appreciative- 
ly: "A  very  nice  piece  of  work,  Made- 
leine. I'm  glad  I  wired  you  to  come  out. 
It's  odd,  when  you're  such  a  quiet  stay- 
at-home  girl,  really." 

Madeleine  de  Sara,  alias  Dolores  Ra- 
mona, alias  Maggie  Sayers,  said  prim- 
ly,   "I'm    glad    you're    pleased,    Mr. 


Parker  Pyne.  It's  been  a  nice  little 
change.  I  think  I'll  go  below  now  and 
get  to  bed  before  the  boat  starts.  I'm 
such  a  bad  sailor." 

*  A  few  minutes  later  a  hand  fell  on 
Mr.  Parker  PjTie's  shoulder.  He  turned 
to  see  Basil  Chester. 

"Had  to  come  and  see  you  off,  Mr. 
Parker  Pyne,  and  give  you  Betty's  love 
and  our  best  thanks.  It  was  a  grand 
stunt  of  yours.  Betty  and  Mother  are 
as  thick  as  thieves.  Seemed  a  shame  to 
deceive  the  old  darling — but  she  was 
being  difficult.  Anyway,  it's  all  right 


"A  nice  piece  of  work,  Madeleine. 
Tm  glad  you  could  come  out" 
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now.  I  must  just  be  careful  to  keep  up 
the  annoyance  stuff  a  couple  of  days 
longer.  We're  no  end  grateful  to  you, 
Betty  and  L" 

"I  wish  you  every  happiness,"  said 
Mr.  Parker  Pyne. 

"Thanks." 

There  was  a  pause,  then  Basil  said 
with  somewhat  overdone  carelessness: 

"Is  Miss — Miss  de  Sara  anywhere 
about?  I'd  like  to  thank  her,  too." 

Mr.  Parker  Pyne  shot  a  keen  glance 
at  him. 

He  said:  "I'm  afraid  Miss  de  Sara's 
gone  to  bed." 

"Oh,  too  bad — well,  perhaps  I'll  see 
her  in  London  sometime." 

"As  a  matter  of  fact,  she  is  going  to 
America  on  business  for  me  almost 
at  once." 

"Oh."  Basil's  tone  was  blank. 

"Well,"  he  said,  "I'll  be  getting 
along." 

Mr.  Parker  Pyne  smiled.  On  his  way 
to  his  cabin  he  tapped  on  the  door  of 
Madeleine's. 

"How  are  you,  my  dear?  All  right? 
Our  young  friend  has  been  along.  The 
usual  slight  attack  of  Madeleinitis. 
He'll  get  over  it  in  a  day  or  two,  but 
you  are  rather  distracting."  End 
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■  HOW  NOT  TO  GET  FAT 

continued  from  page  97 

So  if  you're  a  snacker,  bring  a  bag  of 
cut-up  veggies  to  the  office  to  fend  off 
the  temptation  of  the  candy  machine. 
I  can  eat  everything  I  want— just 
less  of  it.  It  seems  logical  to  think  that 
by  reducing  the  amount  of  food  you 
usually  eat  you'll  shed  pounds,  but  you 
might  be  better  off  eating  more — of 
high-fiber,  low-fat  foods.  The  reason? 
The  people  most  concerned  about  los- 
ing weight  are  usually  the  same  people 
who  like  to  eat.  Consequently,  smaller 
portions  will  not  be  satisfying.  This 
eating  plan  allows  you  to  indulge  your 
desire  for  large  portions. 
All  calories  are  equal  On  the  con- 
trary, your  diet  won't  work  if  you  sub- 
stitute ice  cream  for  an  equally  caloric 
low-fat  meal.  Studies  show  that  calo- 
ries derived  from  fat  are  more  fatten- 
ing than  calories  derived  from  carbo- 
hydrates and  protein.  It  seems  that  the 
body  burns  calories  to  convert  carbs 
and  protein  into  fat  for  storage,  where- 
as extra  fat  calories  are  stored  as  is. 
Protein  is  the  best  diet  food  Most  of 
us  believe  broiled  fish  and  chicken  are 
key  weight  reducers.  However,  excess 
protein  is  stored  as  fat.  Because  the 
RDA  of  protein  for  the  average  woman 


is  just  44  grams,  you'll  get  enough  by 
eating  one  three-  or  four-ounce  serving 
of  animal  protein  or  legumes  daily. 
Exercise  makes  you  hungry  If  this 
were  true,  everyone  who  exercised 
would  gain  weight.  In  reality,  moder- 
ate exercise  can  decrease  appetite. 
What's  more,  exercise  produces  weight 
loss  by  burning  calories;  it  can  even 
boost  your  metabolism  so  you  burn 
more  calories  than  usual. 
Bouillon  is  the  perfect  diet  snack 
Bouillon  is  too  salty  to  be  an  accept- 
able diet  aid.  According  to  one  recent 
study,  salt  appears  to  produce  more 
available  calories  from  the  same 
amount  of  food  by  making  digestion 
more  efficient. 

I  can  lose  weight  iff  I  skip  breakfast 
Breakfast  is  a  muSt — even  if  you're  not 
dieting — for  energy  to  begin  the  day. 
Try  eating  a  large  breakfast,  a  smaller 
lunch  and  an  even  smaller  dinner.  Or 
eat  small  portions  six  times  a  day. 
Diets  don't  work  This  myth  is  perpet- 
uated because  an  estimated  95  percent 
of  those  who  lose  weight  on  a  diet  gain 
it  back  within  one  year.  All  diets  work 
if  you  follow  them  correctly,  but  people 
fail  in  the  maintenance  phase.  Don't 
go  back  to  your  old  eating  habits,  but 
make  sure  your  new  diet  is  not  so 
strict  that  you  can't  stick  to  it.        End 
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elcome  to  the  magical  kingdom  of 
the  Disney  Miniature  Collectors  Club  ...  a 
delightful  fantasy  world  populated  by  all  the 
best-loved  Disney  characters.  Here's  a  collec- 
tion that  fK)rtrays  each  figure  with  the  charm 
and  personality  that  have  captured  the  hearts 
of  millions. 

The  first  series  of  its  kind  from  The  Disney 
Collection,  these  captivating  miniatures  are 
officially  authorized  by  The  Walt  Disney 
Company.  You  won't  find  them  in  any  stores 
or  catalogs.  They  are  available  only  to  Club 
members  ...  at  the  remarkable  price  of  just 
S9.95  each! 

Each  appealing  little  character 
sparkles  with  life 

See  how  the  characters  come  to  life  as 
three-dimeasional  sculptures!  They're  all 
unique,  cauglit  in  those  wacky,  wonderful 
poses  that  ma:  •  rherr!  so  appealing.  Mickey 


Mouse  is  decked  out  like  Sherlock  Holmes, 
diligently  searching  for  clues.  Daisy  Duck  is 
dressed  for  a  big  date,  while  Donald  has 
learned  an  important  lesson  of  science  — 
ice  is  hard  on  tail  feathers! 

Crafted  of  fine  bisque  porcelain 
and  individually  painted  by  hand 

Beautifully  made  with  strict  attention  to  de- 
tail, these  miniatures  reflect  Disney's  exact- 
ing standards.  They  are  a  tribute  to  the 
imagination  and  artistry  of  skilled  porcelain 
craftsmen  . . .  and  of  the  artists  who  lovingly 
and  painstakingly  painted  each  little  figure  by 
hand.  Just  look  at  the  richness  of  the  colors, 
each  one  individually  hand-painted  from  a 
wide  palette  of  ceramic  hues.  Every  minute 
detail  is  perfect,  right  down  to  the  fiower  on 
Minnie  Mouse's  hat! 

Custom-designed  display 

Show  off  your  Disney  miniatures  on  a  hand- 


©  1 986  The  \X^I(  D«ney  Company 

.some  display  stand  custom-designed  for  this 
collection.  Attractive  and  affordably  priced, 
it  will  be  made  available  to  members  as  an 
optional  purchase  (no  obligation,  of  course). 

An  exceptional  value  at  only  $9-95  each 

These  unique  and  colorful  porcelain  bisque 
miniatures  are  remarkably  priced  at  under 
S 10  each!  And  the  same  low  price  is  guaran- 
teed for  the  entire  collection. 

Join  in  the  fun  of  The  Disney  Miniature 
Collectors  Club  today.  All  you  have  to  do  is 
return  the  reservation  application.  Your  min- 
iature sculptures  will  be  sent  at  the  rate  of 
one  per  month,  and  you'll  be  billed  with 
each  shipment.  Or,  you  may  charge  your  pur- 
chase to  your  credit  card.  Of  course,  your 
satisfaction  is  guaranteed.  If  you  are  not 
pleased  with  any  sculpture,  you  may  return 
it  within  14  days  for  a  prompt  replacement 
or  refund.  THE  DISNEY  COLLECTION 

*  S€RV1CE  Of  GBOLIER  ENTIBPBISES 
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Membership  Application 
THE  DISNEY  MINIATURE  COLLECTORS  CLUB 


L 


PIcxsc  enroll  me  as  a  m-mber  of  The  Disney  Miniature  Collectors  Club  and  send 
me  my  first  miniatures'-  ■  r.  jrc.  I  need  send  no  money  now.  I  will  be  billed 
upon  shipment  forSII.-i-  '   '').95  plus  SI. 50  .shipping  and  handling).  Or.  I  may 
choose  to  charge  my  creu  . .     J.  xs  indicated.  If  I  am  noi  completely  satisfied. 
I  may  return  the  .sculpture  \v,  hin  l-j  days  at  your  expense,  and  owe  nothing. 

I  further  understand  thai '.  .ure  sculptures  will  be  shipped  at  the  rate  of  one 
per  month,  and  the  price  of  i  9. 9S *  (plus  shipping  and  handling)  is  guaranteed 
for  the  entire  collection.  I  may  cancel  my  membership  at  any  lime  by  following 
the  instructions  on  the  irivoice  accompanying  my  .shipment.  50800 

•Sales  tax  is  extra  in  NY  and  CT 

OlPANDMAaTO:  THE  DISNEY  COLLECTION 

A  Service  of  Grolier  Enterprises 
P.O.  Box  1797.  Sherman  Turnpike 
Danburv.CT  06816 


D  Bill  mc. 


Acct.  If  . 


D  Please  charge  each  sculpture,  upon  .shipment,  to  my: 
D  VISA  D  MasterCard  D  Diner's  Club 

Expires 


Signature  . 
Name 


Hk-JM-  Pnni  CliJtK 


Address . 


City 

PIcxsc  allow  (i  ID  8  wcck.s  for  delivery 


.  State . 


.  Zip. 


JCH_J 


>talog, 


Many  New  Catalog  offers. 
All  with  Annual 
Subscriptions 


•peciais 


Many  with  Discount 
Offers  for  you. 


The  JL  more  you  order  -  the  more  you  save! 

(see  order  form  for  details) 


J 

UURA 

1  i 

307    Colonial  Garden 


IDFTY 


310    The  Country  Store 


Spiegel 


303    Bloomingdale's  by  Mall       305    Laura  Ashley 


«014>Village 
"^'^        Shop 


'athifles 


'    Tapestry 


304    Old  Village  Shop 


306    Trifles 


Now  fashion-conscious,  larger  women 
discover  fresh  spring  styles  for  work 
leisure  in  sizes  30  to  46.  For  You  from 
jgei  has  the  seasons  most  popular  col- 
natural  fabrics  and  accessories  64 
es.  Send  $2.00  for  annual  subscription, 
all  1-800-345-4500  and  ask  for  Depart- 
It  023 

Tapestry.  A  catalog  of  exciting  deco- 
ig  treasures  thai  can  be  in  your  hands 
just  a  phone  call!  Turn  any  page  and  dis- 
3r  just  what  you  may  have  been  looking 
to  accent  a  room,  add  storage  space, 
:  a  corner,  "make  '  a  bedroom — or  make- 
■  a  whole  house  or  apartment  Current 
traditional  Special — send  for  our  cata- 
and  get  $5  off  your  first  order  One  year's 
scription,  $2.00 

Bloomingdale's  by  Mail.  For  |ust  $3.00 
sr  the  exclusive  world  of  Bloomingdale's 
\^ail.  And  enjoy  a  full  year  of  exciting 
lion  catalogues  delivered  straight  to  your 
ir  plus  a  $3.00  gift  certificate  Act  now 
I  be  sure  to  get  our  summer  fashion 
je— the  best  way  to  preview  what's  hot 
I  summer 

>    Old  Village  Shop.  One  of  the  most 
pected  general  merchandise  catalogs  in 
nation.  Old  Village  Shop  manages  to 
ude  the  unusual  with  the  practical — and 
srs  exceptionally  good  values.  You'll  find 
5ly-seen  merchandise  often  at  never- 
!n  "sale "  prices,  and  a  whopping  selec- 
1  of  more  than  400  items  Special — send 
our  catalog  and  get  $5.00  off  your  first 
er.  One  years  subscription . . .  $2.00. 
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305  Laura  Ashley  by  Post.  Bring  the 
vibrance  and  expectation  of  Spring  into  your 
home  with  Laura  Ashley  by  Post.  Join  our 
catalogue  subscription  service  and  enjoy 
delightful  fashion  catalogues  lor  every  sea- 
son of  the  year,  two  home  furnishing  cata- 
logues and  our  colourful  Christmas  Gift 
Guide.  One  full  year  for  $5.00. 

306  Trifles  catalogues  are  bursting  with 
imagination  and  bright,  fresh  ideas.  Frill  and 
fine  fashions.  Soft  silks  and  sparkling  silver 
Gold.  Hand-painted  pottery  and  delightful 
decoratives  Plus  special  values  for  you  and 
your  home.  Send  $2.00  for  a  full  year  of  cata- 
logues and  receive  $5.00  off  your  first 
purchase. 

307  Colonial  Garden  Kitchens.  One-stop 
shopping  for  hard-to-find  "helpers '  and  spe- 
cialized products  for  food  preparation,  serv- 
ing and  entertaining  Plus  time-saving,  work- 
saving  items  for  your  home,  space-making 
storage  organizers,  better  cleaning  and 
laundry  aids.  Item's  function  and  multi-use 
potential  is  fully  described.  Professional 
quality,  fully-guaranteed  products — many 
sale  priced!  Full  year,  $2.00  Send  for  our 
Catalog  and  gel  $5.00  off  on  your  first  order 

308  Lofty  Goose.  Tradition  and  value  go 
hand  in  hand  in  our  catalog  which  has  beau- 
tiful brass,  copper,  ceramic  and  wooden 
Williamsburg  reproductions  and  country 
accent  pieces.  Weathervanes,  lanterns, 
shorebirds,  cast  iron  pieces,  wooden  vil- 
lages and  lots  more  will  bring  timeless 
elegance  to  your  home  $2.00, 1  year. 


309  Domestications  Presents  the  very 
finest  items  from  the  world's  leading  manu- 
facturers at  the  very  lowest  prices      not  for 
|ust  a  season  or  a  special  day  but  every  day, 
all  year  round!  Find  fashionable  linens  for 
your  bed,  bath  or  table,  all  first  quality,  plus 
gifts  for  any  occasion,  all  priced  far  below 
what  you'd  expect.  Special — send  for  our 
catalog  and  get  $5  off  your  first  order  $2.00 
for  one  year's  subscription. 

310  Fun  and  functional  country  accents  fill 
the  pages  of  our  newest  and  best  ever  color 
catalog!  Country  chandeliers,  turn-of-the- 
century  ice  skates,  apple  dryers  with 
wooden  apples,  afghans  galore,  marble 
enamelware,  country  track  lighting  for  your 
vanity,  roly  poly  pull  toys,  braided  rugs,  and 
Christmas  collectibles  All  this  and  much, 
much  more  from  The  Country  Store  to  make 
your  home  or  gift  giving  uniquely  delightful. 
Catalog  $2.00  for  Annual  Subscription. 

31 1  The  Horchow  Collection  invites  you  to 
shop  the  marketplaces  of  the  world  through 
the  pages  of  our  catalogue.  Indulge  in  fine 
furnishings  Unique  collectibles  Elegant 
dinnerware  Impeccable  linens  Sophisti- 
cated fashions.  The  best  of  everything. 
Send  $3.00  for  a  full  year  of  catalogues  and 
receive  $5  00  off  your  first  purchase. 

312  Persnickety 's  new  Color  Catalog  is  a 
wishbook  of  romantic  home  decorations, 
curtain  treatments,  coordinating  accesso- 
ries, and  antique  reproductions,  all  with  the 
special  Persnickety  look  You'll  delight  in  the 
many  new  "one-of-a-kind  "  products  added 
to  our  line.  This  lovely  dreambook  is  a  must 
for  home  decorating.  $2.00  for  one  year 


ADVERTISEH^ENT 


313    Neitnan-Marcus 


313    Nelman-Marcus  Spring  1988!  Get  a 
taste  of  the  unexpected  with  this  exclusive 
offer  from  Neiman-Marcus.  Receive  a 
sampler  collection  of  our  breathtaking,  new 
fashion  catalogs  now  and  we  will  reserve 
your  copy  of  the  dazzling  1988  Christmas 
Book  for  delivery  by  mid-October  Order 
your  subscription  for  only  $5.00  applicable 
towards  your  first  credit  card  purchase  by 
phone  or  mail  from  the  catalogs 


Order  your  Spring 
Catalogs  now! 


Any  questions  concerning 
your  order  contact: 
Box  3239,  RIdgefleld,  NJ  07657 
or  call  (914)  245-0789 


' 

1 

^ 

^F 

W^ 

il3 

-.'■.«  1 

^  «^     '^.  '4 

314    Voyayes 


_S^   of  <f (oily Wood 

j^mi 

1 

1 

% 

g^^  ^/<)^^-Jifc 

p 

315    Frederick's  of  Hollywood         318    Exlmious 


321    Function  Junction 


324   International  Catalog 


327    Pineapple  Grovl 


316    Premiere  Editions  319    Appanage 


322    David  Kay 


325    Signatures 


314  What  is  "Relationship  Enhance- 
ment"? Find  out  with  the  next  Two  Issues  of 
Voyages.  More  information  than  ever  before 
about  your  sensuality  and  how  to  make  the 
most  out  of  your  relationship.  New  lingerie 
and  special  gift  items,  featuring  Voyages 
own  line  of  quality  Sensual  creams,  oils,  and 
lotions  for  sophisticated  lovers.  Send  $3.50 
Today  for  annual  subscription!  Discount  cou- 
pons included  for  your  first  order. 

315  Frederick's  of  Hollywood.  Full  Color 
Fashion  Catalogs.  Exclusive  designs — 
glamorous  dresses,  leisurewear,  sports- 
wear, sexy  lingerie,  unique  bras,  swimwear, 
hosiery,  shoes,  menswear  and  accessories. 
Send  $3.00  for  a  one  year  catalog  subscrip- 
tion (10  issues)  and  receive  $10  worth  of  gift 
certificates  with  your  first  catalog, 

316  Prem:er2  Editions.  Excellent  values 
in  social,  business,  and  leisure  fashions. 
Everything  for  !od;\y's  woman:  dresses, 
shoes,  sportswear,  ic.'ngewear,  intimate 
apparel,  suits,  acces;. tries.  This  catalog 
showcases  a  wide  raricie  of  petite  and  mis- 
ses sizes.  Many  MadP  ,r.  U.S  ^.  items,  and 
unique  merchandise  rot  avail.-.Lie  in  shops. 
Special — send  for  our  catalog  ^   1  get  $5  off 
your  first  order  Annual  subscrip:-cr.  $2.00. 

317  Freestyle— Fashion  that  breaks  tii3 
rules — for  her...  for  him.  Super  sharp  styles, 
from  dressy  to  laid-back  out-on-safari,  io  far 
out,  as  individual  as  you  are.  All  with  the 
comfort  of  today's  lifestyle  in  mind.  Hot 
clothes  at  cool  prices!  $2,00  for  year's 
subscription. 


ADVERTISEMENT 


318  Eximious.  Personalized  and  mono- 
grammed  products  from  England.  Product 
selections  include  enamel  boxes,  placemats 
and  pillows  created  from  your  own  photo- 
graphs; luxury  leather,  quality  glassware, 
exquisite  decorative  objects,  accessories 
for  desk,  bar  and  travel.  Collectors  will  find 
unique  flowers,  inkwells  and  more.  $2.00  for 
annual  subscription. 

319  Appanage.  The  holiday  catalog  of 
beautifully  designed  clothing,  accessories 
and  jewelry  handcrafted  by  award-winning 
American  artists.  A  delightful  presentation 
of  unique  gifts  to  simplify  your  shopping  and 
"items "  you  will  want  for  your  own  wardrobe. 
View  our  outstanding  collection  of  wear- 
ables, whimsical  to  elegant,  in  full  color.  One 
year  subscription  $3.00. 

320  Sweet  Willy  Easy  Casual  Looks.  Ter- 
rific casual  separates  for  juniors  and  misses 
are  what  the  Sweet  Willy  catalog  offers. 
You'll  see  colorful  tunics  and  blouses,  many 
with  delicate  touches  of  ruffles,  embroidery 
and  tucking.  The  sportswear  is  right  on  tar- 
get this  Fall,  and  the  sexy  dresses,  lingerie 
and  accessories  will  take  you  right  through 
the  year.  Your  year  s  subscription,  $2.00. 

321  Function  Junction.  Finally,  a  place  to 
find  the  exciting  furniture,  lighting,  cook- 
ware,  tableware  and  accessories  for  home 
and  office  you  ve  seen  in  Metropolitan  Home 
and  Home  Magazines!  And  you  know  what? 
Our  prices  are  great.  A  years  worth  of  cata- 
logs— hundreds  of  pages  filled  with  ideas — 
One  year's  subscription  $2.00. 

°"|R  EXPIRES 
APRIL  30, 1988 


322  DavidKay  Gifts  for  Home  &  Garden. 
Step  into  the  only  catalogue  to  feature  such 
a  large  grouping  of  gifts  and  gardening  aids 
for  indoor  and  outdoor  living  Create  your 
own  world  of  beauty  or  follow  our  gift-selec- 
tion recommendations.  We  feature  deco- 
rative Ideas  for  entertaining  and  home 
furnishings,  celebrating  nature  on  every 
page.  Accessorize  indoor  plants,  tables,  and 
outdoor  garden  or  path.  One-year  subscrip- 
tion, $2.00. 

323  The  Cat's  Pyjamas.  Deco  Goodies, 
Fifties  Nifties,  Cheap  Chic  Jewelry  Kit  Cat 
Klocks,  Pink  Flamingoes.  Gumby,  Betty 
Boop,  Lava  Lamps.  Cherubs.  Dinosaurs, 
Flamingobilia.  Godzilla,  Neon,  Sarsaparilla 
Deco  Lamps,  Nite  Lites,  Mugs,  Tee  Shirts, 
Pins.  Earrings,  Necklaces  and  Other  Swell 
Stuff  from  the  tacky  to  the  tasteful.  It's  the 
one  catalog  you'll  never  want  to  throw  away 
because  its  as  fun  to  read  as  it  is  to  look  at. 
$2.00  for  annual  subscription. 

324  International  Catalog  Collection 
Featuring  world  catalogs:  China,  crystal, 
collectibles,  clothing,  furs,  jewelry,  linens, 
decorator  items,  carpets  and  more.  You'll 
enjoy  great  savings  by  buying  direct  from 
manufacturers,  retailers  and  craftsmen  in 
Denmark,  Ireland,  England,  Hong  Kong, 
Thailand,  Germany,  etc.  Catalog  $3.00  for 
one-year 

325  Signatures.  Offers  gifts  of  unique 
value  from  around  the  world.  Each  with  its 
own  esoteric  appeal.  From  daily  prac- 
ticalities to  once-in-a-lifetime  luxuries 
including  gifts,  decoratives,  fashion  acces- 
sories, collectibles  and  much  more  all  at  our 
own  truly  unique  values.  All  products  are 
guaranteed.  For  a  full  year  plus  our  Holiday 
edition  send  $2.00. 


326    Great  Coverups.  Adored  by 
decorators,  these  custom  shades  and 
accessories  are  available  in  a  variety  of 
fabrics  and  styles  at  prices  you  can't 
afford  to  miss.  Color  catalogue  with  excitii 
room  settings,  featuring  balloon  shades 
duvets,  dust  ruffles,  pillow  shams,  and  tab 
cloths,  perfect  for  contemporary  as  well  a 
traditional  interiors.  Catalogue/swatches 
$2.00  for  1 -year 


1! 


327  Pineapple  Grove  Imports  is  The  islajj 
Fashion  Catalog  of  the  Florida  Keys  and 
wishes  to  announce  its  New  Toll  Free  Ordi 
Line  and  faster  shipping  on  many  items. 
Spring  Catalog  introduces  Richie's,  Prolim 
and  La  Blanca  Swimwear,  Seasuns  Beach 
wear,  Florida  Keys  Beach  Club  T's  and 
Coverups,  Hawaiian  Jumpers,  Panama  Jai 
Panama  Hats,  Men's  Hawaiian  Shirts  and 
Shorts  Resort  and  Cruise  $2.00  for  annua 
subscription. 

328  FBS:  The  best  of  new  looks,  new 
designers,  in  a  must-have  collection  that 
includes  fashion-forward  career  dressing, 
great  casual  and  weekend  looks,  unforgeti 
ble  evening  clothes,  unusual  accessories 
and  shoes.  Luxurious  fabrics  and  leathers, 
high-impact  styles  and  quality  workmansh 
$2.00  for  year's  subscription. 


If  the  order  form  has  beer}  used, 
send  a  list  of  catalogs  you  wartt  to 
order,  with  a  check  for  the  total 
amount  plus  $2.00  for  handling  to: 
Inserts,  Inc.,  Box  3009,  Ridgefield, 
N.J.  07657.  Make  check  payable  to 
Inserts  Inc.  Do  not  send  cash. 
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8ear-ln-Mind 


334    Beautiful  Quilts 


Linen  &  Lace.  Romantic  Bavarian  Cot- 
.ace  &  Linen  Curtains.  Featuring  the 

of  the  old  world  and  the  easy-care  of 
3W.  Enhance  your  home  with  our 
sive  collection,  Imported  from  Ger- 
.  Personalized  pillow  shams;  bed 
>;  runners;  tablecloths;  tussle-mussies 
lore . . ,  one  year  subscription  to  our 
Catalog  $2.00  (refundable). 

Harriet  Carter  Gifts . . .  Unique  and 
lable  gifts  and  collectibles  are  featured 
i  120-page  full-color  catalog.  Exclusive 
or  everyone  on  your  list.  Personalized 
,  household  helpers,  games,  gags,  hol- 
)ifts.  and  unusual  music  boxes,  thim- 
and  bells  for  collectors.  Major  credit 

accepted,  money-back  guarantee 

one  year. 

Attention  Bear  Lovers!  Bear-in-l^ind, 
'orld's  oldest  and  largest  bear  mall  order 
e  offers  you  the  best  in  teddys,  pandas, 
;oalas.  Send  $2.00  for  one-year  sub- 
tion  to  our  48-page  catalogue  devoted 
ars  and  bear  related  items  &  clothing 
2ar  lovers  of  all  ages 

The  Chef's  Catalog.  Cooking!  Serving! 
jiving!  Over  1 ,001  fabulous  finds  from 
our  corners  of  the  world  for  cooking, 
ing  and  holiday  gift  giving.  Discover  the 
1  unique  gourmet  Kitchenwares  catalog 
vhere  Over  52  full-color  pages,  recipes 
Satisfaction  guaranteed  One  year  sub- 
)tion  $2.00. 

Free  Patterns  as  order  discounts  from 
•  catalog  with  over  600  original  sewing 

patterns:  Christmas,  Children,  Critters, 
5,  Country,  Amish,  Folk  Art,  Seasonal,  & 
i.  Quilting  Hoops  &  other  accessories  2 
subscription  for  an  order  from  catalog. 
erncraftis.  $2.00  for  Annual  Subscription. 
ISERTS,  INC.  1988 


334  Beautiful  Quilts  made  by  the  Amish 

All  hand  quilted.  Custom  made  &  pre-made. 
Any  colors,  sizes  or  patterns  you  wish. 
Choose  from  large  full  color  catalog  Each 
quilt  is  100%  guaranteed  for  highest  quality 
&  to  your  satisfaction.  $3.00  for  annual  sub- 
scription of  our  exquisite  full  color  catalog 

335  Country  Manor  presents  a  classic 
country  collection  from  the  Blue  Ridge 
Mountains.  Featuring  the  works  of  renowned 
decoy  carvers,  local  baskets,  casual  country 
fashions  and  jewelry,  folk  art.  Blue  Ridge 
Pottery,  and  much  much  more  32  pages  of 
beautiful  line  drawings  plus  16  pages  of 
color.  $2.00  for  annual  subscription. 

336  The  Think  Big  32  pg  catalog  features 
over  70  unique  affordable  collectable  sculp- 
tures such  as  6'  pencils,  5'  crayons,  giant 
tennis  racquets,  tennis  balls  &  much  more. 
Each  meticulously  reproduced  using  mate- 
rials that  authentically  replicate  the  original 
&  make  unforgettable  gifts.  1-year  subscrip- 
tion to  our  catalog  $2.00. 

337  Pure  and  Simple.  If  you  are  interested 
in  old  or  new  quilts,  country  pottery,  willow 
furniture,  handmade  accessories  for  your 
child's  room  and  for  your  child — handsome 
hand  forged  iron  and  hand  carved  decoys — 
you'll  love  our  Pure  and  Simple  catalog 
Send  $2.00  for  annual  subscription 

338  American  Quilting  Art.The  Mary 
Rutherford  Collection  of  limited  edition  quilt 
embossed  prints  now  available  in  mail  order 
catalog.  These  beautiful  prints  are  available 
in  many  different  sizes  and  colors  to  comple- 
ment any  country  decor  Prints  can  be 
ordered  as  prints  or  your  choice  of  custom 
matting  and  framing.  $3.00  for  annual  sub- 
scription to  our  catalog  and  color  swatches 
(refundable  with  first  order). 

ADVERTISEMENT 


339  Hill  Brothers  Catalog  specializes 

in  dress  and  casual  shoes  in  your  size,  with 
widths  from  AAAAA  to  EEEE  &  sizes  from 
3  to  13.  Select  from  many  fashionably 
styled,  well  made  shoes.  Send  $2.00  for 
your  annual  subscription  to  our  catalog  & 
receive  a  $6.00  discount  towards  your 
first  purchase. 

340  One  year  of  the  most  interesting  cook- 
ware,  glassware,  tableware,  bedding,  tex- 
tiles and  accessories  for  the  home.  One  year 
of  the  newest  products  for  contemporary 
lifestyles.  One  year  of  the  Crate  &  Barrel 
catalogs  you've  probably  just  been  hearing 
about  for  only  $2.00. 

341  If  you  love  fashion.  Designer  Direct  is 
the  catalog  for  you  The  latest  clothing,  foot- 
wear, intimates  &  accessories,  backed  by 
our  100%  guarantee.  All  for  much  less  than 
retail.  Sizes  to  18.  Color  catalog.  $2.00  for 
one  year  subscription. 

342  Fulfill  Your  Fantasies  with  the  lingerie 
that  has  been  selected  just  for  you.  Sophis- 
ticated Intimates  has  assembled  a  collec- 
tion of  intimate  apparel  especially  for  today  s 
woman.  Full  color  catalog  $2.00  for  1-year 

343  Hog  Wild!  presents  the  Pork  Avenue 
Collection.'"  You'll  squeal  (moo,  cluck,  baaa 
and  quack . ..)  with  delight  at  our  fun  filled, 
full  color  catalog  featuring  hard-to-find  gifts 
and  sty-lish  clothing  for  the  hardest-to- 
please.  Well  bring  you  all  the  swiner  things 
in  life.  PS.  Our  friendly  service  is  faster  than 
a  greased  pig.  $2.00  for  year's  catalogs 


Any  questions  concerning 
your  order  contact: 
Box  3239,  Ridgefield,  NJ  07657 
or  call  (914)  245-0789 


345    A.J.  ValencI 

344  Gooseberry  Patch.  Purveyors  of 
proper  country  accessories  Simple  plea- 
sures to  satisfy  the  most  discriminating  of 
country  whims!  Primitives  featuring  goose- 
feather  trees  and  Santas,  quilt  squares, 
olden  kitchenwares,  folksy  tin  cookie  cut- 
lers, rubber  stamps  and  more!  Many  designs 
made  exclusively  for  us.  Satisfaction  guar- 
anteed. Annual  subscription  of  "Publick 
Notices "  including  brochures,  sale  flyers  and 
a  36-page  Christmas  catalog  $2.00. 

345  A.  J.  Valenci  Designer  s  Footwear  lor 
today  s  fashion-conscious  woman,  at  prices 
25%  to  40%  lower  than  retail  All  styles, 
including  glamorous  heels,  fun-loving  Hats, 
fashion  widths  AA-D,  sizes  5-12  Ordei  at  no 
risk  Color  catalog,  $2.00  for  one  year 

OPDER  NOW 

APRIL  30, 19^ 

See  Special  Fasliion  Plus 
Newsletter  Offer  #358 
on  next  page. 


346     Abercrombie  &  Fitch 


348    Shop  The  World    350    The  Farmer's  Daughter 
By  Mail 


354    Pieces  of  Olde        355    Mellow  Mail  i» 


347    Crossroads 


346  Abercromble&  Fitch.  En]oyA&  F 

classics  including  Safari*  Cloth  outfits. 
English  picnic  baskets,  the  Flattie  Shoe, 
handcrafted  leather  animal  hassocks.  Also 
features  popular  savings  adventures,  a  col- 
lection of  women's  casual  wear,  high  quality 
gifts,  sporting  life  equipment,  and  apparel 
items  for  the  active  family — many  designed 
and  exclusively  made  for  A  &  F  $2.00  for 
one  year  subscription. 

347  Crossroads  Country  Store ...  Allot 
our  unique  pieces  are  lovingly  handcrafted 
of  solid  white  pine  using  wood  screws  & 
pegs — not  nails,  stained  a  rich  medium  wal- 
nut, and  handrubbed  with  a  protective  oil 
finish  We  are  committed  to  offering  fur- 
niture that  our  customers  can  take  as  much 
pride  in  owning  as  we  do  in  its  making.  Color 
catalog  $2.00  for  Annual  Subscription. 

348  Shop  The  World  By  Mail.  120  catalogs 
from  25  countries  enabling  you  to  purchase 
china,  crystal,  clothing,  silver,  linens,  furs, 
handicrafts,  jewelry,  cars,  coins,  perfumes, 
clocks,  etc.  at  tremendous  savings  direct 
from  factories,  retail  shops  and  craftsmen  in 
Belgium,  Denmark,  England,  France,  Ger- 
many, Greece,  Hong  Kong,  Ireland,  Italy, 
Malaysia,  Taiwan,  Thailand,  Turkey,  etc. 
Color  catalog.  $4.00  for  one  year. 

349  Sportswear  That  Swims      Our  swim- 
wear/sportswear  collection  '88  features 
hot,  new  ideas,  inspired  from  Europe  and 
beyond.  Send  $2.00  for  full  color  Blue 
Lagoon  catalog 

ADVERTISEMENT 


350  The  Farmer's  Daughter  offers  a  Spring 
1988  Color  Catalog  of  Country  Accessories 
featuring  crafts  by  North  Carolina  Crafts- 
men Select  from  a  country  sampler  of  rugs, 
pottery,  shelves,  lamps,  tinware,  baskets, 
miniatures,  potpourri,  and  much  more  to  add 
a  distinctive  country  flair  to  your  home. 
NEW!!  500  Item  Color  Catalog  annual  sub- 
scription $2.00. 

351  Now  indulge  yourself  in  the  Swim- 
wear  of  the  Stars.  Exclusive  designs  by 
Hollywood  Splash.  The  hottest  and  latest 
in  the  one  and  two  piece  suits  in  over  65 
styles .  .  prints  and  solids  of  finest  quality 
lycra  spandex  and  wide  range  of  sizes  for 
your  perfect  fit  Send  $2.00  for  year's  sub- 
scription. Will  credit  to  your  first  order 

352  TheXandria  Collection— Americas 
most  elegant  catalogue  of  personal  plea- 
sures. Rare  oils,  exotic  potions  and  lotions, 
romantic  games,  delightful  love  gifts,  fine 
books  and  guides,  classic  lingerie  and  more 
...  all  the  little  luxuries  a  couple  could  ever 
want  to  make  a  good  thing  even  better  Your 
satisfaction  guaranteed  $4.00  for  annual 
catalog  subscription  cost  applied  to  your  first 
purchase  Your  pleasure  is  ours! 

353  Simply  Tops:  all  new  and  designer- 
inspired  blouses,  sweaters  and  separates  in 
an  outstanding  collection  of  silhouettes  and 
fabrics,  plus  specially  selected  accessories 
Color,  excitement,  glamour — beautiful  ward- 
robe choices,  all  created  with  flair  and 
finesse.  $2.00  for  year's  subscription. 


354  Pieces  of  Olde  Charming  Collection  of 
Handmade  and  easy-to-sew  Folk  Dolls, 
Animals,  Flags,  Bears  and  Ornaments: 
many  one-of-a-kind  antique  fabric  All  orig- 
inal designs.  Featuring  Elizabeth  and 
Calico,"  Huggin  Bear,'"  Stars  and  Stripes," 
Mrs.  Green  and  Gretchen.'"  Kits  and  Pat- 
terns available  for  all  of  our  designs 

$2.00  for  Annual  Subscription. 

355  Join  over  a  half-million  young-spirited, 
adventurous  and  satisfied  customers  who 
enjoy  shopping  (and  laughing)  with  the 
uniquely  upbeat  Mellow  Mail  Catalogs — 
sensuous  lingerie;  sizzling  swimwear;  funny, 
funny  T-shirts  and  nightshirts;  outrageous 
posters  &  videos;  sexy  men's  wear;  exotic 
gifts  and  much,  much  more  Join  the  fun!  Full 
year's  subscription,  $2.00. 

356  Send  for  your  Fashion  Catalog  &  see 
for  yourself  why  Roaman's  has  been  a 
leader  in  hard-to-find  larger,  miss  &  half 
sizes  for  over  70  years   $2,00  one  year 

357  Express  Music  is  your  most  complete 
music  catalog.  Over  220  pages  with  over 
22,000  listings!  Use  it  to  order  rock,  jazz, 
country  &  classical  records,  tapes,  CD  s  and 
Videos.  Order  by  phone  anytime,  anywhere 
and  It  will  be  expressed  to  you'  This  big  cata- 
log comes  with  $50  in  discount  coupons  and 
12  monthly  updates  All  yours  for  only  $3.00 
plus  we'll  even  refuni.  this  price  with  your 
first  orders. 


DESIGN:  JOHN  CLARK  LEFTON 


35e     Roaman's 
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CATALOa 

357    Express  Music 


MAIL  TO:  INSERTS,  INC.,  BOX  3009,  RIDGEFIELD,  NJ  07657 

FASHION 
CATALt)GS 


Please  circle  the  number  for  each  of  your  catalog  selections  Enclose  a 
check  or  money  order  for  the  total  catalog  costs,  plus  $2  per  entire 
order  for  handling.  Allow  6  weeks  for  processing  All  Catalogs  will  be 
sent  to  you  directly  by  each  cataloger 
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TOTAL  CATALOGS  . 

TOTAL  COST 
OF  CATALOGS 
CIRCLED:  $ 


358     7  95 

Malie  checii  or 

money  order 

payable  to 

Inserts,  Inc.  Do 

not  send  cash. 


(HOW  MANY) 


ADDRESS 


CITY 


STATE 


ZIP 


ADD  $2.00 
HANDUNG: 

TOTAL 
AMOUNT 
ENCLOSED;  S- 


$2.00 


358   Fashion  Pius  Newsletter 

FULL- 


NEWS 
YOU  CAI 
*-  REALLY 
USE! 


The  Fashion  Plus  Newsletter  is 
exclusively  designed  to  keep 
you  up-to-date  on  the  dynamic 
world  of  large-size  fashion. 

The  Newsletter  previews  each 
season's  hottest  new  large-size 
styles,  highlights  best  buys  and 
where  to  find  them.  It  will  help 
you  bolster  your  fashion  con- 
fidence, develop  your  personal 
style  and  save  you  money  as  well 

Four  information-packed  issues 
per  year  all  for  only  $7.95  if  you 
respond  to  any  catalog  offer, 
$10.95  elsewhere. 

To  order,  circle  No.  358 
on  coupon  at  left. 


If  the  order  form  has  been  used, 
send  a  list  of  catalogs  you  want  to 
order,  with  a  check  for  the  total 
amount  plus  $2.00  for  handling  to:] 
Inserts.  Inc.,  Box  3009,  Ridgefield,\ 
N.J.  07657.  Make  check  payable  to  | 
Inserts  Inc.  Do  not  send  cash. 

s  INSERTS.  INC  1988 


'My  family  can  tell  you 
— before  Metaniud, 

1  was  etlgy  and  iiiicomtortable  from 
one  da\'  to  the  next.  After,  well,  it's 
like  this  big  weight  h;Ls  been  taken 
off  my  shoulders. " 
Overcoming  irrqi;ularity  makes 
tlie  difference. 

Frequent  irregularit)'  is  often 
caused  b\'  a  lack  of  fiber  in  \our  diet. 
Too  little  and  it's  difficult  to  stay 
regular. 

That  s  wh\you  need 
.Metamucil  —  natural  therapeutic 
fiber  doctors  recommend  by  name. 
Stay  regular  for  the  rest 
of  your  life. 

Metamucil  offers  the  long- 
term  solution  to  irregularity.  Because 
it  s  made  of  safe,  natural  fiber. 

And  Metamucil  is  so  effective 
—  used  daily  it  not  only  restores 
regularit)',  it  can  help  keep  you 
regular  for  the  rest  of  your  life.  That 
alone  is  pretty  remarkable.  But 
Metamucil  doesn't  stop  there. 

it  also  frees  \'ou  from  relying 
on  harsh,  chemical  laxatives.  Since 
they're  not  fiber,  they  only  offer  a 
temporary  solution. 

No  wonder  so  many  people 
prefer  life  after  Metamucil. 

Metamucil.     >'^^ 

And  you  could  be  regular 
for  the  rest  of  your  life. 
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\SK  A  MEDICAL  PROFESSIONAL  ABOUTDIGESTJVE  HEALTH  WITH  METAMUCIL -CALL  TOLL  FREE  1-800-543-0400 
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When  It  Comes  To 

Menopause  Your  Body 

Is  100  Years 

Behind  The  Times. 

Your  feelings  and  fears  that  menopause  signals  the 
onset  of  old  age  aren't  so  farfetched.  As  recendy  as 
a  hundred  years  ago,  a  woman  had  litde  chance  of 
living  more  than  a  decade  after  menopause. 

But  today  you  can  expect  to  live  thirty  years 
more — well  into  your  seventies  or  eighties. 
They  can  and  should  be  vital,  alive,  and  healthy 
years  free  from  the  distressing  symptoms  that 
can  come  with  menopause. 

What  happens  at  menopause  and  why. 

Somewhere  between  45  and  55  your  body 
begins  to  produce  less  and  less  estrogen.  The  lack 
of  this  vital  female  hormone  is  what  causes  "hot 
flashes,"  the  sudden  and  unpredictable  sensation 
of  heat  and  sweating.  Hot  flashes  are  the  most 
common  symptom  and  can  be  a  very  "public"  and 
embarrassing  one.  They  can  also  lead  to  insomnia 
and  irritability.  Another  common  symptom  is 
vagiiial  dryness.  These  symptoms  are  not  "in  your 
mind."  They  are  real,  they  are  physiologically 
based  and  you;  doctor  has  treatments  for  them. 
You  doat  look  middle-aged. 

And  you  don't  have  to  feel  middle'aged. 

Today,  more  women  are  staying  vital  and 
active  well  into  their  menopausal  years.  A  healthy 


life-style,  good  nutrition  and  exercise  can  go  a 
long  way  towards  helping  you  feel  good  during  tP 
time  of  life.  But  if  the  symptoms  of  menopause  a 
disrupting  your  life  you  should  see  your  doctor, 
because  today  there  are  new  approaches  to  the    t 
treatment  of  menopausal  symptoms.  See  your      n 
doctor  and  find  out  why  now,  the  change  of  life 
doesn't  have  to  change  yours. 


The  CIBA  Menopause 
Information  Center. 

The  physicians,  pharmacists,  and  researchers 
he  CIBA  Pharmaceutical  Company  have  corn- 
id  the  latest  information  about  your  health 
ring  menopause  and  the  newest  treatments  for 
symptoms.  T)  receive  an  Information  Pack  free, 
1  us  at  1-800-5 2 1-CIBA  or  send  this  coupon. 


©1987,  CIBA  109-3401-A 


TO  RECEIVE  YOUR  FREE  MENOPAUSE  INFORMATION  PACK  MAIL  TO 
CIBA,  PMSI  STATION,  RO.  BOX  3875,  MILFORD,  CT  06460  OR  CALL 


1-800'521-CIBA 


NAME 


ADDRESS 


CITY 


STATE 


ZIP 


CIBA 


MENOPAUSE  INFORMATION  CENTER 


rub  works  are  in  the  White  House  and  Smithsonian. 
His  newest  creation  is  for  you. 
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The  art  of  George  McMonigle  is 
in  museums  and  priceless  collections 
throughout  the  world. 

His  newest  triumph  will 
enhance  the  elegance  of  your  home. 

Inspired  by  the  blue  and 
white  porcelain  pioneered  by  Josiah 
Wedgwood  200  years  ago.  And 
created  in  the  superior  medium  of 
Parian  —  marble-hke  porcelain 
treasured  for  its  depth. . .  translucence 
. . .  and  wealth  of  dehcate  detail. 

This  enchanting  cameo 
captures  the  legend  of  the  unicorn 
tamed  by  a  maiden's  beauty  and 
virtue.  Matted  in  linen  and  framed 
in  solid  wood,  all  ready  to  display. 

Available  only  from  The 
Franklin  Mint,  this  specially 
imported  work  is  priced 
at  $195,  very  reasonable 
for  handcrafted  porcelain 
art  by  an  internationally- 
'  renowned  artist. 
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Shown  smaller  than  actual  framed  size  of  14  "  x  17  ". 


RESERVATRIN  APPLICATION 

The  Franklin  Mint  "^ 

Franklin  Center,  Pennsylvania  19091 
Please  enter  my  order  for  "The  Lady  and  the  Uni- 
■  corn,"  an  original  work  of  art  by  George  McMoni- 
gle. No  payment  is  required  at  this  time.  Please  bill 
me  for  a  deposit  ot  $39.*  when  the  work  is  ready  to 
be  sent  to  me,  and  for  the  balance  in  four  equal 
monthly  installments  of  $39.*  each,  beginning  after 

shi  pment .  "Plm  my  state  sates  tax  and 

a  total  o/'SL^  for  shipping  and  handling. 


Please  mail  hy  February  29,  198 


y 


LEASE     FRINT     CUEARL 


ADDRESS. 


/ 


CITY_ 


SIGNATURE- 


ALL    APPLICATIONS    ARE    SUBJECT    TO    ACCEPTANCE. 


STATE.  ZIP. 


11113-    J 


THE  LADY  AND  THE  UNICORN  FROM  THE  FRANKLIN  MINT 


Bon  Jour  •  teyis  •  Vfenezid  •  Lasting  Gdrxjfprf.  Donr^       •  Teddl-Hush  Puppies  •  Bali  /" 
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YES,  please  send  my  FREE  Fashion  Source  catalog  subscription  and 
$5  discount  certificate. 


Name 


Address 

City 

State  _ 


.  Apt.  # 


•  Zip. 


Women's  sizes  34  to  54 
Half  Sizes  12/2  to  341/2 
IVIisses  sizes  10  to  24 
Shoe  sizes  7  to  12.  AA  to  EEE 


S88-005-2 

Mail  to:  FASHION  SOURCE 

RO,  Box  8303 

INDPLS,  IN  46283-8303 
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FREE  CATALOGS 
$5  DISCOUNT 
CERTIFICATE 


Phone  Mate  Answering  Machine 

•  Beeperless  remote  allows  you  to  retrieve  your  messages  from  any  phone. 

•  Personal  Memo  lets  you  leave  messages  for  others  at  just  the  touch  of  a  button. 

•  Voice  Activated  Operation  records  message  only  while  caller  speaks. 

•  Variable  Outgoing  Message  means  your  personal  greetings  can  be  any  length 
up  to  one  full  minute. 

Start  now  to  enjoy  the  most  convenient  phone  answering  machine  demanded  by 
thousands  of  discriminating  people.  This  incredibly  low  price  is  guaranteed 
by  Shopper's  Advantage  to  be  the  lowest  price  available  or  we'll  gladly  refund 
the  difference.  * 

Why  the  sensational  savings?  Because  we're  proud  of  the  over  250,000  desirable 
items  of  brand-name  merchandise  that  members  of  Shopper's  Advantage  are 
offered  with  our  lowest  available  price  guarantee.'*  Shopper's  Advantage... where 
members  save  from  lO-SO/i  each  year  off  manufacturer's  suggested  list  prices. 

"Write  for  details. 


OMIBER  NOW— CALL  TOLL  FREE: 

1-8002S2-4100 


Please  have  your 

MSA  or  MasterCard 

ready  u  ben  you  call. 

or  use  coupon. 


DOIBLE  THE  MAWFACTVRER'S  W\RRA\'n  PERIOO  on  all  eligible  products  sold  through 

SHOPPER'S  Advantage 


OFFER  LXPIRES  \URCH  30.  1988. 


SHOPPER'S  Advantage 

PO.  Box  120039,  Nashville,  TN  37212 


YES! 


Please  send  me; . 


Phone  Mate  Answering  .Machine  («  $-19. 
(.Add  $5  00  shipping  and  handling) 

Charge  to;  D  MSA    D  MasterCard 

.Acct.  No 

Expiration  Date; 19 


Signature 

Name  Mr 

Ms 

(Plea.>*  Prim) 

Address .Apt.. 

Cii\ 


State . 


Zip- 


Telephone  .No. 


(Area  Code) 
ReiUknti  of  OH  \)  CT  c-  T\  aU  applicable  la.\- 

S0mCEC0DE:1113\ 


(GREEN  THUMB 

J    O  If    R    N    A    L 


ne  of  the  best  ways  to  beat  the  winter 
)ldrums  as  the  cold  drags  on  is  to 
rce  flowers — that  is,  to  induce  trees 
id  shrubs  to  bloom  early  for  some 
jeded  color  around  the  house. 
Flower  buds  of  many  spring-bloom- 
ig  trees  will  come  out  of  dormancy 
'ter  the  new  year,  because  they  will 
ave  had  at  least  six  weeks  of  cold 
mperature  after  entering  their  fall 
)rmant  stage.  Forcing,  which  takes 
ily  three  to  four  weeks,  works  beauti- 
illy  on  flowering  trees  and  shrubs 
ich  as  forsythia,  pussy  willow,  mag- 
jlia  and  horse  chestnuts. 
If  you  force  branches  at  weekly  in- 
•rvals,  you  can  have  bouquets  every 
eek  right  up  to  spring.  Here's  how: 
Cut  branches  only  when  the  weather 
moderate,  not  freezing. 
Select  branches  with  a  number  of 
uds.  Cut  cleanly  from  the  parent 
em,  using  sharp  pruning  shears  to 
void  jagged  edges. 

Flatten  the  cut  portions  of  the 
ranches  with  a  hammer,  spray  them 
ith  water,  and  then  keep  them  in  a 
intainer  of  tepid  water.  Room  tem- 
srature  should  be  kept  at  60°-70°F. 
ir  best  results. 

Budding  should  begin  in  about  two 
eeks;  transfer  to  vases  and  enjoy! 

Vegetables  from  scratch 

0  get  a  head  start  on  your  summer 
arden,  plant  your  vegetable  seeds  in- 
oors  now.  In  a  clean  flowerpot  with 
rainage  holes,  layer  pebbles  and  fill 
le  pot  just  over  halfway  with  moist, 
terilized  potting  soil.  Scatter  large 
seds  over  the  soil,  then  add  V4  inch  of 
Dilless  mix  or  milled  sphagnum  moss, 
prinkle  small  seeds  over  this  mix. 
Vet  the  seedbed  by  either  spraying 
/ater  from  above  or  setting  the  pot  in 
shallow  dish  of  water.  Place  the  con- 
ainer  in  a  plastic  bag  in  a  warm  area 
ut  of  direct  sunlight.  When  seedlings 
merge,  remove  the  bag  and  set  the 
ot  in  a  cool,  sunny  spot  or  place  under 
luorescent  lights.  When  two  sets  of 
saves  have  grown,  transplant  the 
eedlings  to  new  containers. 

Answers  to  your  questions 

I.  My  grandmother  once  told  me  a  sto- 
y  about  her  best  beau  bringing  her  a 
tussie-mussie"  for  Valentine's  Day. 
Vhat  is  a  tussie-mussie? 
\.  I  really  had  to  do  some  research  on 
his  one,  but  it's  definitely  worth  writ- 
ng  about.  A  tussie-mussie,  or  tuzzy- 
nuzzy,  is  an  expression  from  Middle 
English  used  in  Victorian  times  to  de- 
scribe a  small  bouquet  of  flowers — a 
losegay.  It  was  made  by  wrapping  a 


damp  cloth  around  the  stems  of  a 
bunch  of  flowers,  such  as  violets,  iris- 
es, crocuses  or  anemones,  and  then 
tying  them  together  with  colorful  rib- 
bons. Today,  we  could  hold  the  fiowers 
with  a  damp  paper  towel  wrapped 
with  aluminum  foil  and  perhaps  a  lace 
doily.  A  tussie-mussie  is  a  gift  of  love 
and  a  beautiful  custom  that  I  think 
deserves  to  be  revived! 
Q.  How  far  above  my  seed  flats  should  I 
hang  my  fluorescent  lights? 
A.  For  the  first  three  to  four  weeks 
after  germination,  lights  should  be  no 
more  than  3  or  4  inches  above  the 
seedlings;  otherwise  plants  tend  to  get 
leggy.  In  fact,  I  suggest  keeping  the 
seedlings  as  close  to  the  fluorescent 
tubes  as  possible  without  actually 
touching  them.  As  the  plants  grow, 
raise  the  lights  slightly  or  lower  the 
flats.  Every  week  or  so,  shift  the  posi- 
tion of  the  flats,  because  light  is  weak- 
est at  the  ends  of  the  tubes. 
Q.  I'm  having  trouble  with  my  pussy 
willow  and  my  rosebushes.  The  pussy 
willow  tree  has  large  white  growths  on 
the  branches.  I've  tried  cutting  the 
branches  and  using  insect  spray,  but 
nothing  helps.  The  rosebushes  have  a 
white  cobweb  on  the  leaves.  I've  sprayed 
them  with  a  rosebush  insect  killer,  but 
that  didn't  work.  Please  help  or  I'll  lose 
them  both. 


A.  Your  pussy  willow  tree  is  infested 
with  willow  beetles.  Spray  your  tree 
once  a  year  in  late  May  or  early  June 
with  malathion  and  carbaryl. 

For  your  roses,  spray  weekly,  espe- 
cially under  the  leaves,  with  Safer's 
Insecticidal  Soap  until  the  disease  is 
under  control. 

Q.  What  is  the  best  way  to  root  African 
violet  leaves  for  new  growth? 
A.  Choose  medium-sized  healthy  leaves 
and  cut  the  stems  diagonally  with  a 
clean  razor  blade  IV2  inches  from  the 
base.  Fill  a  4-inch  pot  with  a  soilless 
mix — such  as  one  part  perlite,  one  part 
vermiculite  and  two  parts  shredded 
sphagnum  peat  moss — and  moisten 
well.  Using  a  wooden  stick  or  a  pencil, 
poke  three  holes  in  the  mix,  insert  the 
leaf  stems  1  inch  into  the  holes,  and 
pack  the  mix  around  them. 

New  shoots  should  sprout  in  about 
two  months.  When  they  grow  to  be  3 
inches  tall,  transplant  them  into  3-inch 
pots.  In  five  to  seven  months  you'll 
have  blooming  plants.        — C.Z.  GuEST 


For  a  personal  response,  send  your 
gardening  questions  or  comments 
with  a  self-addressed,  stamped  en- 
velope to  C.Z.  Guest,  LHJ,  100  Park 
Avenue,  New  York,  NY  10017. 
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Back  to  intimacy: 
questions  for  couples 

How  well  do  you  and  your  partner 
know  each  other?  Although  it's  fun  to 
watch  couples  bickering  on  The  New- 
lywed  Game,  the  sad  truth  is  that  we 
often  don't  know  enough,  or  ask 
enough,  about  our  mates. 

Remember  your  first  few  dates?  You 
were  both  eager  to  discover  the  inter- 
ests you  shared,  the  dreams  you  had, 
your  likes  and  dislikes.  When  we  share 
personal  information  with  someone, 
we're  opening  ourselves  to  intimacy — 
the  secret  to  loving  and  lasting  rela- 
tionships. This  exercise  may  help  keep 
your  relationship  intimate. 

The  following  is  a  list  of  "interview" 
questions  to  get  you  and  your  partner 
better  acquainted.  Pick  a  few  that  in- 
terest you  most  and  save  the  rest  for 
another  time.  Find  a  quiet,  comfort- 
able place  to  relax.  Ask  your  mate 
each  question  out  loud;  he  in  turn  will 
answer  you  as  completely  and  honest- 
ly as  possible. 

Listen  quietly  without  commenting 
on  or  criticizing  his   answers.   When 


you're  done,  your  partner  should  inter- 
view you  in  the  same  way.  You  both 
may  feel  self-conscious  or  even  a  little 
afraid  at  first,  but  keep  at  it;  you'll  be 
surprised  by  what  you  learn  about 
each  other. 

How  you  see  yourselves 

•  How  would  you  rate  your  physical 
appearance  on  a  scale  from  0  to  10? 
How  do  you  feel  about  that? 

•  What  three  qualities  about  yourself 
do  you  like  best?  What  one  thing  about 
yourself  would  you  change? 

•  What  do  you  consider  your  three 
greatest  achievements?  Your  three 
greatest  adventures? 

•  What's  been  the  happiest  time  in 
your  life?  The  most  exciting? 

•  Describe  something  you've  seen  or 
heard  that  you  consider  beautiful. 

•  What's  the  most  important  thing  a 
parent  should  teach  a  child? 

How  you  see  your  relationship 

•  What  do  we  have  in  common? 

•  What  was  your  first  impression  of 
me  when  we  met?  Do  you  think  now  it 
was  accurate? 

•  What  do  you  admire  most  about  me? 
What  do  you  think  I  admire  about 
you? 

•  In  what  ways  do  you  see  yourself 
being  difficult  to  live  with? 


•  Wliat  times  from  our  past  do  you 
consider  particularly  romantic?  Which 
are  the  most  precious  to  you? 

•  How  would  you  say  our  relationship 
has  made  you  grow?  How  do  you  think 
I've  grown? 

How  you're  coping 

•  If  you  could  change  one  thing  about 
your  past,  what  would  it  be? 

•  If  you  could  change  one  thing  about 
our  past  together,  what  would  it  be? 

•  In  what  ways  do  you  feel  you  haven't 
lived  up  to  your  own  expectations? 

•  What  do  you  consider  your  three 
worst  failures  or  mistakes?  Have  yot 
forgiven  yourself  for  them? 

•  Tell  me  about  a  time  in  your  past 
that  was  difficult.  How  did  you  cope? 

•  Tell  me  about  the  times  I've  misun 
derstood  you.  How  would  you  have 
liked  me  to  respond  to  you? 

•  What's  the  most  difficult  adjustment 
you've  had  to  make  in  our  relation 
ship?  How  can  I  help  you  with  it? 

How  you  see  your  sex  life 

•  What  do  you  remember  about  the 
first  time  we  kissed?  Has  there  been  £ 
time  we've  kissed  that  was  especiallj 
memorable? 

•  What  do  you  remember  about  the 
first  time  we  made  love? 

•  Is  there  a  time  we've  made  love  thai ,, 
you  consider  especially  romantic?  Espe 
cially  passionate? 

•  Where    do    you    most    enjoy    being 
kissed    or    caressed?    Where    do    you^ 
think  I  enjoy  being  touched? 

•  What's  something  we  haven't  done 
sexually  that  you'd  like  to  try? 

•  What  do  you  find  sexiest  about  me? 
What  do  you  think  I  find  sexiest  about 
you? 

How  you  see  your  life's  goals 

•  What  motivates  you  most  in  life 
What  do  you  think  motivates  me  mosfi 

•  On  a  scale  of  0  to  10,  how  satisfied 
are  you  with  your  life?  What  do  yot 
find  most  and  least  satisfying? 

•  What  are  your  three  most  important 
goals?  How  can  I  support  you  or  help 
you  attain  them? 

•  What  would  you  say  is  your  persona 
philosophy? 

•  How  do  you  see  me  developing  m> 
talents  and  abilities? 

•  Do  our  goals  conflict  in  any  way' 
How  do  you  see  us  both  winning? 

•  What  concerns  you  most  about  the 
future?  What  do  you  think  concerns  jjl 
me  most? 

•  Where  would  you  like  us  to  be  as  £ 
couple  in  the  next  five  years?  In  the 
next  ten  years? 

Your  answers  may  lead  to  discus 
sions,  or  even  to  questions  of  your  own 
So  much  the  better — you're  communi  " 
eating!  —CATHERINE  SOLANGI  |j^ 
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CHOOSING  A  CONTACT  LENS 

though  Clark  Kent  may  have  had 
actical  reasons  for  removing  his 
irn-rims,  he  also  knew  that  as  Super- 
an  he  looked  a  lot  better  without 
em.  Whatever  your  reason,  even  if 
s  just  that  you're  tired  of  those  red 
nrks  on  your  nose,  it  may  be  time  to 
ink  about  contact  lenses. 
"Because  contact  lenses  are  closer  to 
e  eye,  in  most  cases  they  provide  far 
ore  accurate  vision  than  glasses," 
ys  Robert  J.  Morrison,  O.D.,  assis- 
nt  professor  of  ophthalmology  at 
9W  York  Medical  College  and  the  au- 
or  of  The  Contact  Lens  Book  (Corner- 
ane,  1978). 

But  of  the  approximately  130  mil- 
m  Americans  with  vision  problems, 
ily  about  15  percent  wear  lenses, 
any  people  still  believe  that  contacts 
e  a  nuisance  and  unsafe.  If  you're 
le  of  them,  think  again.  Now  four 
pes  in  more  than  thirty  brands  are 
'ailable. 

ird  lenses  ($200  to  $400)  {Note: 
-ices  quoted  include  exam,  fitting 
id  dispensing  of  lenses,  and  follow-up 
sits.)  The  oldest  type  of  lenses  in  use, 
ird  lenses  were  introduced  in  the  late 
)40s.  Made  of  rigid  acrylic,  they  are 
irable  (some  last  more  than  five 
;ars)  and  relatively  inexpensive, 
ley  correct  astigmatism  (a  condition 
suiting  from  an  irregularly  shaped 
Tnea)  and  need  little  care.  But  acryl- 
reduces  the  supply  of  oxygen  to  the 
irnea,  so  hard  lenses  can  cause  dis- 
imfort  to  sensitive  eyes ,  and  the  ad- 
stment  period  can  last  several  weeks. 
:»ft  lenses  ($250  to  $400)  About  80 
;rcent  of  lens  wearers  use  soft  contact 
nses.  Introduced  commercially  by 
ausch  &  Lomb  in  1971,  they  are 
ade  of  soft  plastic  and  water.  They 
*e  very  comfortable,  with  a  maximum 
Ijustment  time  of  several  days  and  a 
iily  wearing  time  of  up  to  sixteen 
Durs.  Because  they  are  so  porous, 
awever,  they  can  absorb  chemicals, 
.rt  and  bacteria,  which  can  result  in 
ifection.  They  are  easily  damaged, 
nd  vision  may  be  less  acute  than 
ith  hard  lenses.  For  patients  with 
stigmatism,  soft  astigmatic  lenses 
lat  work  almost  as  well  as  hard 
jnses  are  available  ($400  to  $600). 
oft  lenses  must  be  cleaned  thoroughly 
nd  disinfected  after  each  use,  and 
lost  should  be  soaked  once  a  week  in 
n  enzyme  solution  to  break  down  ac- 
amulated  protein  and  other  deposits. 
as-permeable  lenses  ($250  to  $400) 
hese  have  all  the  advantages  of  hard 
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lenses  without  their  disadvantages. 
They  are,  however,  more  expensive. 
Introduced  in  1978,  they  are  made  of  a 
softer  plastic  material  that  allows 
more  oxygen  to  circulate,  so  they  are 
more  comfortable  than  hard  lenses. 
Extended-wear  lenses  ($250  to  $400) 
The  newest  type  of  lens,  these  are 
made  of  the  same  basic  material  as 
soft  lenses  but  contain  more  water  or 
are  thinner.  Because  they  are  so  po- 
rous, they  can  be  worn  for  extended 
periods  of  time  (two  to  four  weeks,  ac- 
cording to  manufacturers).  This  claim, 
however,  is  challenged  by  doctors  who 
fear  that  without  frequent  cleaning, 
lenses  may  promote  the  growth  of  bac- 
teria and  cause  serious  infection.  "De- 
spite what  the  advertisements  say, 
there's  no  such  thing  as  a  self-cleaning 
lens,"  says  Irwin  Siegel,  O.D.,  Ph.D., 
an  optometrist  and  professor  of  re- 
search ophthalmology  at  New  York 
University  Medical  Center.  "Lenses 
must  be  removed  at  least  once  a  week 
for  two  reasons.  First,  protein  and  oth- 
er deposits  must  be  cleaned  from  the 
lens.  And  second,  the  cell  layer  of  the 
cornea,  on  which  the  lens  sits,  must 
replace  itself  about  every  ten  days." 
Things  to  keep  in  mind  Ophthalmolo- 
gists as  well  as  optometrists  are  quali- 
fied to  fit  lenses,  but  since  ophthalmol- 
ogists concentrate  on  eye  diseases  and 


surgery,  if  you  decide  to  see  one,  make 
sure  he  has  an  active  contact  lens 
practice.  His  fees  may  be  higher  than 
an  optometrist's.  Also,  an  optometrist 
is  more  apt  to  keep  up  with  trends. 

What  about  retail  chains  that  fit 
lenses?  "They're  a  high-volume,  big- 
discount  business,"  says  Siegel.  "If  the 
bottom  line  is  selling  as  many  lenses 
as  possible,  then  that  store  is  probably 
not  going  to  be  as  scrupulous  as  it 
should  be."  Morrison  adds,  "Eye  care  is 
the  wrong  place  to  save  money." 

And  remember,  eyes  need  moisture 
to  adapt  to  lenses.  Allergies,  the  envi- 
ronment, hormone  levels  and  certain 
medications,  such  as  antihistamines, 
tranquilizers  and  oral  contraceptives, 
affect  how  your  eyes  respond  to  lenses. 
What's  ahead  The  next  few  years 
should  see  the  development  of  lenses 
made  from  cheaper  and  more  natural 
substances.  Research  is  now  being 
done  with  collagen.  While  there  have 
been  breakthroughs  in  the  develop- 
ment of  bifocal  contact  lenses,  they  are 
not  yet  recommended  by  most  eye  doc- 
tors. Disposable  lenses  will  offer  long- 
er wearing  time  and  increased  safety. 
In  fact,  the  future  for  lenses  looks  so 
bright  that  perhaps  one  day,  as  Morri- 
son says,  "we  will  have  to  go  to  a  mu- 
seum to  see  those  funny  contraptions 
called  glasses."     —Donna  Wilkinson 
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SURGEON  GENERAL'S  WARNING:  Quitting  Smoking 
Now  Greatly  Reduces  Serious  Risks  to  Your  Health. 


"tat",  0.'  mg.  nicotine  av.  pei  cigatF;ie  by  FTC  reihod 


DatesTb  Remember. 


Dinner  Date 

Sprinkle  California  dates  over 

steamed  vegetables.  Add  them  to 

stir-fh'  entrees.  And  bake  them  into 

breads,  cookies  and  muffins. 


Blind  Date 

close  your  eyes  and  tr\'  to  guess  the 

number  of  calories  in  a  chew\;  sweet 

California  date.  Readv?  Onlv  24. 


Quick  Date 

Dates  are  ready  to  eat 
right  out  of  the  package,  so 
you  can  eat  them  on  the  run 
,  ,       .  ,  .  ,  or  take  them  with  vou. 

Make  someone  you  loveV  something 
more  to  love.  Bake  them  ^  delicious 
,  Valentines  sweetheM 
cake  made  of  California  date- 
nut  bread.  And  send  for  our 
1988  calendar  and  get  a 
dozen  great  date  recipes. 

Then  make  a  date  for  t^        t  • 

breakfast,  lunch  or  dinner,  -^s^-—^  DfttB  LlUB 

Or  anytime  in   ralifomia  iS 


,*!>* 


between. 


Dates.  What  a  great  surprise. 


I  Hurr\'!  (Set  your  copy  of  Dates  to  Remember,  our  whimsical  new  | 

I  1988  Date  Book  with  a  dozen  great  date  recipes,  it's  yours  for 

I  only  $3.00  plus  $1.00  for  shipping  and  handling. 

I  □  Yes!  1  want  your  whimsical  new  1988  Date  Book,  Dates  to 

'  Remember.  1  enclose  $4.00. 


California  dates  are  high  in 

potassium,  B  vitamins  anci  they're 

a  ven'  good  source  of  fiber  that 

tastes  really  good. 


Name. 


Double  Date 

No  sodium.  No  fat.  Twin  things 

you're  cutting  down  on.  Relax, 

California  dates  nave  none  of  either. 


'87  California  Date  Admlnistratiw  Commillec 


Address. 


City/State/Zip- 


'  To:  The  California  Date  Administrative  Committee, 

I        PO.  Box  1736,  Indio.  CA  92202-1736.      (,miow  : -^  u^eks  for dei,«n 


"_i 


Late  Date 

Got  a  craving  for  sweets  late 

in  the  day  or  niglu?  Nibble  on  a  few 

low-calorie  dates  and  you  won't 

feel  guilty  in  the  morning. 


Choose  any  4  books,  all  for  ^2 
and  save  up  to  '^102^^ 

\oLi  Simply  agree  to  buy  4  additional  books  within  the  next  two  years. 


744 

Pcib  pn.  r  $24.95 


Pub.  pncf  $21.95 


337 
Pub.  price  $19.95 


How  I  went 

to  Africa  with 

I  Bogart,  Bacall, 

'  and  Huston  and 

almost  lost  my  mind 

>  ;— by 

>  I  Katharine  HEPBURN 
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A  WOMAN  TODAY 

continued  from  page  26 

•d  a  push,"  he  said.  "I'd  say  you 
/e  a  fifty-fifty  chance  of  conceiving." 
■lick  and  I  were  thrilled.  Finally,  we 
i  found  a  doctor  who  could  help  us. 
)r.  Check  began  treating  me  with 
tility  drugs.  He  also  monitored  my 
•mone  levels  by  checking  the  size 
i  formation  of  my  ovarian  follicles 
igle  egg  cells  in  a  sac  of  cells)  with 
rasound  tests.  Soon  I  began  to  ovu- 
e  and  menstruate  occasionally. 
During  the  course  of  the  treatments, 
TC  were  many  times  when  I  experi- 
;ed  symptoms  of  pregnancy,  only  to 
i  out  later  that  it  was  a  false  alarm. 
;er  each  of  these  experiences  I'd 
!ak  down  and  cry. 

Jut  even  when  the  situation  looked 
st  dismal,  Dr.  Check  and  his  steiff 
3t  encouraging  me.  Nick,  too,  was  a 
lar  of  strength.  "Don't  worry,  honey, 
'11  try  again,"  he'd  say.  "I  love  you 
matter  what." 

ji  the  summer  of  1984  Dr.  Check 
led  a  conference  with  us.  By  that 
le,  I'd  been  trying  to  get  pregnant 
five  years.  I  was  terrified  he  was 
ng  to  tell  me  that  it  was  time  to 


give  up.  Instead,  he  suggested  that  I 
take  a  one-month  break,  after  which 
he'd  try  a  new  method  he'd  been  test- 
ing with  some  success. 

A  month  later.  Dr.  Check  was  ready 
with  the  new  treatment.  First,  he  ex- 
plained, he  would  give  me  estrogen  to 
lower  my  LH  and  FSH  levels.  (These 
are  hormones  secreted  by  the  pituitary 
gland  that  stimulate  the  ovaries.  But 
during  menopause,  LH  and  FSH  levels 
may  become  so  elevated  that  the  ova- 
ries stop  responding  in  order  to  protect 
themselves.) Then  he  would  test  again 
for  developed  ovarian  follicles  and  use 
Pergonal,  a  popular  fertility  drug,  to 
stimulate  my  ovaries  to  produce  eggs. 

All  in  all,  Dr.  Check  predicted  a  fif- 
ty-fifty chance  that  I  would  ovulate 
smd  then  a  50  percent  chance  that  I 
would  get  pregnant.  Nick  and  I  prayed 
the  technique  would  work. 
.  Two  months  after  I  started  the  treat- 
ments I  began  to  experience  symptoms 
of  pregnancy.  But  I  tried  not  to  get  too 
excited.  I  took  a  pregnancy  test  and 
was  waiting  for  the  results  when  I  no- 
ticed vaginal  bleeding.  Could  I  be  los- 
ing a  baby?  I  thought  hysterically. 
Thank  goodness  my  daughter  was 
there  to  drive  me  to  (continued) 


Pregnancy  after  menopause:  the  facts 


n  1982,  Jerome  H. 
Check,  M.D.,  associate 
professor  of  obstetrics 
and  gynecology  at 
Thomas  Jefferson  Uni- 
I  versify  Hospital  and 
Hahnemann  University 
Hospital  in  Philadelphia, 
tested  his  theory  that 
some  menopausal  wom- 
en may  still  have  eggs  in 
1  their  ovaries  that  are 
capable  of  being  fertilized  under  controlled 
conditions.  Check  used  a  combination  of 
estrogen  followed  by  Pergonal  on  five  wom- 
en in  their  twenties  and  thirties  who  had 
gone  into  menopause  prematurely,  and  he 
v/as  able  to  help  three  of  them  to  ovulate. 
Two  of  the  three  women  then  became 
pregnant,  one  of  whom  hadn't  menstruated 
naturally  for  thirteen  years. 

Since  then.  Check  has  tried  the  technique 
on  fifteen  additional  women,  with  similar 
results.  Based  on  his  findings  thus  for. 
Check  estimates  that  half  of  all  menopausal 
women  desiring  a  pregnancy  can  be  helped 
to  ovulate,-  and  of  those,  50  percent  will 
successfully  conceive. 


According  to  Check,  any  woman  in 
menopause  who  is  healthy  enough  to  have  a 
baby  is  a  candidate  for  the  technique.  "Of 
course,  a  woman  of  fifty  should  be  properly 
•  counseled  about  the  risks  of  genetic  defects 
and  her  ability  to  take  core  of  a  child  at  that 
age,"  says  Check.  (Note:  The  American 
Fertility  Society  does  not  recommend  preg- 
nancy for  a  woman  beyond  a  normal  child- 
bearing  age — forty-five  in  most  cases.) 

Check  maintains  that  the  risks  of  the 
procedure  itself  are  minimal.  He  says  the 
fact  that  a  menopausal  woman's  ovaries 
ore  failing  lessens  her  sensitivity  to  the 
drugs.  And  if  a  woman  foils  to  ovulate 
after  completing  one  course  of  the  medi- 
cation or  an  alternate  treatment,  he 
stops  the  procedure. 

However,  Check  advises  women  not  to 
postpone  pregnancies  on  the  assumption 
that  their  ovaries  can  be  revived  if  they  fail 
later.  'There's  still  a  better  chance  that  a 
woman  won't  conceive  than  that  she  will," 
he  emphasizes. 

According  to  Check,  the  procedure  will  be 
most  important  to  women  who  have  had 
premature  ovarian  failure  in  their  twenties 
and  thirties.  — EvE  Glicksaaan 
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I A  WOMAN  TODAY 

continued 

ae  doctor's  office  right  away . 
Dr.  Check  examined  me  and  gave 
ue  shots  of  progesterone  to  stop  the 
eeding.  He  also  did  an  ultrasound. 
'  hat  Eiftemoon,  the  miracle  was  con- 
rmed.  I  was  pregnant. 
My  husbemd  was  overjoyed.  But  I 
as  as  worried  as  I  was  elated.  Now 
rty-one,  I  was  in  a  high-risk  catego- 
',  and  I  was  terrified  that  something 
ould  go  wrong.  My  doctors  recom- 
mended plenty  of  bed  rest.  And  since 
ly  body  wasn't  producing  the  high 
vels  of  hormones  necessary  for  preg- 
ancy,  I  was  given  daily  progesterone 
ijections,  and  I  also  had  to  use  hor- 
lonal  suppositories  and  creams. 
Unfortunately,  it  was  a  difficult  and 
orrisome  pregnancy.  My  blood  pres- 
ire  was  high,  and  I  was  put  on  medi- 
ition  that  wouldn't  affect  the  baby, 
he  doctors  also  detected  a  high  level 
'protein  in  my  urine,  indicating  that 
might  have  toxemia,  a  potentially 
ital  condition  in  which  the  kidneys 
ise  some  of  their  capacity  to  rid  the 
ody  of  excess  water  and  salt.  I  was 
nmediately  put  on  a  special  diet,  and 
le  doctors  monitored  the  protein  level 
osely.  With  all  these  complications, 
was  a  tremendous  relief  when  my 
mniocentesis  came  back  normal. 
After  that,  things  seemed  to  be  un- 
er  control  for  a  while.  But  in  my  sev- 
nth  month,  my  blood  pressure  rose 
angerously  high,  and  I  was  admitted 
)  the  hospital.  Then,  a  week  before 
ly  due  date,  the  doctors  discovered 
lat  the  baby's  heartbeat  was  very 
low.  After  numerous  tests,  they  decid- 
d  it  would  be  best  to  do  a  caesarean 
action  as  soon  as  possible. 
The  next  morning  I  was  wheeled 
ito  the  operating  room.  After  what 
eemed  like  an  eternity,  our  beautiful 
aby  daughter  was  bom.  She  weighed 
even  pounds  eleven  ounces  and  was 
erfectly  healthy. 

As  soon  as  I  saw  my  baby,  the  physi- 
al  and  emotional  suffering  of  the  last 
5W  years  was  forgotten.  She  was  abso- 
utely  perfect,  with  a  face  like  a  porce- 
ain  doll  and  her  head  topped  with  lots 
f  thick,  dark  hair.  Nick  and  I  named 
ler  Elizabeth,  and  we  call  her  our 
oiracle  baby 

Today,  Elizabeth  is  two  years  old, 
ind  she  has  brought  more  joy  into  our 
ives  than  we  could  ever  have  imag- 
ned.  Our  marriage  is  stronger  now, 
00.  In  fact,  we're  so  happy  that  I  plan 
tn  going  back  into  Dr.  Check's  care  to 
ry  to  become  pregnant  again.  Al- 
hough  the  odds  are  even  slimmer  to- 
lay  that  I'll  conceive,  the  birth  of  Eliz- 
ibeth  is  a  sparkling  inspiration  for  us 
,0  pursue  every  possibility.  End 


■  PARENTS'  QUESTIONS 

continued  from  page  44 

games  and  puzzles  that  even  three- 
year-olds  can  do  by  themselves. 
Somalin:  At  five  P.M.,  I  say  thank  God 
for  television.  But  keep  it  out  of  the 
dining  room — for  the  sake  of  civility — 
and  out  of  the  kids'  rooms,  or  you'll 
lose  all  control. 

I  often  feel  that  while  I'm  running 
around  to  PTA  meetings,  making  up 
menus  for  the  week  and  taking  the  kids 
to  doctors'  appointments,  my  husband 
is  having  all  the  good  times  with  the 
kids.  In  their  minds,  Daddy's  the  fun 
one,  I'm  the  drudge.  What  can  I  do? 
Samalin:  First,  be  thankful  your  hus- 
band is  a  loving  parent,  not  a  punitive 
one.  Then  take  advantage  of  the  situa- 
tion. Maybe  you're  so  stressed  that  you 
can't  possibly  be  as  relaxed  with  the 
kids  as  your  husband  is.  If  that's  the 
case,  then  when  he  is  spending  time 
with  them,  do  something  you  enjoy, 
even  if  it  is  as  simple  a  luxury  as  tak- 
ing a  couple  of  hours  out  to  read  a  good 
book.  Also,  schedule  time  to  unwind 
during  the  week.  If  this  doesn't  help, 
the  balance  of  responsibilities  between 
you  and  your  husband  may  truly  be 
off;  if  so,  you  need  to  speak  up. 
There  are  times  when  I'm  so  over- 
whelmed, I  really  blow  my  stock,  and 
then  I  feel  very  guilty.  How  can  I  get  a 
handle  on  my  temper? 
Koch:  Anger  is  a  natural  response  to 
certain  situations,  one  you  should  be 
expressing  to  your  kids.  It  doesn't 
mean  you  don't  love  them,  and  they 
need  to  understand  that.  Learn  to 
modulate  your  anger;  be  sure  it  is  in 
keeping  with  the  provocation.  Rage, 
the  extreme  of  anger,  often  erupts  be- 
cause you  have  been  putting  a  lid  on 
anger  all  along.  A  rage  means  you  are 
out  of  control,  and  you  shouldn't  let 
yourself  reach  that  point.  If  you  do, 
leave  the  room  until  you  are  back  in 
control.  After  that,  apologize  to  your 
kids  and  reassure  them  that  every- 
thing is  okay. 

Chess:  If  you  blow  up  a  lot,  you  are 
setting  your  kids  up  for  one  of  two 
behaviors:  Either  they  will  learn  to  ig- 
nore your  anger  or  they  will  start  to 
feel  panicked  by  it.  If  your  kids  hear 
yelling  over  everything,  they  won't  be 
able  to  distinguish  between  what  is 
important  and  what  is  not.  On  the  oth- 
er hand,  if  you  are  not  the  type  to  blow 
up  but  occasionally  do,  be  frank  about 
it  afterward.  Tell  the  kids  simply  and 
honestly  that  you're  sorry. 
Sometimes  I  get  so  bored— my  children 
chatter  on  and  on  for  hours,  even  when 
I'm  tired  and  not  in  the  mood  to  listen.  I 
just  feel  worn  out  from  constantly  giv- 
ing. What  can  I  do? 
Bolter:  Remember  that        (continued) 
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i  PARENTS'  QUESTIONS 

continued 

5  normal  and  natural  to  be  bored 
th  your  family  at  times.  Your  kids 
n  get  to  you  just  like  anyone  else 
n.  When  they  do,  announce  that  you 
ed  a  half-hour  vacation.  Then  make 
re  you  take  it. 

malin:  I  always  say,  Take  care  of  the 
rson  who  is  most  upset  first.  There 
e  times  when  that  person  is  you. 
ill  a  supportive  friend  and  complain 
her.  Close  the  door  to  your  room  or 
throom,  put  on  music  or  turn  on  the 
iter  in  the  bathtub  to  drown  out  the 
lise.  This  isn't  a  put-down  of  the  kids; 
u  are  teaching  them  that  everyone, 
eluding  you,  has  limits. 
less:  If  you  feel  this  way  very  often, 
k  yourself  how  you  got  into  this  situ- 
ion.  Of  course  it  is  exhausting  and 
saring  to  take  care  of  an  infant,  but 
your  children  are  a  little  older,  you 
lOuld  feel  you  are  getting  as  much  as 
lu  are  giving.  Don't  blame  yourself— 
the  kids — but  do  take  a  look  at  your 
titude  and  consider  how  you  might 
lange  it. 

re  been  divorced  for  several  years, 
id  I've  started  dating  again.  I'm  really 
nfused  about  the  rules — should  I  in- 
oduce  my  kids  to  my  dates?  Should  I 
low  a  close  relationship  between 
em?  Should  I  ever  let  a  man  spend  the 
ght  at  my  house? 

imalin:  Once  you  have  developed  a 
ose  and  clearly  ongoing  relationship, 
's  fine  to  involve  your  kids,  but  prac- 
ce  restraint  and  good  taste.  The  ideal 
to  see  your  boyfriend  at  his  place  or 
hen  the  kids  are  out,  but  at  the  very 
ast,  be  smart  and  put  a  lock  on  your 
droom  door. 

och:  Until  you  have  a  serious,  possi- 
[y  permanent  relationship,  I  wouldn't 
ivolve  your  kids.  If  bojrfriends  come 
nd  go,  and  the  kids  get  to  know  them, 
becomes  a  series  of  attachments  and 
isses;  children  will  have  enough  of 
lese  later  without  adding  yours  to 
leir  list.  Teens  may  not  see  each  of 
our  suitors  as  a  new  father  the  way 
ounger  kids  do,  but  you  have  to  con- 
der  another  factor.  Teens  are  form- 
ig  their  own  sexual  mores,  and  they 
;arn  from  what  they  see.  Be  sure  the 
lodel  you  provide  is  one  you  won't 
lind  their  imitating. 
alter:  Don't  introduce  your  kids  if  you 
re  dating  a  bunch  of  people.  It's  too 
onfusing  and  may  be  upsetting.  If  the 
elationship  is  getting  special,  bring 
his  man  into  your  lives  gradually. 
ieep  your  sex  life  strictly  private.  If 
he  kids  ask  questions,  tell  them  it's 
'our  business.  Be  circumspect,  be 
ryptic — it's  your  life. 
Ay  children  are  in  their  early  teens 
low,  and  though  I  allow  them  to  go  out 


in  the  evening,  I  worry  myself  sick 
wondering  if  they  will  be  okay.  Are 
there  any  ways  I  can  get  past  all  this 
anxiety? 

Baiter:  How  can  you  not  be  anxious 
about  it?  It's  natural.  Your  role  is  to 
prepare  your  kids  to  handle  them- 
selves on  their  own.  But  to  lessen  your 
own  anxiety  in  the  process,  you  should 
keep  certain  things  in  mind.  First, 
know  what  they  are  doing  and  what 
their  schedule  is.  Build  up  to  privi- 
leges slowly  when  they  do  go  out.  If  at 
any  time  your  kids  show  that  they 
haven't  yet  earned  your  trust,  limit 
their  activities  until  they  prove  they 
can  act  responsibly. 
Chess:  Learn  the  right  way  to  let  go. 
Teach  them  the  proper  precautions 
and  know  what  they  are  doing,  whom 
they  are  with  and  what  time  they  are 
supposed  to  be  home.  If  their  activities 
are  reasonable,  and  you  have  prepared 
them,  you'll  find  you  will  be  increas- 
ingly comfortable  with  their  absences. 
Koch:  I'd  add  that  parents  shouldn't 
think  that  they  will  lose  their  special 
closeness  when  they  encourage  their 
children  to  become  independent.  The 
opposite  is  true:  If  you  hold  on  too 
tightly  to  your  kids,  they  will  eventu- 
ally resent  you. 

Why  do  I  always  feel  so  guilty  about 
my  kids?  I  can't  shake  this  vague  feel- 
ing that  I'm  just  not  doing  enough  or 
even  giving  them  enough. 
Chess:  I  think  the  biggest  reason  for 
maternal  guilt  is  the  pervasive  philos- 
ophy in  our  society  that  whatever  is 
wrong  with  a  child  is  Mom's  fault.  If 
you  see  a  child  having  a  tantrum  in 
the  supermarket,  don't  you  immediate- 
ly turn  around  and  look  at  the  mother? 
It  used  to  be  that  society  believed 
there  was  evil  or  good  inherent  in  the 
child;  now  everyone  looks  to  see  what 
Mom  did  wrong. 

Samalin:  Let's  face  it:  We  all  want  to  do 
a  better  job  than  our  parents  did. 
Mothers  today  place  an  extraordinary 
burden  of  expectation  on  themselves — 
that  they  should  be  part  Job,  part 
Mary  Poppins.  When  you  fail  to  meet 
those  high  standards,  you  feel  guilty. 
We  also  suffer  from  what  I  call  the 
BTP  syndrome — Blame  the  Parent. 
We  place  a  lot  of  unnecessary  blame  on 
parents,  especially  mothers.  If  you  are 
working,  you  are  probably  experienc- 
ing a  more  intense  version  of  this  guilt 
because  there  are  so  many  conflicting 
needs  in  your  life.  You  want  to  spend 
more  time  enjoying  your  kids,  but 
you're  too  tired,  stressed  and  rushed  to 
do  so.  It's  hard.  Sometimes  talking  to 
other  mothers  helps.  So,  in  fact,  does 
talking  to  yourself:  Remind  yourself 
often  of  the  things  you  are  doing  and 
doing  well,  and  of  the  many  roles  you 
are  juggling,  and  juggling  well.       End 
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up,"  you  could  be  enjoying  a  once-in-a-lifetime  oppor- 
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Mail  coupon  today  for  free  catalog. 


McGraw-HiU  School  of 
Bookkeeping  and  Accounting 

McGraw-Hill  Continuing  Education  Center 
3939  Wisconsin  Ave..  N.W.  Washington.  D.C  20016 
YES!  Please  rush  me  tbe  FREE  catalog  describing 
McGraw-Hill's  innovative  new  approach  to  boolcjceeplng 
and  accounting  trailing. 
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At  Last... 

Clip-On 
or  Pierced 
Earrings  for 
Sensitive  Ears 

by  Janet  Matthews 


Two  years  ago  I  stopped  wearing 
earrings— whether  pierced  or  clip-ons.  Every 
time  I  wore  them,  my  earlobes  swelled  and 
got  sore.  Fashion  wasn't  worth  the  pain. 

Then  something  happened. 

I  responded  to  a  mail  order  advertisement 
for  a  free  pair  of  earrings  made  especially  for 
sensitive  ears.  To  my  surprise,  these  ear- 
rings really  worked:  all  soreness,  itching, 
and  faking  disappeared. 

Still  skeptical,  I  did  a  little  research. 
Here's  what  I  learned. 

The  pain  I'd  felt  is  called  contact 
dermatitis— an  allergic  reaction  responsible 
for  the  symptoms  that  make  most  earrings 
so  uncomfortable  for  about  half  of  us  who 
wear  them.  I  was  surprised  to  learn  that  it's 
triggered  by  the  common  alloys  and  solders 
used  in  every  pair  of  earrings  I  owned— even 
the  expensive  14K  gold  ones! 

The  solution,  tested  and  proved  in  a  recent 
medical  study  by  noted  dermatologist 
Alexander  Fisher,  M.D.,  is  pure,  24-karat 
gold  and  surgical  stainless  steel  combined 
in  a  unique  plating  process.  The  result  is 
Simply  Whispers  pierced  and  clip-on 
earrings— irritation-free  and  guaranteed 
hypoallergenic. 

I  visited  Roman  Research  and  saw  how 
modern  medical  standards  were  applied  in 
making  these  earrings.  I  also  saw  thousands 
of  letters  of  thanks  to  Ms.  Stone  from  women 
all  across  America.  Let  me  quote  just  two: 

"Before  Whispers  came  along,  my  ears 
would  get  seriously  infected  by  even  the 
most  expensive  earrings.  I  work  for  a  doctor, 
and  even  he  was  amazed." 

Here's  another. 

"I  had  my  ears  pierced  about  15  years  ago, 
and  I  have  never  been  able  to  wear  any  kind 
of  earrings,  even  clips,  without  getting  a  re- 
action .  . .  Now  I  can,  and  I  really  can't  be- 
lieve it!" 

What  I  had  experienced  is  a  very  common 
problem! 

Ms.  Stone  said  that  because  of  the  fantastic 
response  to  Simply  Whispers  (more  than 
300,000  women  tried  them  last  year),  the 
company  now  offers  a  "Lifetime  Guarantee 
Against  Discomfort"  on  hundreds  of  beauti- 
ful earrings— classic  styles,  seasonal  colors, 
and  children's  styles,  priced  from  just  $5.98 
in  its  new  color  catalog. 

To  prove  it.  Whispers  gives  a  free  pair  of 
pierced  or  clip-on  earrings  ($9.98  retail 
value)  with  every  catalog  request. 

If  you'd  like  to  end  earring  discomfort  for- 
ever, I  urge  you  to  write  to  Simply  Whispers. 
I  did,  and  now  I  can  wear  the  styles  my 
friends  do  but  with  complete  safety  and 
comfort 


For  a  color  catalog  and  free  trial  earrings, 
you  must  specify  pierced  or  clip-on  style. 
Send  your  name  and  address  (ask  for 
pierced  or  clip-on)  with  $1.00  for  postage 
and  handling  to: 
Simply  Whispers 

Roman  Research  Marketing,  DepL  2239 
77  Accord  Park  Drive 
Norwell,  MA  02061 
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FOR  BETTER  OR  FOR  WORSE  By  Lynn  Johnston        Ovt  0#  file  mOUthS  0#  bobCS 


I  THOUGHT  you 
SflIP  you  JUST  ^flNTBP  IT 
FDR  "m^  BOX. 


From  the  1988  FOR  BETTER  OR  FOR  WORSE  CALENDAR,  by  Lynn  Johnston.  Copyright  c  1987  Universal 
Press  Syndicate,  published  by  Andrews,  McMeel&  Parker.  Reprinted  by  permission. 


My  three-year-old  daughter  stubbed  a  toe  and  came 
into  the  living  room  crying.  Attempting  to  comfort 
her,  I  asked  her  which  toe  she  had  hurt.  "The  one  that 
goes  to  market,"  she  sobbed. 

— Jenny  Urbanic,  Ellwood  Cify,  PA 

Although  the  school  year  was  not  yet  over,  my  eight- 
year-old  nephew  managed  to  travel  to  Texas  from 
Pennsylvania  for  my  wedding.  "Are  you  playing 
hooky,  Ryan?"  I  asked.  "No,"  he  said.  "Soccer!" 
— Sheay  Thomas  Cooper,  Houston,  TX 

One  evening  we  were  sitting  around  the  dinner  table 
when  my  two-and-a-half-year- old  began  to  tilt  his 
plate  toward  the  rug.  "Do  you  know  what  Mommy's 
going  to  do  if  you  do  that  again?"  I  asked .  "Uh-huh ! " 
he  replied.  "Vacuum!" 

— Patricia  J.  Ollweiler,  Manassas,  VA 


Don't  you  wish  you'd  said  that? 

Big  deal!  I'm  used  to  dust. 

— gravestone  epitaph  requested  by  Ermo  Bombeck 

The  waist  is  a  terrible  thing  to  mind.         — Ziggy  (Tom  Wilson) 

Television  enables  you  to  be  entertained  in  your  home  by  people 
you  wouldn't  have  in  your  home.  — David  Frost 

Ask  your  child  what  he  wants  for  dinner  only  if  he's  buying. 

— Fran  Lebowitz 

You  can  find  your  way  across  the  country  using  burger  joints  the 
way  a  navigator  uses  stars.  — Charles  Kurolt 
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A  VALENTINE  TO  MY  HUSBAND 

!  cannot  tell  you,  darling, 

I  adore  your  curly  hair 

When  you  and  I  both  know,  my 

love, 
It  is  no  longer  there. 
I  cannot  say  I  love  the  way 
You  watch  our  every  dollar 
Or  leave  the  house  with 

mismatched  socks 
And  ring-around-the-collar. 
Dear,  just  between  the  two  of  us. 
You  have  been  known  to  snore — 
And  that  story  of  the  fish  you  caught 
Is  becoming  quite  a  bore. 
And  so,  my  love,  I  will  not  lie: 
You've  got  a  fault  or  two. 
But  I  still  think  you're  wonderful — 
Dear  husband,  I  love  you. 

— J.L.  Holman 


/. 


The  house  fhof  LHJ  bui/f  Join  us  in  Virginia,  where  we 
rediscovered  a  charming  cottage  built  fifty  years  ago  from  a 
Journal  design. 

What  becomes  a  legend  most?  Fashion  writer  Elsa  Klensch 
tells  you  what  makes  Jackie  O.,  Audrey  Hepburn,  Liza  and 
Madonna  the  most  stylish  women  in  the  world. 
Microwave  magic  Some  foods  actually  taste  better  micro- 
waved.  Get  the  facts — plus  delicious  recipes  and  cooking  tips. 
^  for  a  perfect  haircut  Wont  to  try  a  new  do?  Find  out 
how  to  make  todoy's  hottest  hairstyles  work  for  you. 
Six  sex  mistakes  most  wives  make  Too  many  women 
know  more  about  what  their  husbands  want  in  the  kitchen  than 
in  the  bedroom.  Are  you  one  of  them? 

Medical  breakthroughs  A  blood  test  for  cancer?  New  drugs 
for  arthritis,  Alzheimer's  and  AIDS?  Read  our  special  report  on 
amazing  examples  of  medical  progress. 


Plus  interviews  with  your  favorite  celebrities,  and  lots,  lots  more.  On  safe  February  16. 
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Linda  Ev^gjSlrossi  by  Nolan  Miller.  Jewelry  by  Harry  Winston  Inc. 


©  1987  Clairol  In- 


"IT  MAKES  ANYTHING 
-    ELSE  ORDINARY" 

Gel.  You  can  tell  it's  the  ultimate  in  luxury... the  ultimate  in 
haircoloring...the  moment  you  touch  it.  Who  but  Clairol*  could  make 
color  so  rich,  so  very  deluxe?  With  Ultress  Gel  Colourant,  coloring  is 

so  simple.  And  the  results... extraor- 


CLAiRO^ 


dinary.  Delicate  blondes,  believable 
reds... deepest  browns  and  blackest 
black.  All  body,  all  shine.  All  beautiful. 
So  forget  what  haircoloring  was  before. 
Ultress  Gel  Colourant  makes  anyone 
else's  haircolor...  just  plain  ordinary. 

Try  Ultress®  Gel  Colourant. 
And  be  the  best  you  Ve  ever  been. 


Fast  perfected 

The  Kitchen  SuiteThat  Brings  New  Life 
To  An  Old  Country  Barn. 


K  ..u 


Think  of  it  as  three  new-fashioned  living  spaces 
united  by  an  armstrong  floor. 

If  you're  going  for  a  genuine  countrj'  look, 
what  better  way  to  start  tlian  witli  a  genuine 
countrj'  barn.  The  rough-hewn  beams  and 
spacious  feeling  remind  you  of  its  past, 
but  everjtliing  else  has  clianged. 

The  old  hayloft  is  now  an  overlook  tliat 
opens  into  tlie  impressive  two-storj'  dining 
area.  A  newly  built  hearth  is  tlie  center  of 
conversation  in  tlie  family  ai-ea.  And  modern 
kitchen  appliances  are  cleverly  hidden, 
yet  easily  accessible.  Witli  all  these  clianges, 
this  kitclien  suite  has  given  an  old  barn  a  new 
lease  on  a  new  life 


The  designer  solarl\n®  floor. 

The  Armsti'ong  floor  tliat  brings  so  much  \\'amith 

to  tiais  suite  has  ahrays  been  a  favorite. 

Its  striking  brick  pattern  adds  rustic  beautj', 

wliile  its  natural  colors  and  textures  create  ^    , 

ricliness  and  deptli.  The  floor  flows  easily  ^>^ 

from  one  pait  of  tlie  suite  to  anotlier,  uniting 

tliese  newly  created  and  veiy  livable  areas. 


See  Armstrong  Designer  Solarian  floors  at 
your  authorized  Armstrong  retailer,  listed  in 
the  Yellow  Pages.  For  the  widest  selection, 
exclusive  designs,  and  quick  credit,  visit 
your  nearby  flooring  professional,  an 
Armstrong  Floor  Fasliion  Center®  retailer. 


(^mstrong 

makes  your  home 
so  nice  to  come  home  to" 


r 


Fbr  free  product  information,  call  the  toll-free  Armstrong 
Consumer  Line,  1  800  233-3823,  and  ask  for  DepL  83FLH. 
Or,  send  coupon  to:  Armstrong,  DepL  83FLH,  RQ  Box  3001, 
Lancaster,  PA  17604. 


Mamp 

SfTiPPr 

C.\ty 

.SmtP 

7.in 

TpI   ( 

) 

D  I  plan  to  buy  a  new  floor  within  the  ne.xt  six  months. 
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By  My  ma  BIytl 


Meet 


experts 


^  CNN's  fashion 
I    reporter  Elsa 
I    Klensch  picks 
B.  women  with  sfyl 


ow  does  an  editor  produce  the  best  issue  S 
con  each  month?  By  asking  her  staff  to  stay 
■esourceful  and  creative  as  possible — and 
adding  to  their  fine  work  the  contributions  of  the  very  \ 
outside  experts.  For  example,  v^^ith  this  issue  we  beglij 
monthly  survey  of  the  American  woman  conducted  by  i 
and  the  prestigious  Roper  Organization  (see  page  70). 
^M^^^  Each  month  the  Roper  Organization,  exclusively 

t  M  M9S  I-H-I-  will  ask  women  in  a  hundred  counties  around 

country  their  views  on  a  variety  of  provocative  subjec 
The  answers  from  this  nationally  representative  sam| 
will  reflect  what  women  are  thinking  and  feeling  toda^ 
think  this  is  an  especially  exciting  and  appropriate  feati 

for  LHJ,  which  has  mirrored  the  ideas  and  interests  of  American  women  for  more  than  a  centu 
Other  experts  in  this  issue?  Elsa  Klensch,  of  Cable  News  Network's  award-winning  Style  w 

Elsa  Klensch,  wrote  our  "Super  Style"  feature,  a  picture- 
filled  tribute  to  women  who  have  unique  flair.  Elsa,  who 

has  been  an  editor  at  Vogue  and  Harper's  Bazaar,  was 

twice  elected  to  the  international  Best  Dressed  List.  Now, 

that  impresses  me!  Elsa  maintains  that  you  don't  need 

great  beauty  or  lots  of  money  or  high-fashion  clothes  to 

have  style.  It's  something  else  entirely.  Turn  to  page  57 

and  And  out  some  surprising  style  secrets. 

Besides  producing  some  flne  food  pages  of  their  own 

this  issue,  LHJ's  food  department  also  consulted  a  variety 

of  experts.  That's  why  you'll  find  (on  page  79)  recipes  from 

on  excellent  cookbook  produced  under  the  aegis  of  the 

American  Cancer  Society.  What's  more,  to  bring  you  a 

really  useful  microwave  report  (page  120),  the  Journal 

held  a  seminar  on  the  subject  with  a  half  dozen  experts  in  \.^"  "^^  //:_  »i  o  * 

'  '^  Microwave  mavens:  (front)  Befsy 

the  field  (pictured  right).  Since  attending  that  seminar,  I've  8^,^,^^^  l^^  Angeles  Times;  C/O 
used  my  microwave  more  often  and  with  better  results  Williamson,  cohmnisf;  (bade)  Judy  B( 
than  ever  before.  If  you  follow  our  recipes  and  tips,  I  think  The  Kroger  Co.;  Janet  Sadiack,  The 
you'll  have  the  same  experience.  Obviously,  we  try  to  find  Microwave  Times,-  LHJ's  Jon  Hazard; 

only  the  best  for  our  very  special  readers!  Diana  Williams  Hansen,  consultant 
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Your  legs  feel  better  with  that  lovely  lift  from  I 
Sheer  Elegance  Silky  Support"  pantyhose.  So  sheer, 
so  silky,  you  can  wear  them  even  on  the  dressiest  occasion.  ] 

Dressy  support  that  looks 
and  feels  like  real  silk  from  the  Orient.'" 


She's  got  Lbggs 
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.%.  ^ 


^^/« 


-Vv^ 


; 


MIchele  Brooks 
EngJarid 


Nastasia 
Spairv^ 


Linda  Evangelij 
Canada 


Mterior 
Decorators 

(it^Wmm-  Swabs  now 

come  in  beautiful 

Decorator  Canisters,  one  for 

every  room  of  the  house. 


liUOIES'  HOME I 


VOL  CV  NO.  3 


MARCH  1988 


ARTICLES 


4  •  Editor's  journal 
76  •Can  this  marriage  be  saved? 

"My  husband's  kids  are  ruining  oiur  mar- 
riage"   By  Sondra  Forsyth  Enos 

24  •  A.  woman  today 

"I  lost  223  poimds"    By  Diana  Ransom 

42  •  Six  sex  mistakes  most  wives  mal<e 

You  may  know  how  to  satisfy  his  appetite  in 
the  kitchen,  but  what  about  in  the  bedroom? 
Advice  from  the  author  of  How  to  Make  Love 
to  a  Man.    By  Alexandra  Penney 


The  two 


superwomen 
of  the  tube 

PAGE  124 


52  •  Playing  with  fire:  a  special  report 

A  five-year-old  boy  set  a  fire  that  killed  his  younger  sister.  And  he  is  just  one 
many  juveniles  in  this  country  who  play  such  lethal  games. 
By  Katherine  Barrett  and  Richard  Greene 


of 


57  •  Super  style 

What  gives  Jackie  0.,  Madonna,  and  Nancy  Reagan  unique  flair?  Cable  News 
Network's  fashion  editor  tells  how  some  women  become  legends.    By  Elsa  Klensch 

65  •  A  day  in  the  life  of  a  mess 

Your  clothes  put  in  as  hard  a  day  as  you  did — and  they  show  it.  Wipe  out  stains 
with  help  from  an  expert.    By  Professor  Herbert  Barndt  with  Seth  Godin 


70  •  The  LHJ  Roper  poll 

What's  the  best  and  worst 

Sexy,  legendary, 
outrageous  style 

PAGE  57 


of  the  American  woman 

thing  about  being  a  woman?  Find  out  in  this  first  of  a 
new  monthly  column. 

72  •  Parents'  journal 

By  Mary.  Mahler  and  Margery  D.  Rosen 

90  •  Medical  breakthroughs  you 
must  know  about 

Researchers  are  developing  new  weapons  to  fight 
deadly  diseases.  On  the  horizon:  a  blood  test  for  can- 
cer, and  better  treatments  for  AIDS,  Alzheimer's  and 
inoperable  breast  tiunors.    By  Gloria  Hochman 

92  •  Psychologist's  journal 

By  Sonya  Friedman,  PhD. 

96  •  Whafs  hot:  Superstars 

Robert  Redford  and  Mary  Tyler  Moore  on  the  come- 
back trail;  Whitney  Houston's  fljang  high. 
By  Eric  Sherman 

109  •  What  price  the  American  Dream? 

A  home,  a  new  car,  a  second  honeymoon,  college  for 
the  kids.  Meet  four  families  striving  to  achieve  an 
ever-elusive  goal.    By  Michael  J.  Weiss  ► 


The  CleitTop  Oecorator  Cinislec  Design  is  i  Uademaik  ol  J&J  BPC. 


evlon  Nail  Enanri 

to  stroke  on  your  fingerti 
.  Color.  60  shade* 

uper  Lustrous  ^  Lipsti< 

to  circle  your  li 


■J. 


ed;  Sandra.  Magenta  del  Rey.  ©  1987 


Color.  145  sultry  choices  in  all. 

Color.  Best  of  all.  The  first  to  last. 

Color.  So  true,  so  long. 

Color.  Unbelievable.  Unbeatable.  Unforgettable. 

Revlon  Color. 

Everything  else  pales  by  comparison. 
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POWDER  OR  UQUIP. 

h/OTHING  GETS  GLASSES 
MORESPOTLESS! 


Lever  Brothers  Company. 


OUR  FAMILY  SLEEPS  BEHER 

SINCE  WE  GAVE  UP 

OUR  MATTRESSES 


1. 


SUPERB 
COMFORT 

For  maximum  com- 
fort, the  soft  top  of  a 
Somma  conforms 
to  your  body  shape. 
Annoying  hard 
spots,  pressure 
points  and  side 
to  side  movement 
are  completely 
eliminated. 


2. 

PERFECT 
SUPPORT 

Each  person  can 
adjust  the  firmness 
on  their  side  of  the 
mattress  for  the 
exact  support  they 
each  want  and 
need  by  simply 
varying  the  amount 
of  water  in  the  indi- 
vidual cylinders. 


3. 

PRACTICAL 
BENEFITS 

The  Somma  is  light- 
weight. It  uses  stan- 
dard bedding  and 
a  standard  center 
support  bedframe. 
And  many  tickings 
are  treated  with 
DuPont  TEFLON®  soil 
and  stain  mattress 
protector. 


THE  NEW  WAY  TO  SLEEP. 
THE  BEHER  WAY  TO  SLEEP 


We  gave  up  our  traditional  mattresses ...  no 
more  annoying  hard  spots,  lumps  or  metal 
springs  pushing  up  against  our  bodies.  Now  we 
all  sleep  better  on  Somma  mattresses. 

Somma  removed  the  springs  from  the  tradi- 
tional mattress  and  replaced  them  with  indi- 
vidual water  filled  cylinders,  making  the  Somma 
soft  on  top  for  exceptional  comfort,  but  firm 
underneath  for  perfect  support.  By  combining 
the  best  design  qualities  of  the  traditional  mat- 
tress with  the  unequalled  comfort  of  waterbeds, 
Somma  has  created  the  perfect  mattress. 

Adjustable  cylinders  allow  each  of  us  to 
choose  the  firmness  of  our  beds,  or  even  to  make 
one  side  firmer  than  the  other.  Customized  com- 
fort and  support . . .  exactly  what  we  each  want 
and  need. 

Before  Somma  it  was  annoying  hard  spots, 
lumps  and  metal  springs.  Butwe  gave  all  that  up 
when  we  gave  up  our  mattresses  and  switched 
to  Somma.  Now  we  all  enjoy  a  deeper,  more 
relaxed,  better  night's  sleep. 

Somma . . .  the  perfect  mattress  for  everyone  in 
our  family 


LIE  DOWN  ON  A  SOMMA  TODAY! 

For  the  name  of  your  local  Somma  Mattress  retailer  phone 

1-800/826-9601 

In  California,  Alaska  &  Canada  phone  213/260-7951 
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IF  YOU'RE 
NOT  BRAVE 
ENOUGH 
TO  WEAR 
THIS... 


H! 


SAND  &  SABLE.  WE  DARE  YOU  TO  WEAR  II 

W™M  IN  PERFUME,  COLOGNE,  DUSTING  POWDER  AND  BODY  LOTION, 
ro*™  STORE  N&VRESr  YOU  CALL,  1-800-445-0836.  NUMBER  NOT  APPLICABLE  IN  N.Y.  STATE. 


WE  KNOW 

YOU'VE  TRIED 

EVERYTHING 

FOR  YOUR  NAILS. 


DON'T  GIVE  UR 

NOW  THERE'S 
2ND  NAir 
FROM 
MAX  FACTOR. 


IT  PROTECTS, 
MENDS, 

BONDS  TO 
YOUR  NAILS 
FOR  INSTANT 

STRENGTH. 


ACTUALLY 
WORKS. 


DEFINITELY 
WORKS. 


MAX 
FACTOK 

2nd  NAir 

Nail  Saver 


124  •  TV's  superwomen 

Barbara  Walters  and  Oprah  Winfrey 
spend  time  answering — instead  of  ask- 
ing— some  tough  questions.  In  exclusive 
interviews,  they  reveal  that  success  in 
love  has  not  come  as  easily  as  their 
success  in  TV. 

1 78  •  Last  laughs 


HCTION 


705  •  The  bonds  of  love 

Their  desire  for  a  baby  was  destro)dng 
their  desire  for  each  other.  Could  they 
recapture  the  romance? 
By  Maryclare  Heffernan 


Step  inside  the 
house  LHJ  built 
fifty  years  ago 


PAGE  126 


AT  HOME 


126  •  The  house  the  Journal  built 

We  rediscovered  a  home  in  Virginia — built  from  plans  published  in  a  1938  LHJ- 
and  brought  it  up-to-date  with  1988  country  style.    By  Marilyn  Diane  Glass 


GOOD  LOOKS 


29  •  Beauty  and  fashion  journal 

The  winner  of  the  Dove  LHJ  Model  Discovery  Contest,  Paulette  Geiines;  jeani 
to  conceal  figure  flaws;  powder  pointers;  and  more. 
By  Margaret  O'Hana  and  Lorie  Flater 

112  •  Rx  for  the  perfect  haircut 

Find  the  best  cut  for  your  hair  type,  plus  tips  and  tools  to  give  you  head-tumin{ 
style.    By  Lois  Joy  Johnson 


FOOD 


76  •  Easy  as  1-2-3 

Quick  desserts  to  top  off  no-time-to-cook  dinners:  an  ice-cream  croissantwicl 
speedy  apricot  mousse,  and  more. 

79  •  The  American  Cancer  Society 
cookbook 

Good-for-you  foods  don't  have  to  be  boring.  Higl; 
fiber,  low-fat,  hegdthful — and  delicious — versior 
of  all  your  favorite  dishes.    By  Anne  Lindsay 

120  •  Microwave  mastery 

All  you  can  do  is  reheat  leflx)vers?  Presto!  Gk 
more  from  your  microwave  with  ideas  and  rec 
pes  from  a  panel  of  experts,  plus  a  chart  fc 
microwaving  veggies.    By  Jan  Turner  Hazard 

122  •  Fabulous  finales 

Fancy  phyllo  dough  creations  that  are  sure 
dazzle  dinner  guests. 

144  •  Inside  the  Journal  kitchen 

Getting  the  most  from  our  recipes. 


Cancer-fighting 
foods  that 
taste  great 


144  •  Recipe  index 


PAGE  79 


Cover  photos:  Barbara  Walters.  Tohru  Nakamura;  outfit ,  Donna  Karan;Mai 
Tyler  Moore,  Ralph  Dominguez/Glot)e;  Jackie  Onassis,  Franken/Sygm; 
Oprah  Winfrey,  Paul  Natkin/Harpo  Inc. 


Safe  as  a  liquid. 
Tougii  as  Comet. 


You  can  get  that  great 
Comet  clean  on  modern 
surfaces  like  fit>erglass  and 
stainless  steel.  There's  no 
worry  about  dulling  scratches, 
t)ecause  there  are  no  harsh 
abrasives  in  Comet.  Its  as 
safe  as  a  liquid  cleanser. 

But  Comet  is  tough  on 


l£iRlitKaiVlilllKa(>UII*liJ>>*iLTfSL*iu 


powered  cleaners. 

Try  regular  or  New  Lemon 
Fresh  Comet.  Youll  see  why 
Owens/Corning  and  Elkay 
recommend  Comet  for  use 
on  their  fit>erglass  and 
stainless  steel  surfaces. 
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ent  haircolor, 


le  subtle  shadings 


on  y  L'Orea  s  impeccab  e  colorants  can  give  you. 


healthy-looking  hair. 


That  really  is  a  difference. 
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tm  worth  it. 
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]Vly  husband's 


aremimn 


By  Sondra  Forsyth  Enos 


Introduced  thirty-five 
years  ago,  "Can  This 
Marriage  Be  Saved"  is 
the  most  popular,  most 
enduring  women's 
magazine  feature  in 
the  world.  This 
month's  case  is  based 
on  interviews  and  in- 
formation from  the 
files  ofSelma  Miller, 
Edi).,  a  supervisor 
fellow  of  the  American 
Association  for  Mar- 
riage and  Family 
Therapy  who  is  alsc  in 
private  practice  t  t 
New  York  City.  The 
story  here  is  true,  but 
names  and  other  de- 
tails have  been 
changed  to  conceal 
identities. 


16 
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Christine's  turn 


"irS  GOTTEN  TO  THE  POINT  WHERE 
we  fight  constantly  over  everything — 
and  our  sex  hfe  is  a  big  zero,"  said 
Christine,  thirty-one,  a  statuesque 
brunet  with  patrician  beauty. 

"After  seven  years  of  marriage, 
Richard's  kids  are 
still  at  the  root  of 
our  battles,  though 
all  four  are  in  their 
twenties  now. You'd 
think  they'd  be  out 
on  their  own  by 
now,  but  no — they 
still  intrude  on  our 
hves,  mess  up  my 
home,  dimip  their 
laundry.  It's  unbe- 
lievable. 

'The  only  thing 
that  keeps  me  sane 

is  our  own  little  daughter,  Jessica. 
She's  two,  and  we  both  adore  her.  I 
don't  want  her  to  come  from  a  broken 
home,  but  the  way  things  have  been 
going  around  here,  I'm  afraid  it's  al- 
ready too  late  for  us  to  make  things 
good  again. 


Richard  and  Christine 
spent  so  much  time 
arguing  about  his  four 
grown  children,  they 
had  nothing  left  for 
each  other.  Could  they 
learn  to  put  their 
marriage  first? 


"It's  not  that  having  the  kids  around 
is  anything  new.  Even  during  the  two 
years  Richard  and  I  lived  together,  his 
kids  were  with  us  most  of  the  time. 
Their  mother  had  been  transferred  to 
Chicago — she's  a  department-store  ex- 
ecutive— and  they  didn't  want  to  move 
when  their  schools  and 
friends  were  here. 

"Well,  I  could  S3anpa- 
thize  with  that.  Besides,  I 
secretly  loved  the  idea  of 
being  part  of  a  big  family.  I  have  only 
one  sister,  two  years  older  than  I.  She 
was  very  sick  with  diabetes  as  a  child, 
and  my  parents  doted  on  her.  She  was 
clearly  the  favorite,  and  I  guess  I  al- 
ways felt  left  out.  Richard,  though,  is 
one  of  seven  boys;  I  was  drawn  to  his 
ready-made  clan,  though  I  didn't  real- 
ize that  he  rarely  sees  any  of  them. 

"But  how  was  I  to  know  that  once 
Richard  and  I  got  married  the  whole 
atmosphere  in  the  household  would 
change?  No  one  took  me  seriously  be- 
fore, but  once  I  became  the  official 
stepmother,  everything  got  worse. 

"Carla,  the  oldest,  has  always  been 
the  biggest  problem.  Incredibly  hos- 
tile from  the  start,  she  criticized 
everything,  from 
the  clothes  I 
wore  to  my  cook- 
ing, and  she  re- 
fused to  abide  by 
my  house  rules  or 
curfews.  Remem- 
ber, I  was  only 
twenty-five  when 
Richard  and  I  got 
married!  I  covdd 
have  been  her  older 
sister,  and  she  nev- 
er let  me  forget  it. 
"The  other  kids, 
Anne,  Susan  and  David,  aren't  quite 
as  bad,  but  they  are  sloppy  and  noisy, 
and  I  can  overhear  them  complaining. 
They  antagonize  me  on  purpose. 

"You  won't  believe  it,  but  Richard 
doesn't  think  there  is  a  problem  with 
the  way  his  kids  and  I         (continued) 
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■  CAN  THIS  MARRIAGE 

continued 

get  along.  He  loves  them  but  he 
never  disciplines  them.  David  is  a  se- 
nior at  Columbia,  and  he  lives  with  us 
all  the  time,  but  the  girls,  who  have  all 
graduated,  still  freeload  here  between 
jobs.  Though  Richard  helps  around  the 
house,  doing  a  lot  of  the  marketing 
and  cooking,  with  so  many  people  com- 
ing and  going,  there  is  a  ton  of  stuff  to 
do.  Yet  Richard  doesn't  care  if  the  kids 
leave  their  clothes  and  dirty  dishes  all 
over  the  place. 

"Richard  says  he  doesn't  want  to  nag 
them  the  way  his  mother  nagged  him. 
I'll  admit,  she  was  a  nasty,  overpower- 
ing woman  right  up  till  the  day  she 
died.  She  never  approved  of  his  deci- 
sion to  become  a  hi  eh  school  English 
teacher  while  his  brothers  pursued  lu- 
crative business  careers,  and  she  took 
every  opportunity  to  let  him  know  it. 

"Still,  Richard  has  to  understand  the 
difference  between  nagging  and  simple 
discipline.  And  I  refuse  to  be  a  house- 
wife who  spends  her  day  cleaning  up  after 
everybody.  My  mother  was  like  that,  and 
she  was  bored  to  death  with  her  life. 

"What's  worse,  Richard  doesn't  even 
blink  an  eye  when  they  waltz  into  our 
bedroom  unannounced.  I'd  like  to 
know  just  exactly  when  we  are  sup- 
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pi^W^";^  «o  make  love  if  we  can  never  tell 
wh^n  we're  going  to  be  interrupted? 

"Three  years  ago,  I  pleaded  with  him 
to  leave  the  kids  with  their  mother 
and  take  me  on  a  vacation  alone.  We 
did  the  silliest  thing — we  went  to  one 
of  those  honeymoon  resorts  in  the  Poco- 
nos,  with  the  heart-shaped  bathtubs. 

"I  thought  the  atmosphere  would 
help  us  fall  in  love  again,  but  we  had 
been  so  angry  for  so  long  that  there 
just  weren't  any  sparks  left.  I  found 
myself  bringing  up  something  I  had 
kept  buried  for  years:  About  two 
months  after  we  were  married,  Rich- 
ard had  had  a  one-night  stand  with  an 
old  girlfriend.  He  had  told  me  the 
whole  story,  but  he  had  never  apolo- 
gized. In  fact,  he  laughed  it  off,  saying 
he  had  been  drinking  and  it  had  meant 
nothing  to  him.  I  can't  tell  you  how 
hurt  I  was.  But  even  dviring  oiu-  spe- 
cial weekend,  when  I  was  clearly  up- 
set, Richard  acted  like  I  was  crazy. 

"I  guess  you're  wondering  why  we 
ever  had  Jessica  if  everything  was  so 
bad.  Well,  for  years  I  didn't  want  a 
child  of  my  own.  Dealing  with  Rich- 
ard's teenagers  was  more  thgin  I  had 
bargained  for.  Also,  I'm  an  artist,  and 
I'm  very  serious  about  my  work.  I 
teach  grade  school  art  classes  to  make 
a  living,  but  I  spend  my  free  time  on 
my  own  paintings.  I  had  a  one-woman 


show  three  years  ago  and  it  was  a  crit 
ical  success.  That  was  when  the  yearn 
ing  for  a  baby  began.  I  had  reached  i 
certain  level  of  accomplishment,  and 
wasn't  getting  any  yovmger.  And  I  ha( 
a  feeling  that  motherhood  might  bi 
very  different  from  stepmotherhood. 

"I  was  right.  Givin|^  birth  was  thi 
most  incredible  experien'c^e  of  my  life 
and  I  love  Jess  with  a  passion  I  coul( 
never  have  imagined.  So  does  Richard 
though  he  resisted  the  idea  of  anothe: 
child — he  is  almost  fifty,  and  we're  no 
exactly  rich. 

"But  Jessie  has  forged  a  bond  be 
tween  us  that  is  so  strong  ...  if  onl; 
that  strength  could  spread  to  the  res 
of  our  marriage.  Each  morning  I  waki 
up  and  hope  this  day  will  be  betted 
.  .  .  but  it  never  is." 

Richard's  turn 

"I  wish  I  could  figure  out  just  what  it  i 
that  Christine  wants  from  me,"  sighei 
Richard,  a  lean,  graying  forty-nine 
year-old  with  care  lines  etched  into  hi 
handsome  face. 

"At  first,  I  thought  she  was  upse 
because  she  wanted  a  baby.  Here  wa 
a  woman  who  had  told  me  from  thi 
beginning  that  she  wanted  no  part  o 
motherhood.  That  sounded  good  to  me 
I  had  been  through  the  bottles-and 
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iapers  routine  with  four  kids  when  I 
ras  in  my  twenties,  and  I  had  had  my  fill. 

"When  she  started  in  on  this  baby 
usiness,  I  wasn't  enthusiastic,  but  I 
Jially  said  yes,  thinking  that  maybe  a 
aby  of  her  own  would  solve  our  prob- 
2ms.  You  see,  Christine  has  never  got- 
en  along  with  ny  kids,  especially  Car- 
a,  who  is  kitd  of  headstrong.  I  have 
lever  tinderstood  what  the  problem  is. 
/hristine  knew  the  kids  wouldn't  be 
aoving  to  Chicago  with  their  mother, 
Jid  yet  she  has  always  acted  so  put- 
ipon,  fussing  about  every  niggling  thing 
(whether  it's  dirty  socks  on  the  floor  or 
ilectric  curlers  in  the  bathroom. 

"I'll  never  forget  one  horrendous 
cene  we  had  over  the  kids  walking 
hrough  our  bedroom  to  get  to  the 
ohn.  Our  apartment  is  laid  out  so  you 
:an  either  take  the  long  way  around 
hrough  the  hall  or  cut  through  our 
oom,  which  has  two  entrances.  Chris- 
ine  goes  crazy  if  the  kids  enter  our 
•oom,  whether  we're  in  there  or  not. 
)he  says  it's  the  principle,  that  they 
lave  to  respect  our  right  to  make  love 
vithout  interruption. 

"Look,  when  you  have  kids,  you 
vork  your  sex  life  in  around  them, 
rhat's  just  the  way  it  is.  But  Christine 
vants  to  make  love  when  she's  in  the 
nood,  period.  Consequently,  we  hardly 
jver  do  anymore. 


"Once  she  had  me  teike  her  to-.sftujjfer 
eymoon  resort  so  we  could  be  sponi.a- 
neous.  Well,  that  vacation  cost  a  bun- 
dle, and  we  made  love  exactly  once. 
We  spent  most  of  the  time  arguing 
about  ancient  history — the  fact  that 
once,  just  once,  I  slept  with  a  woman  I 
had  been  seeing  right  after  my  divorce. 
I  got  drunk,  we  went  to  bed.  It  was 
that  simple.  And  it  meant  nothing.  Yet 
here  we  are,  years  later,  and  Christine 
is  still  so  furious,  she  lets  it  ruin  our 
romantic  getaway. 

"Look,  I  don't  want  a  second  divorce. 
My  first  wife  and  I  were  so  young,  and 
we  never  had  a  chance  to  get  to  know 
each  other.  Then  she  got  serious  about 
her  career,  and  we  drifted  apart. 

"But  with  Christine,  I  thought  I  had 
really  found  something  special.  We 
shared  the  same  interests — books, 
plays,  art — and  we  had  wonderful  con- 
versations and  beautiful  lovemaking. 
That's  why  I  was  willing  to  do  practi- 
cally anything  to  make  her  happy. 

"Still,  Christine  won't  let  up.  Even  if 
the  kids  aren't  around,  she  manages  to 
pick  a  fight  with  me.  She  snaps  and 
yells  all  the  time — sounds  just  like  my 
mother.  I  can't  bear  to  be  in  the  same 
room  with  her  lately,  let  alone  make 
love  to  her. 

"Then  I  look  at  Jessica — and  I  get  so 
upset.  If  we  c£in  both  love  that  little 


girl  so  much,  why  can't  we  stop  fight- 
ing and  make  this  marriage  work?" 

The  counselor's  turn 

"When  they  decided  to  get  married,  this 
couple  had  no  idea  what  a  tremendous 
challenge  it  would  be  to  create  a  suc- 
cessful stepfamily,"  said  the  counselor. 

"Christine,  who  had  been  a  lonely 
girl  in  a  family  focused  on  her  sickly 
elder  sister,  had  a  romanticized  vision 
of  mothering  a  big,  happy  brood.  Rich- 
ard, who  was  not  particularly  fond  of 
his  parents  and  siblings  and  saw  his 
teenage  children  as  fairly  self-suffi- 
cient, dreamed  of  the  one-on-one  love 
and  companionship  he  had  not  found 
in  his  first  marriage.  Thinking  mostly 
of  their  own  needs,  they  were  shocked 
when  the  inevitable  clashes  of  a  blend- 
ed family  arose.  It  was  especially 
stormy  because  Christine  was  so  close 
in  age  to  the  children . 

"What's  more,  for  all  their  closeness 
during  the  time  they  were  living  to- 
gether, Richard  and  Christine  had 
never  really  learned  to  tell  each  other 
what  was  on  their  minds.  Each  as- 
sumed an  understanding  of  how  the 
other  felt  about  the  important  issues 
in  their  lives.  Clearly,  this  was  not  the 
case.  The  fact  that  their  relationship 
had  become  so  fraught        (continued) 
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■  CAN  THIS  MARRIAGE 

continued 

with  hostility  was  a  shock  to  both  of 
them.  They  had  to  learn  how  to  settle 
their  differences  calmly  without  re- 
sorting to  shouting  and  bickering. 

"My  first  goal  was  to  help  Christine 
and  Richard  see  eye  to  eye  on  the  sub- 
ject of  Richard's  children.  Christine's 
attempts  to  control  her  stepchildren  had 
backfired,  and  the  more  she  tried,  the 
more  they  resisted.  Furthermore,  she 
couldn't  understand  why  her  husband 
refused  to  establish  some  ground  rules. 

"Richard,  however,  had  never 
shared  Christine's  penchant  for  neat- 
ness— he  would  just  as  soon  have  al- 
lowed the  kids  to  watch  TV  and  mess 
up  the  living  room  if  that  gave  him 
time  alone  with  Christine — whether 
for  conversation  or  lovemaking. 

"During  one  stormy  session,  Chris- 
tine blurted  out,  'I  wanted  to  get  mar- 
ried because  I  love  you,  but  I  never 
wanted  to  be  a  wife.  I  was  an  artist,  a 
career  person,  and  a  wife  is  someone 
like  my  mother  who  waits  on  people 
hand  and  foot.' 

"Richard  was  stunned;  even  though 
he  was  eighteen  years  older  than 
Christine,  he  had  never  been  a  tradi- 
tional husband,  demanding  that  she  do 
'woman's  work.'  And  he  told  her  so, 
gently  but  firmly. 

"Sheepishly,  Christine  admitted 
that  the  wifely  behavior  she  had 
adopted  after  the  marriage  had  been 
her  own  attempts  to  win  over  her  step- 
children, nothing  Richard  had  forced 
upon  her.  Richard,  who  is  very  articu- 
late, gently  added  that  to  him  the  word 
'wife'  was  one  of  the  most  beautiful  in 
the  English  language;  that  the  phrase 
'husband  and  wife'  meant  that  their 
relationship  came  first.  This  was  one 
of  the  tenderest  moments  I  have  ever 
witnessed  in  counseling,  and  it  was  a 
major  breakthrough  for  this  couple. 

"Armed  with  the  confidence  of  her 
husband's  love,  Christine's  morale  im- 
proved. Over  the  next  few  weeks,  she 
was  able  to  take  a  less  defensive  ap- 
proach toward  Richard's  children. 
Their  messiness  and  interference  still 
bothered  her,  but  not  as  much  as  be- 
fore. Not  surprisingly,  once  the  chil- 
dren saw  that  they  no  longer  triggered 
an  explosive  reaction  from  Christine, 
they,  in  turn,  became  less  antagonistic 
and  began  handling  their  own  prob- 
lems and  domestic  chores. 

"For  his  part,  Richard  promised  to  side 
with  Christine  more  and  to  take  a  firmer 
stgind  with  the  children.  In  fact,  he  had 
long  talks  with  each  child,  explaining 
how  much  he  loved  them  but  also  that  he 
loved  Christine  very  much,  too.  And,  he 
said,  since  this  was  her  apartment,  they 
must  abide  by  her  rules,  whether  it 
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meant  doing  their  own  laimdry  or 
specting  the  privacy  of  their  bedroi 
Most  important,  they  decided  to  se 
firm  deadline  for  having  the  older  c 
dren  move  into  their  own  apartment 

"Richard  had  an  opportunity  to  t 
his  resolve  when  Carla  announced  .1 
intention  to  apply  for  a  job  at  the  i 
vate  school  where  Christine  work 
Christine  felt  it  would  be  awkward 
work  in  the  same  place  as  her  st 
daughter,  and  Richard  agreed.  For  1 
first  time,  he  told  his  daughter  tl 
Christine's  wishes  must  be  respectei 

"Carla  stormed  out  of  the  house  a 
went  to  live  with  one  of  her  friends 
a  few  weeks.  Then,  out  of  the  blue,  s 
returned,  and  announced  happily  tl 
she  had  landed  a  fine  job  in  a  N 
Jersey  school  and  was  planning 
share  an  apartment  with  two  otl 
single  teachers  near  the  school.  Ri< 
ard  was  pleased  for  her,  and  the  fs 
that  he  had  stood  up  for  his  wife  di 
ing  this  difficult  confrontation  c 
much  to  boost  Christine's  faith  in  Ric 
ard's  willingness  to  change. 

"However,  the  couple's  sex  life  c 
not  improve  until  much  later,  aftei 
session  when  Richard's  affair  came  i 
This  time,  Christine  was  explosive 
bitter,  using  the  word  'betrayed' 
describe  how  she  felt.  Wlien  Richa 
saw  the  depth  of  his  wife's  pain, 
apologized  very  sincerely  for  the  fii 
time,  and  that  v/as  really  all  Christi 
had  ever  wanted. 

"I  also  gave  this  couple  two  horn 
work  exercises,  which  they  told  i 
helped  them  a  great  deal.  Since  th 
had  gotten  out  of  the  habit  of  beii 
close,  I  suggested  they  make  a  point 
snuggling  and  cuddling  without  tl 
pressure  to  make  love  for  a  week  or  s 
And  the  other  was  simply  to  go  in 
different  rooms  when  a  fruitless  fig 
developed,  allowing  each  at  least  oi 
hour  to  cool  down  and  think  calm 
before  trying  to  communicate  agai 
Christine  and  Richard  were  very  dii 
gent  about  these  assignments  ar 
were  soon  able  to  restore  that  relax) 
physical  warmth  that  had  characte 
ized  their  early  relationship. 

"When  counseling  ended  after  s 
months,  it  was  ci^ar"  they  both  felt  lo 
ing  toward  each  other  as  well  as  com 
dent  in  their  ability  to  handle  futu: 
problems.  Though  David  would  contii 
ue  to  live  at  home  until  he  graduate 
Anne  and  Susan  were  apartment  hur 
ing,  and  Christine  and  Richard  toe 
heart  in  the  fact  that  this  crisis,  i 
least,  was  almost  over.  'I  no  longer  e: 
pect  to  have  a  dreamily  wonderful  rel 
tionship  with  my  stepchildren,'  Christii 
admitted  cemdidly.  'Maybe  some  ste; 
mothers  do,  but  that's  just  not  meant  to  1 
for  me.  But  we  coexist  peacefully  noA 
I  don't  think  I  can  ask  for  more.'  "     I 
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They're  sold  only  through  veterinarians  and 
authorized  pet  food  retailers.  Now 
they're  available  for  your  pet  to 
sample,  fi:ee! 

For  free  samples  and  more      <;^:,^^^-> 
information  on  how  Science  Diet 
pet  foods  work,  call 

1-800-228-3135. 


tdini 


For  the  veterinarian  or  retailer  nearest  you  who  carries  Science 
Diet  products,  please  call  1-800-445-5777. 


SCIENCE  DIET 
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DIVISION  OF  COljGAtE-PALMOUVE  COMPANV 


^    What  good  is  coloi 

untess  it  can  last  longer  thar 

...a  passionate  kiss, 

...a  romantic  dinner; 

. .  .a  double  feature? 

*24' Lipstick  lasts- 

^^  r         .  I  •  II 


vid  as  your  imagination. 

>  moke  the  beauty  of  your  lips 

' — -       absolutely  enduring. 

..  -.me,  for  the  feel  of  velvet, 

and  Luminescent,  for  a  soft  shimmer. 

Coty*24' — a  lipstick  you  can  have 

m^  o  lasting  relationship  v/ith. 

LAST 

iti'.f  19 "vo'lirtKj  C©ly  '  24'  Luminescent  Lipstick  in  Primrose 


A  New  Way  To  Wearjjb 
Lady  Stetson    ^^ 


The  fragrance  that's  become  an 
American  phenomenon  now  offers  you 
the  Lady  Stetson  sport  shirt. 

This  fun,  fabulous  shirt  has  a  style 
as  exciting  and  full  of  contrasts  as  the 
fragrance  itself. 

It's  only  $4.99  (a  $22  value)  with 
proof  of  purchase  from  Lady  Stetson. 

Send  for  yours  today.  Just  fill  in 
the  order  form  below. 


IT  MAKES  A  KNOCKOUT  NIGHTIE. 

Our  hot  red  shirt  is  a  full  30  inches  long 
to  cover  you  beautifully. 


BELT  IT 
WITH 
A  SKIRT. 

The 

Lady  Stetson 

insignia 

discreetly 

embroidered 

on  the  raglan 

sleeve  gives 

our  shirt  a 

polished 

personality. 


THE  PERFECT  BIG  TOP. 

It's  extra-large,  one  size  fits  all, 
pre-shrunk,  100%  cotton.  And 
of  course,  it's  made  in  the  U.S.A. 


/ 


J', 


An 

Exciting 

Blend 

Of 

Contrasts 

Like 

America 

Itself. 


THE  LADY  STETSON  SPORT  SHIRT 
ONLY  $4.99 

(a  $22  retail  value) 

Just  mail  in  this  coupon  with  your  check  for  $4.99  plus  $1.00  postage  and  handling. 
Make  sure  you  include  your  pnxjf  of  purchase  of  any  Lady  Stetson  product  of  $4.50 
or  more.  The  proof  is  the  UPC  code  fbom  the  carton  together  with  your  original 
cash  register  receipt.  Make  check  payable  to  and  mail  to: 
Lady  Stetson  Sport  Shin 
P.O.  Box  6662  Dept.  L 
Kankakee,  Dlinois  60902 
For  each  shirt,  enclosed  is  my  check  for  $5.99  each  ($4.99  plus  $1.00 
postage  and  handling)  and  my  proof  of  purchase  and  cash  register  receipt. 


Name 


Address 

city  Stete  zip 

Offer  expires  6/30/88.  Offer  valid  while  supplies  last.  Please  allow 
6-8  weeks  for  delivery.  ©  1988  COTY  NY 


A  WOMAN  TODAY 


I  lost  223  pounds 


I      By  Diana  Ransom 


I 


At  358  pounds,  I 

was  out  of 

control.  I  was 

ruining  my 

health,  ashamed 

to  be  seen  in 

public— and 

desperate  for  help 


nless  you  go  on  a  diet,  you're  going 
to  end  up  in  a  wheelchair,"  my 
doctor  warned  me  six  years  ago  as 
he  examined  my  knee. 

His  words  terrified  me,  but  I 
knew  he  was  right.  I  could  barely 
walk — even  with  a  cane — because 
of  torn  cartilage  in  my  knee,  and  I 
had  such  dangerously  high  blood 
pressure  that  there  was  a  good 
chance  I  could  die  of  a  heart  attack. 
My  five-foot-five-inch  frame  simply 
couldn't  support  this  much  weight. 
And  at  age  thirty-seven,  I  wasn't 
ready  to  become  an  invalid — or 
have  a  heart  attack.  This  time  I  had 
to  go  on  a  diet — and  stick  to  it. 

But  even  when  I  was  confronted 
with  the  evidence,  it  was  still  hard 
for  me  to  understand  how  my 
weight  had  gotten  so  out  of  control. 
As  a  child  and  a  teenager,  I'd  al- 


Whata 
difference  one 
year— and  lots 
of  willpower- 
made! 
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ways  eaten  anything  I  wanted,  yet  I 
stayed  thin.  When  I  got  married,  at 
age  eighteen,  I  weighed  only  110 
pounds.  The  weight  didn't  start  ac- 
cumulating imtil  I  was  twenty-one, 
when  several  emotionally  draining 
events  hit  me  all  at  once. 

At  that  time,  my  husband,  Bob, 
and  I  had  been  trying  for  two  years 
to  have  a  child.  Finally,  we  decided 
to  adopt,  and  the  day  we  brought 
home  our  beautiful  baby  daughter, 
Jennifer,  was  one  of  the  happiest  of 
my  life.  But  soon  after  that  I  re- 
ceived devastating  news.  My  moth- 
er, who  was  only  in  her  late  thirties, 
had  died  suddenly  of  a  heart  attack. 
It  was  so  unexpected  that  I  was  in 
shock  for  weeks.  Then,  after  the  fu- 
neral, we  invited  my  fifteen-year- 
old  brother,  Steven,  to  live  with  us 
because  my  father's  job  kept  him 
away  fi"om  home  a  lot.  But 
all  these  things  were  too 
overwhelming  for  me  to 
cope  with  at  the  same  time. 
At  night,  after  everyone 
had  gone  to  bed,  I  wovdd  sit 
downstairs  and  cry. 

But  I  had  a  baby  to  take 
care  of,  and  I  knew  I 
couldn't  let  myself  lose  con- 
trol. So  gradually,  I  started 
turning  to  food  to  get  me 
through  this  rough  time.  "I 
feel  so  rotten,"  I'd  say  to 
myself,  'T  might  as  well  eat." 
At  the  beginning,  I 
mvmched  mainly  on  pasta 
and  snack  foods  (continued) 
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LOOK  WHAT  jPUSTCAME  INTO  BLOOM.  _. 

Introducing  the  new  look  of  Softique®  tissues.  ^ 

Now  every  box  of  lighdy  scented  Sofdque        KlK04l£^' 


tissues  blooms  with  a  beautiful  new  anay  of 

flowers.  So  go  ahead,  pick  Softique.  Because 

you  can  never  be  too  soft  on  yourself. 


mm. 


UGHTLY  SCBMTtD  TISSUES 


■  A  WOMAN  TODAY 

continued 

like  potato  chips  and  pretzels.  But  soon  I  was  eating 
anything  and  everything.  I  didn't  want  my  friends  and 
family  to  see  me  binge,  so  at  mealtimes,  I'd  eat  normal- 
size  portions.  Then,  in  the  middle  of  the  night,  I'd  tiptoe 
downstairs  and  pig  out  on  everything  in  sight.  Within  six 
months,  I  had  gained  fifty  pounds. 

Each  time  I  hinged,  I  felt  terribly  guilty.  I  knew  I  was 
getting  fat,  but  I  felt  powerless  to  stop  eating.  It  was  an 
endless  cycle:  The  more  miserable  I  felt  about  myself,  the 
more  I  ate.  And  the  more  I  ate,  the  worse  I  felt. 

When  I  reached  185  pounds,  I  went  to  my  doctor  for 
help.  He  gave  me  a  1,000-calorie-a-day  diet  and  sched- 
uled me  for  monthly  appointments  to  check  my  progress. 
But  I  simply  couldn't  stick  to  the  diet.  The  only  time  I 
followed  it  was  the  week  before  my  next  appointment. 

A  short  time  later  Bob  and  I  got  some  joyful  news — I 
was  pregnant.  Since  we  had  been  told  we  could  never 
have  children,  we  considered  it  a  miracle.  I  was  deter- 
mined to  do  everjrthing  possible  to  ensure  my  baby's 
health,  including  cutting  down  on  eating.  But  food  con- 
tinued to  tempt  me,  and  within  a  few  months  I  reached 
200  pounds.  My  blood  pressure  began  to  rise,  and  after 
our  son,  Rob,  was  bom,  I  had  to  start  taking  medication. 

A  year  later  I  became  pregnant  with  Alicia.  I  knew  my 
life  would  be  almost  perfect  if  I  could  just  stop  eating  so 
much.  But  by  this  time,  I  was  eating  almost  continuously. 
For  example,  I'd  make  a  big  plate  of  nachos  for  lunch, 
then  about  an  hour  later  I'd  be  hungry  again  and  eat  a 
sandwich.  Before  dinner  I  usually  snacked  on  a  sweet  roll 
or  two,  and  then,  at  night,  after  my  husband  went  to  bed, 
I'd  stay  up  and  eat  candy  bars,  sandwiches  emd  cookies. 
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I  began  to  think  and  talk  about  my  weight  constantly 
Every  morning  when  I  woke  up  I  thought  about  going  o 
a  diet.  Yet  I  always  put  it  off,  telling  myself,  "FU  do  i 
tomorrow  or  next  week  or  after  my  birthday."  My  hui 
band  encouraged  me,  but  until  I  was  truly  ready  to  hel 
myself,  there  wasn't  much  else  he  could  do. 

Finally  I  convinced  myself  to  give  dieting  a  try.  Durin 
the  next  twelve  years,  I  went  on  almost  every  diet  I  coul 
find,  and  I  even  tried  hypnosis  and  acupunctiu-e.  But  i 
was  all  to  no  avail.  Sometimes  I'd  lose  weight,  but 
always  gained  it  right  back. 

As  my  weight  inched  toward  300  pounds,  I  started  t 
lose  my  self-confidence.  Although  I  knew  my  husban 
and  family  loved  me  no  matter  how  much  I  weighed, 
worried  that  deep  down  my  children  were  embarrassed  b 
me.  We  occasionally  talked  about  my  weight  problem,  bv 
the  kids  always  assured  me  that  it  didn't  bother  them. 

But  it  did  bother  me,  and  soon  I  was  feeling  so  ba 
about  the  way  I  looked  that  I  didn't  want  to  leave  th 
house.  I  was  afraid  I'd  bump  into  old  friends  from  hig 
school,  and  I  didn't  want  them  to  see  what  had  happene 
to  me.  To  earn  money,  I  started  baby-sitting  for  childre 
in  my  home,  and  I  made  crafts  to  sell  at  Christmas. 

The  few  times  I  did  get  up  the  nerve  to  go  somewher< 
people  made  cruel  comments  about  my  weight.  Once,  a 
older  man  walked  up  to  me  and  asked  me  why  I  ate  s 
much.  Teenagers  would  tease  me,  yelling,  "Go  on  a  diet 
These  kinds  of  comments  made  me  feel  terrible  aboi 
myself  I'd  think.  My  god,  I  can't  go  on  like  this  anymon 
Then  I  would  realize  that  I  couldn't  lose  weight  ovei 
night,  so  I'd  always  take  the  quick  fix  and  eat. 

But  when  I  reached  358  pounds,  it  became  heirder  t 
deny  that  I  had  a  very  serious  weight  problem.  I  wj 
wearing  the  largest  size  women's  clothing  I  could  find- 


'Low  Salt' PREMIUM: 
Great  taste...less  salt 
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lowsali^ 


size  52  tops  and  size  46  pants — yet  they  were  becoming 
too  small  for  me.  Although  I  tried  to  blame  the  clothing 
companies,  saying  they  were  making  the  clothes  too 
small,  deep  down  I  knew  the  fault  was  my  own. 

Then,  one  day  when  I  was  getting  into  my  car,  I  felt  the 
cartilage  in  my  kneecap  tear.  Finally,  when  my  doctor 
told  me  my  knee  problem  was  caused  by  my  weight  and 
that  I  was  facing  the  prospect  of  a  wheelchair,  I  realized  I 
had  to  take  action. 

My  doctor  recommended  that  I  go  to  the  Diet  Center. 
Although  I  was  doubtful  that  the  program  would  be  any 
more  successfial  than  the  dozens  of  other  diets  I'd  been  on,  I 
agreed  to  give  it  a  try.  Four  days  later  I  had  my  first 
appointment,  at  the  center  in  my  hometown  of  Petaluma, 
California.  I  was  so  nervous,  I  was  shaking;  the  prospect  of 
getting  on  the  scale  in  front  of  a  counselor  mortified  me. 

When  the  time  came  to  be  weighed,  I  had  to  be  helped 
up  on  the  scale.  I  found  out  much  later  that  the  counsel- 
ors had  trouble  weighing  me  because  the  scale  didn't  go 
up  high  enough!  Finally,  they  put  an  adaptor  on  the  scale 
to  get  an  accurate  reading.  After  that,  they  took  my 
measurements.  I  was  stunned  to  learn  that  my  waist  was 
54 '/2  inches  and  my  hips  were  77  inches! 

The  counselors  then  talked  with  me  at  length  about  my 
eating  habits.  Using  charts,  they  determined  that  I 
should  weigh  135  pounds.  That  meant  I  had  to  lose  a 
grand  total  of  223  pounds. 

To  get  me  started,  my  counselors,  Marcia  and  Sue,  put 
me  on  the  conditioning  diet,  the  first  step  in  the  Diet 
Center's  five-part  program.  It  included  moderate  amounts 
of  lean  meats,  whole  grains  and  fresh  fruits.  Because  I 
was  so  heavy,  I  had  to  stay  on  the  conditioning  diet  for 
two  weeks — a  lot  longer  than  the  average  dieter. 

Next,  I  started  step  two  of  the  (continued  on  page  156) 
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Siue&e  tips  from  the  Diet 
Center  to  help  you  lose  weight 

•  Set  small  weight-loss  goals  and  reward  yourself 
as  you  achieve  them. 

•  Visualize  how  you'll  look  when  you're  slim  to  help 
strengthen  your  resolve. 

•  Drink  eight  glasses  of  water  a  day  to  keep 
yourself  feeling  full  and  to  help  cleanse  your  system. 

•  Make  a  grocery  list  and  stick  to  it.  Never  shop 
when  you're  hungry. 

•  Bake,  broil  and  steam  foods  instead  of  frying. 

•  Trim  all  visible  fats  from  meats  before  cooking. 

•  Always  choose  fresh  fruits  over  canned,  which 
may  contain  artificial  additives. 

•  Eat  an  apple  and  drink  a  large  glass  of  water 
before  going  to  a  party  to  take  the  edge  off  your 
hunger. 

•  Try  not  to  eat  after  eight  P.M. 

•  When  you're  tempted  to  cheat,  write  down  why. 
This  may  help  to  uncover  patterns  of  behavior  that 
lead  you  to  eat. 

•  Plan  activities  with  friends  and  family  that  don't 
center  on  food. 

•  Learn  to  eat  to  live  rather  than  live  to  eat. 


I  FOUND  A  BETTER  W\Y  TO  STOP 
CHEATING  ON  MY  DIET..ACUTRIM. 
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I  was  an 

all  day 
cheater. 
Until  I  took 
Acutrim 
16  Hour.   . 


I  was  a                     J 

^P^^  When  I 

late  day            .a^  M 

r^^^fc  cheated. 
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^    '■^^    1  really 

Until  I  took         *  X 

-^^  pj     cheated. 

Acutrim                 ,m 

.         Jl    So  1  took 

^te  Day.                  ^ 

n^^K    Acutrim  II 

1        gK^     Maximum 

^^              A 
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Only  Acutrim,  with  3  customized  formulas,  has  a 
Unique  Delivery  System  that  releases  a  precise 
amount  of  appetite  suppressant— hour  after  hour— 
all  day.  So  no  matter  when  your  cheating  hours  are, 


Acutrim  is  hard  at  work  helping  you  beat  them. 
As  shown  in  an  independent  clinical  study,  ^ 
dieters  who  used  Acutrim  lost  up  to  twice  as  much 
weight  as  those  who  did  not. 


*ExtCTit  o/duradon  relates 
solely  to  Hood  leveb. 
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AajTRDvrn 

Maximum 
Strength 

Appetite  Supprrssant 


f  Available  ufxm  request. 
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Acutrim  helps  you  beat  your  cheating  hoursr 


-BEAUTY&mSHHHtdeURNtt- 


March  into 
spring  with 
knock-out 
slyle 


Andthe 
winmris,. 


eet  Paulette  Gaines,  thirty-nine  (and  a  mother  of  four!), 
grand-prize  winner  of  the  1987  LHJ— Dove  Beauty  Bar 
Classic  Model  Discovery  Contest.  Paulette  (at  right,  and 
below  with  the  runners-up)  received  a  $5,000  designer 
wardrobe  from  Louis  Dell'Olio  for  Anne  Klein,  a  one- 
year  contract  with  Faces  Model  Management  and 
$25,000  in  cash.  Below,  her  stay-young  secrets. 

Paulette,  a  sales  assistant,  stays  fit  and  fabulous-looking  with  daily 

exercise.  Her  favorite  workout  may  surprise  you:  She  race-walks  up  and 

down  the  hills  around  her  home  in  Galena,  Illinois.  For  a  more  strenuous 

workout,  Paulette  pushes  her  three-year-old  in  his  stroller  up  the  hills. 

Sensational  skin  comes  from  dally  TLC:  Paulette  cleanses  with  Dove  Beauty  Bar,  exfoliates  gently  all  over  with  a  Buf-Puf 

and  moisturizes  immediately  after  showering.  Before  bed,  she  applies  anti-aging  cream  around  her  eyes  and  neck.  Paulette's  idea 

of  pampering?  A  once-o-week  hour  to  herself  that's  worth  getting  up  early  on  Saturday  mornings  for:  head-to-toe  self-indulgence 

with  0  facial,  a  manicure,  a  pedicure  and  extra  exfoliation  for  rough  elbows  and  soles  of 
feet.  (Her  discovery:  Salt  and  baby  oil  mix  up  into  a  great  skin-softening  scrub!) 
Keep  makeup  simple  and  natural-looking.  A  time-saving  routine:  lightweight 
foundation,  a  touch  of  peachy  blush,  coffee-brown  shadow  and  mascara,  and  a  sweep 
of  sheer,  glossy  lipstick.  P.M.  switch:  Lips  go  bright  red,  eyes  ore  lined  for  impact. 
The  winning  touch  What  do  Paulette  and  the  runners-up  have  in  common?  All 
exercise  and  stick  to  a  healthy,  three-meals-a-day  diet  that  includes  plenty  of  fresh  fruit 
and  veggies,  chicken  and  fish,  plus  glasses  of  water  all  day  long.  They  believe  that 
creative  hobbies  balance  busy  schedules  and  boost  mental  energy.  Their  suggestions: 
keeping  a  journal,  painting  lessons,  group  singing,  community  organizations. 

Paulette  is  looking  forward  to  an  exciting  year  of  travel  and  TV  appearances.  Think 
you've  got  what  it  takes  to  be  a  model,  too?  Stay  tuned  for  this  year's  contest! 


Just  turn  the  page  for  foolproof  health  and  beauty  boosters  from  the  runners  up 


fashion  forecast — the  five  most  important  styles  to  look  forward  to: 
sophisticated  long  walking  shorts.  A  for  cry  from  Bermudas,  these  city- 
chic  tailored  shorts  ore  the  hottest  trend.  They're  work-worthy,  too,  with  a 
jacket  and  flats  or  low  heels.  ■  Mini-skirts  are  shrinking — if  you  dare,  go  to 
nineteen-inch   lengths!   HThe   cropped   look   extends  to  other 
styles — jackets,  flyaway  tops,  pants  and  cardigans.  ■  Everything's 
coming  up  roses — and  other  florals,  too.  You'll  see 
blooms  galore  on  long,  flowing  skirts  (on  alternative  if  the  mini's  not  for        Walking 
you)  and  accessories.  ■  Machine-washable  silk  is  a  terrific  new  fabric —      shorts  by 
look  for  oversize  shirts,  tees,  pants  and  jackets  that  ore  sweatshirt-soft.  (To     Perry  Ellis 
find  out  how  to  hand-wash  other  silks,  turn  to  page  40.)  Portfolio 


.what"i' 

spmfr, 

willbring 


^'     51 


kN> 


\' 


I   intend  to   fight   it   every  step  of   the  way." 


Challenge  your  skin's  bad  habits 


The  older  your  skin  gets, 
the  lazier  it  gets. 
Oil  of  t)lay  counteracts 
that  laziness.   Supplying 
your  skin  with  fluids  similar 
to  thosyit^_  abundant  in  younger 
skin,   ^sing*  dryness, 
renewing  ^^hess, 
smoothing  eve%2^iny  dry 
wrinkle  lines. ^ 
Helping  you  look  younger.  Now. 


Go  beyond  a  clean  sweeo. 


Everyday,  twiee-a-day  gentleness. 

Olay  Beauty  Cleanser  deep  cleans 

without  stripping  essential  moisture 

No,  no  greasy  residue. 

Just  a  glow. 

And  the  glorious  look  and  feel 

of  refreshed,  renewed,  soft, 

soft  skin.   Basic  undeniable  fact: 

younger  looking  skin  starts  here. 


Discover  all-night  renewal. 


Night  of  Olay  means  six  to  eight  hours 
of  uninterrupted  replenishing  treatment. 
Boosting  the  moisture  balance.       | 
Increasing  resiliency  with  emollients'  that  ease 
tiny  dry  wrinkle  lines  and  help  skin  feel  firmer, 
And,  oh,  the  little  lift  you  get  from  looking 
younger  in  the  morning.  - 
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DEBORAH  DWYER,  30 
ALWAYS  EXPERIMENTING 

Deborah,  a  homemaker  from  New 
York,  is  expecting  her  second  child  but 
still  finds  time  for  her  best-loved 
exercise — long  walks  on  local  nature 
trails.  When  she's  in  o  beauty  rut  she 
tries  one  (or  more!)  of  her  no-fail 
pick-ups:  Sunny  highlights,  a 
professional  fadal,  a  manicure  or 
pedicure  with  peppy  pink  polish! 


rumers-up 

^  MEG  BURKHALTER  JONES,  33 
^  ON  THE  RUN 

Meg,  a  homemaker  from 
Louisiana,  is  a  fitness  buff 
who  alternates  running  with 
health-club  workouts.  Her 
incentive?  She  exercises  to 
her  favorite  music  to  keep 
her  energy  up!  Meg's  secret 
for  brighter  blue  eyes?  A  mix 
of  gray  and  blue  shadows. 

SHAWN  SMITH,  30 
SUN  SENSIBLE 

Shawn  is  a  Califomian  and  mom  of  two  who 

loves  sailing  with  her  family.  She 

always  protects  her  skin  by  wearing  a  high-SPF 

sun  block  under  makeup,  and  rehydrates  her 

face  all  day  vrith  a  purse-size  atomizer  of 

mineral  water.  Her  favorite  high-speed 

makeup?  Translucent,  oil-free  powder  to  cut 

down  on  shine,  and  o  bright,  moisturizing  lipstick. 


look  sensational  and  have 
tried-and-true  beauty  and  ex- 
ercise tips  to  share  with  you 


DEBORAH  GILBERT  EBIN,  46l 
A  MANE  AHRAaiONJ 

Deborah,  a 

communications 

director,  swims  and 

runs  along  the 

Florida  beaches.  She's 

had  long  hair  since 

the  sixties  and 

keeps  it  in  top  shape 

with  moisturizing 

conditioners  and 

frequent  trims.  Hair 

accessories  give  her 

versatile  style. 


>- 
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NEW 
PRODUaS 

Ogilvie  recently  in- 
troduced its  Styling 
Spritz,  0  great  vol- 
ume builder  that's 
perfect  for  every  hair 
type.  ■From  Clar- 
ins  comes  Multi-Ten- 
seur  Skin  Firming 
Concentrate,  a  mois- 
turizing/astringent 
gel  thot  helps  to 
firm  up  focial  sidn. 


LUVVtnDALK  U  I  riLnlu  I  rlthlLn  this  exercise,  prescribed  by  Cheryl  Jones  and  Cara  E.  Sax, 
co-founders  of  the  Trainer's  Edge,  in  New  York  City,  v/ill  help  maintain  strength  and  flexibility  of  the  spine. 
Check  with  your  doctor  before  you  try  it.  If  you  feel  any  pain,  stop  the  exercise  and  consult  your  physician. 


Lie  an  stomach  with  palms,  elbows  and  forearms  flot 
against  the  floor,  shoulder  width  apart,  as  shown,  on 
a  firm  padded  surface. 


Slowly  push  up,  keeping  hands  in  place,  until  amis 
ore  extended  (keep  shoulders  open,  forehead 
down,  hips  on  floor).  Hold  for  one  second.  Return 
slowly  to  beginning  position.  Repeat  ten  times. 
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FINESSE  Gel 

odds  new  dirftensions  to 
hold.  With  the  right  control 
for  right-now  styles.  Now 
create  perfect  curves, 
Arronge  angles.  Sculpt 
sleeker  looks.  Don't  just 
style  your  hair... Finesse 
your  style. 


nNESSE.THESIYUNGCOLLEaiON. 
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OFFICE 
POLISH 


i 


five-mirute 

makeovers 

Two  terrific   beat-the-clock  solutions  for 
timeless  beauty — on  the  job  and  off 

Irene's  roadblocks  to  authority:  harsh  makeup,  messy  hah',  ho- 
hum  sweater.  Our  Instant  fix: 

■  Speedy  sleek:  Haphozard  hair  goes  to  a  low  ponytail, 
smoothed  into  place  with  styling  glaze.  We  used  a  hot  roller  in  front 
for  volume.  (Tip:  Leave  roller  in  while  applying  makeup.) 

■  We  smudged  and  softened  Irene's  eyeliner  dose  to  lashes. 

■  Orange-pink  lipstick  is  trendy  but  a  bit  too  bold  for  the  office 
so  we  blotted  it  dovm,  tailored  her  mouth  vrith  tawny  lipliner  and 
filled  in  with  copper  lipstick. 

■  Quick  fashion  switch:  a  pale,  shoulder-padded  jacket  teamed 
with  a  polo-collared  sweater.  Bold  earrings  and  a  big  black  hair 
bow  finish  the  look  in  seconds. 


Kathleen  wanted  to  look  up-to-the-minute  for  her  family 
reunion.  Dash  in  a  flash: 

■  Hair  gets  a  dose  of  mousse  for  volume,  bangs  are 
brought  out  of  hiding  to  emphasize  eyes. 

■  Warm  tawny  blush,  featherproof  pink  lipstick  and 
matte  gray  shadow  and  liner  give  Kathleen's  bare  face 
warmth  and  vitality. 

■  Bye-bye  matronly  blouse  and  fussy  jewelry.  A  boat- 
neck  sweater  looks  younger,  more  modem.  Square  silver 
earrings  add  instant  dimension  to  face,  help  to  highlight  a 
sallow  complexion. 

Hair  by  Glemby:  makeup  artist.  Rex.  Details,  page  173. 
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MODERN 
STYLE 


powder 


// 
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'  I  Powder  is  the  beauty  essential.  Here,  a  best-for-you  checklist 


Loose  powder  over  foundotion  gives  o  classy  motte  finish,  o  bose  for  lipstick,  blush  and 
eyeshadow  to  moke  them  lost.  How  to:  Press  powder  onto  skin  with  a  cotton  puff;  whisk 
off  excess  with  o  fluffy  brush.  Look  for  Coty  Airspun  Foce  Powder. 
Pressed  powder  is  tops  for  touch-ups,  concealing  blemishes,  zapping  T-zone  shine.  Pat 
on  T-zone;  dab  on  blemishes  with  pod  edge.  Try  Moybelline  Moisture  Whip  Pressed  Powder. 
Translucent  powder — in  loose  or  pressed  form — should  be  port  of  every  woman's 
routine.  It's  good  for  all  skin  tones,  and  because  it's  sheer,  it  looks  notural  and  doesn't 
conflict  with  makeup  colors.  Our  pick:  Ultima  II  Tronslucent  Pressed  Powder  or  Avon 
Advanced  Moisture  Moke  Up  Perfecting  Loose  Face  Powder — Tronslucent. 
Tinted  powder — pastel  shodes  ore  great  for  color  correcting.  White  powder  enhances 
pale  skin;  lavender  and  peach  worm  up  sallow  complexions;  green  and  mauve  neutrolize 
ruddy  skin.  We  recommend  Prescriptives  Finishing  Powder  and  Chanel  Luxury  Powder. 

Our  experts:  Guy  Lento,  national  director  o(  makeup.  Chanel:  Bill  Wohland.  manager  of  product  development, 
Coty.  Products,  clockwise  Irom  top  lelt:  Clinique  Blended  Face  Povwler  and  Brush  in  Rose  Glaze,  II  Makiage 
Transparent  Face  Powder  in  Baby  Pink.  Ultima  II  Translucent  Pressed  Powder,  Trish  McEvoy  pads  and  brush. 
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Feel  soft  without  feeling  greasy. 


"^     J. 


Can  you  find  a  woman  sneaking  a  cigarette 
in  this  1903  photograph? 


Answer: 
(it3i{} pvq difouts 0) paawijo iiataai lauio/^  Ruv ),u3jv 3^m) 


SURGEON  GENERAL'S  WARNING:  Smoking 
By  Pregnant  Women  May  Result  in  Fetal 
Injury,  Premature  Birth.  And  Low  Birth  Weight. 


8  mg"tar,"0.6mg  nicotine  av. 
per  cigarette,  FTC  Report  Feb.'85. 


^^ 


YouVe  come  a  long  way,  baby. 


J    VIRGINIA  SUMS 
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howtoiook 
five  pounds 

thinner 
in  your  jeans 

We  found  styles  that 

make  light  of  body 

flaws  and  whittle 

inches  off  your  shape! 


TIPS  FOR  SUDSING  YOUR  DUDS  AT 
HOME,  FROM  ABHI  BHANDARI, 
PRODUCT  MANAGER  FOR  ROYAL  SILK| 

■  Check  for  colorfastness:   Wet  a 

small,  hidden  portion  of  the  garment 

and  blot  between  paper  towels.  If 

color  bleeds,  dry-clean  item. 

Cpiwwi-C        ■  If  if  scolorfast, 

OCvl  Wo        hand-wash  gently 

fyVH  in  cool  water  with 

K         J        __L'  mild  deter- 

han(h«»snin^  9en.  d. 

•  /  /  not  wring 

P///^  or  rub  fabric-ifs 
\  L^£//\j  weaker  when  wet. 
■  To  protect  fab- 
ric against  color  loss,  add  a  tablespoon 
of  white  vinegar  to  water. 

■  Rinse  gently  in  lukewarm  to  cool 
water,  letting  it  flow  through  fabric 

■  Wrap  item  in  a  towel  to  remove 
excess  water  and  hang  on  a  padded 
hanger  until  ready  to  iron. 

■  Always  damp-iron  (inside  out  for 
dark  silks).  Not  ready  to  iron?  Wrap  item 
in  a  towel  and  place  in  the  refrigerator. 

■  If  silk  is  hilly  dry  before  ironing, 
sprinkle  with  water  and  place  in  freezer  | 
for  fifteen  minutes,  then  iron. 
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■  Avoid  baggy  front-pleated  styles — extra 
roominess  makes  hips  lool<  larger.  Fussy  front 

pockets  draw  attention  to  liips  as  does 

light-colored  denim. 

■  Look  for  jeans  in  dark  blue  or  black 
denim  with  slash  pockets  (they  minimize  hip 
size),  a  high  waistband  (for  no-pinch  fit)  and 
clean-lined  side  seams. 

■  Relaxed  denim  is  the  fabric  for  you.  Try 
Levi's  900s  or  Lee  Casuals. 


tm 


■  Never  buy  pocketless  side-zip  jeans — 
they  make  bulge  more  prominent.  Also, 
too-tight  jeans  won't  flatten  your  tummy, 
they'll  merely  create  unsightly  rolls. 

■  Choose  instead  loose-fitting  jeans  with 
front  pleats,  a  V-seamed  front  yoke. 

■  Check  out  Wrangler  Chicago  Jeans  and 
Lee  Gathered  Yoke  Jeans. 


Beauty  and  Fashion 
Journal  was 
researched  by 
Margaret  O'Hana  and 
Lorie  Flater 


■  You'll  increase 
•      ■         thigh  size  with 
'f§§f^   front-seam  jeans 

that  taper  too  much 
at  ankles,  creating  a  balloon 
effect.  Stretchy  fabrics 
exaggerate  contours,-  so  does  a 
mottled  acid-wash. 

■  Uniform  color  is  as 
slimming  as  a  diet.  Try  a 
straight-leg  trouser  style  with 
side  seams  in  dark  denim. 

■  We  like  Lee  Sky  Riders  and 
Levi's  505s. 

Advice  from  Karen  Garcia-PazI,  VP  of  Mer- 
chandising for  Women's  Wear  at  Lee  Jeans. 
Hair  by  Ronnie  Stam  for  Oversee;  Makeup  by 
Craig  Gadson  for  Xavier  Moreau. 
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mistakes 

MOSTuWIVES 

make 


The  majority  of 

women  know 

exactly  what 

their  husbands 

want  for  dinner — 

and  very  little 

about  what  satisfies 

their  sexual 

appetites.  Advice 

from  the  author  of 

How  to  Make 

Love  to  a  Man 


ight  now!  Name  the  three 
things  your  husband  likes 
most  when  you  make 
love.  If  you  can't  answer 
that  question  as  fast  as 
you  can  recite  your  ABC's, 
you're  in  sexual  trouble — and  you're 
not  alone. 

While  we've  been  bombarded 
with  all  kinds  of  information  about 
sex,  honing  our  lovemaking  tech- 
niques with  the  help  of  countless 
books,  articles  and  talk  shows,  the 
depressing  truth  is  that  too  many 
American  women  are  uninformed 
about  their  husband's  sexual  de- 
sires. In  fact,  after  interviewing 
hundreds  of  men  and  women  over 
the  past  five  years  for  my  new  book, 
I've  found  there  are  at  least  six  basic 
sex  mistakes  many  women  make. 


1 


Not  asking 

the  right  questions 


"Find  out  what  he  likes  and  do  it 
again  and  again  and  again  and 
again,"  is  the  blunt  way  one  man 
put  it  when  I  asked  what  advice 
he'd  give  about  making  love. 

But  how  do  you  find  out  his  real 
preferences  if  you've  been  married 


for  years  or  if  you've  just  started  a 
relationship?  Maybe  you  never  felt 
comfortable  talking  about  sex. 
Maybe  you  think  it's  unromantic 
for  a  hvisband  and  wife  to  speak 
matter-of-factly  of  such  topics.  But 
the  truth  is,  imless  men  and  women 
communicate  honestly  and  specifi- 
cally about  what  they  like  and  don't 
like,  they'll  never  develop  a  mutu- 
ally satisfying  sexual  relationship. 

"Well,  it's  too  late  now,"  said  one 
woman  I  interviewed.  "We've  been 
married  for  years.  Besides,  sex  is 
not  that  bad — of  course  it's  not  ter- 
rific either — but  I'd  feel  too  xincom- 
fortable  to  talk  about  it.  So  would 
my  husband." 

This  woman  doesn't  realize  that 
you  don't  need  a  ten-point  agen- 
da— or  even  a  conversation,  for  that 
matter — about  what  he  likes  in 
bed.  All  you  need  is  to  pose  subtle 
questions  calculated  to  elicit  specif- 
ic information.  Because  the  specif- 
ics make  all  the  difference  in  love- 
making.  Think  of  it  this  way:  You 
might  know  he  likes  pasta — ^but  is 
his  favorite  fettucine,  tortellini  or 
linguine?  And  what  kind  of  sauce 
does  he  like  with  each?  That's  the 
knowledge  you  need  to  (continued) 


By  Alexandra  Penney 
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VISIONS  BYCORNII 
THE  RANGETOP  COOKWARETHATS  NOT 
JUST  AT  HOME  ON  THE  RANGE. 


VISIONS®  Cookware  by  Corning  is  just  as  at  liome  in 
the  microwave  as  it  is  on  tlie  rongetop.  IVIetal  pots  can't 
possibly  make  that  statement. 

VISIONS  is  made  of  a  specially 
designed  see-through  material  thofs 
perfect  for  the  microwave.  In  fact, 
VISIONS  is  the  only  rongetop  cookware 
that  lets  you  see  your  food  from  any 
angle  while  ifs  cooking.  So  when  ifs  in 
the  microwave  (or  anywhere  else  for 
that  matter),  one  glance  will  tell  you  when  your  dinner's  done. 
VISIONS  also  goes  in  the  oven,  the  freezer,  is  stylish  enough 
to  take  to  the  table,  and  cleans  easily  And  the  long,  easy-grip 
handle  makes  VISIONS  a  cinch  to  handle,  i 

VISIONS  is  durable,  too.  In  a  recent 
test,  VISIONS  and  a  metal  saucepan 
were  subjected  to  temperatures  of 
850°C.  (At  those  temperatures,  only  the 
strong  survive.)  The  metal  saucepan 
turned  to  sauce.  While  VISIONS  didn't  get  bent  out  of  shape. 
And  ifs  backed  by  a  limited  10-year  warranty* 

With  all  these  things  going  for  it,  there's  obviously  only  one 
clear  choice:  VISIONS  by  Corning. 


COOKWARE 


IT'SVISIBLYSUPERIOR 

CORNING  ''>Mi^^'  That  little  blue  flower.  And  a  whole  lot 

VISIONS  and  ojfeo  are  Registered  Ttademotks  of  Corning  Gloss  Wor l<s.  Corning.  N.Y  14831. «  Corning  Gloss  Wbrks  1986 


more. 
See  worronty  wherever  VISIONS  is  sold. 


AOSE  WEIGHT  WITH  THE  HELP  OF 
PHENYLPROPANOLAMINE  HYDROCHLORIDE 
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mistakes 


continued 

cook  him  an  especially  satisfying  meal. 
How  do  you  begin  sexual  sleuthing? 
I  find  the  yes/no  technique  works  best 
initially:  "Do  you  like  this  better  than 
that?"  or  "How  does  that  feel?  Is  this 
just  as  good?"  By  asking  for  compari- 
sons, you'll  probably  get  a  simple  yes 
or  no  answer,  the  easiest  for  most  men 
to  give.  But  that's  fine.  It's  not  neces- 
sary, or  even  desirable,  to  retrieve  all 
the  information  at  once.  Take  your 
time,  because  there  are  many  different 
things  you  want  to  know.  Which  posi- 
tions does  he  prefer?  Which  erogenous 
zones  aie  i-ncGt  stimulating  to  him? 
Does  he  like  you  t.  use  a  soft  or  firm 
touch? 

-  One  caveat:  Never  ask.  What  do  you 
like?  What  turns  you  on?  '^he  answer 
is  likely  to  be  "everything  —and  you 
will  have  learned  nothing  specific. 

2  Not  making  time 
for  love 

Making  time  for  love  is  one  of  the 
problems  that  come  up  most  o+'ten 
when  husbands  and  wives  try  to  sort 
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out  sexual  misunderstandings.  Clear- 
ly, as  careers  and  children  make  ever- 
soaring  demands,  it's  harder  than  ever 
for  couples  to  schedule  time  for  sex. 

"Before  we  were  married,  we  had 
this  special  signal,"  recalls  one  Chica- 
go lawyer,  married  eight  years.  "I 
would  pat  her  on  the  behind,  and — 
even  if  she  was  in  the  middle  of  load- 
ing the  dishwasher — she  would  stop 
and  we  would  make  love.  But  now,"  he 
adds,  "I  don't  even  bother  to  touch  her. 
And  when  I'm  handed  the  good  crystal, 
I  know  that  my  job  is  to  dry  and  forget 
anything  else.  Weeks  go  by — and  she 
just  doesn't  make  time  for  me." 

Now,  hold  on  a  minute.  When  con- 
fronted with  this  comment,  most  wom- 
en would  instantly  respond,  "Men  are 
the  ones  who  don't  make  time  for  us!" 
They're  the  ones  who  work  late,  then 
come  home  and  flop  in  front  of  the  TV 
or  hide  behind  the  newspaper. 

I  agree.  But  let's  be  honest.  Aren't 
there  also  times  when  you  ignore  a 
sexual  overture  because  you  just  don't 
want  to  be  bothered?  If  that  happens 
once  in  a  while,  fine.  But  if  you  and 
your  husband  get  out  of  the  habit  of 
making  time  for  love,  the  sexual  and 
emotional  distance  will  become  in- 
creasingly difficult  to  overcome. 
Whether  you  like  it  or  not,  you'll  prob- 
ably have  to  take  charge.  In  many 


marriages  today,  women  are  still  the 
custodians  of  the  relationship.  For  bet- 
ter or  worse,  we  shoulder  the  larger 
responsibility  for  everything  from 
making  social  engagements  and  initi- 
ating long-overdue  discussions  to  mak- 
ing time  for  sex.  Of  course  women 
want  their  men  to  pull  their  weight  in 
managing  a  relationship;  but  over  and 
over  again,  intelligent,  pragmatic 
women — who  tell  me  their  marriages 
are  happy  and  satisfying — also  admit 
they  are  the  ones  who  bear  the  prima- 
ry responsibility  as  guardians  of  the 
relationship. 

"Simple  and  repetitive  as  it  may  be," 
counsels  one  marriage  counselor,  "I 
can't  emphasize  enough  how  critical  it- 
is  for  couples  to  take  time  out  alone 
together — to  just  drop  the  dishes  one 
night,  so  to  speak,  the  way  they  did 
before  they  were  married.  It's  that 
kind  of  clatter  that  can  wake  up  a 
stagnant  relationship." 

3  Rushing  through 
lovemoking 

While  making  time  for  sex  is  vital,  so, 
too,  is  taking  your  time  while  making 
love.  Ironically,  though  much  of  what 
is  written  about  sex  decries  the  fact 
that  men  do  not  spend  enough  time 
making  love  to  women — that  they  race 
toward  orgasm,  then  roll  over  and  go 
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Phenylpropanolamine  hydrochloride  is  the  active 
ingredient  in  most  popular  diet  aids.  It  suppresses  your 
ippetite.  It's  a  drug. 

Fiber  is  the  main  ingredient  in  Fibre  Trimf  It  helps 


Take  it  before  meals,  and  the  fiber  helps  fill  you  up, 
so  you're  satisfied  with  less  food.  And  when  you  eat  less, 
you  lose  weight. 

It's  not  magic,  of  course.  But  if  you  make  Fibre  Trim 


you  control  your  appetite  naturally.  It  isn't  a  drug. 

Fibre  Trim  is  natural  food  fiber,  from  citrus  and 
grain,  in  a  tablet.  It  has  no  stimulants.  No  drugs. 

And  none  of  the  side  effects  sometimes  associated 
with  diet  aids  that  do. 


part  of  a  sensible  diet  plan,  one  that  includes  eating  the 
right  foods  and  exercise,  you  will  lose  weight. 

And  you  will  lose  it  gradually,  and  safely.  (Some- 
thing Europeans  have  known  for  years.) 

And  that's  the  best  way  to  lose  weight  permanently. 


ight  to  sleep — in  my  research,  I  was 
urprised  to  find  that  most  men  be- 
ieve  the  reverse  is  often  true.  Repeat- 
■dly,  men  define  great  lovers  as  the 
vomen  who  treat  lovemaking  as  an 
:nd  in  itself,  who  slow  the  process,  in- 
ent  on  pleasing  their  man  as  well  as 
hemselves. 

"When  we  make  love,"  said  one  hap- 
)ily  married  forty-two-year-old  man, 
I  feel  as  if  my  wife  wants  to  do  it  to 
nfinity.  It's  maddeningly  good." 

4  Misunderstanding  what  men 
are  really  saying 

'Women  think  men  will  be  threatened 
f  they  take  an  active  role,  but  that's 
lot  true,"  one  twenty-nine-year-old 
stockbroker  told  me.  "I've  found  that 
A'hen  a  woman  says  to  me,  'Just  lie 
jack,  relax  and  let  me  try  this . . .' 
NeW,  that's  one  of  the  biggest  turn-ons 
:here  is." 

"I  want  a  woman  who  lets  me  be  in 
;otal  control,  one  who  surrenders  to  me 
fully  and  completely,"  said  another. 

Sound  contradictory?  It  is.  Women 
today  are  justifiably  confused  about 
what  men  want  in  bed  because  they 
are  receiving  conflicting  messages 
about  just  how  active,  how  aggressive, 
they  should  be  during  sex. 

The  reason  for  this  doublespeak  is 
simple:  Most  men  want  it  both  ways. 


They  want  a  woman  to  be  the  aggres- 
sor— sometimes — because  the  surprise 
of  her  taking  the  upper  hand  can  pro- 
vide a  particularly  delicious  sexual 
frisson.  However,  a  man  wants  a  wom- 
an to  do  this  only  when  he  is  comfort- 
able with  it.  He  still  wants  to  feel  that 
he  is  in  the  lead. 

This  last  point  is  subtle  but  critical: 
A  wife  who  initiates  sex — but  at  the 
same  time  allows  her  husband  to  feel 
he  is  ultimately  calling  the  shots — gen- 
erates a  feeling  of  potency  to  which 
men  universally  respond. 

Now,  hold  on  again,  you  say.  This 
idea  of  a  male's  need  for  sexual  control 
is  anachronistic  in  the  postfeminist 
eighties.  After  all,  if  we  pride  our- 
selves on  being  equal,  how  can  we  be 
expected  to  be  one  person  in  the  office 
and  another  in  the  bedroom? 

No  one  says  it  is  easy  to  make  the 
switch  from  equal  partner  to  surren- 
dering mate — even  though  it  can  in- 
volve exquisite  pleasure.  In  fact,  to 
give  in  to  your  man  during  lovemak- 
ing may  take  some  soul  searching 
about  your  role  in  the  relationship  and 
your  sense  of  self.  But  the  reality  is 
this:  If  you  want  your  relationship  to 
make  it,  giving  your  man  what  he 
needs  is  what  counts.  And  if  that 
means  letting  him  feel  that  he's  in  con- 
trol   during   your   most   private    mo- 


ments, well  ...  As  one  woman  told  me 
recently,  "What's  so  terrible  about  giv- 
ing in?  It's  one  of  the  most  satisfying 
feelings  in  the  world  with  the  man  you 
love.  It's  when  you  have  to  give  up 
what's  important  to  you  that  you're 
really  in  sexual  trouble." 

5  Underestimating  how  much  a 
man  worries  about  performance 

Perhaps  the  most  unwitting  sexual 
mistake  a  woman  can  make  is  to  disre- 
gard the  teiTor  that  every  man  feels 
about  his  ability  to  gain  and  sustain 
an  erection. 

Though  women  have  read  over  and 
over  again  that  a  man's  ego  is  tied  to 
his  sexual  prowess,  most  still  don't  un- 
derstand how  critical  this  can  be  to  a 
man's  self-esteem  and  confidence.  In- 
deed, the  two  are  linked  in  much  the 
same  way  that  sex  and  love  are  inter- 
twined for  us. 

A  man  may  be  dying  to  make  love 
and  find  that  he  can't  get  an  erection, 
no  matter  how  much  he  wants  one.  He 
feels  vulnerable,  out  of  control  and  ul- 
timately humiliated,  and  this  experi- 
ence can  shape  not  only  his  fears  and 
the  way  he  tries  to  hide  them  but  also 
your  overall  relationship. 

As  one  engineer  told  me,  "A  man 
who  complains  he  has  a  headache  or  is 
overworked        (continued  on  page  48) 
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SURGEON  GENERAL'S  WARNING:  Smoking 
Causes  Lung  Cancer,  Heart  Disease, 
Emphysema,  And  May  Complicate  Pregnancy. 
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You  have  over-dry, 
sensitive  skin. 

•  You're  itching  to  relieve 
the  dryness  and  the  itching. 

You  need  new/ Vaseline* 
Intensive  Care'  Formula  For 
Sensitive  Skin.  Its  special 
formulation  gives  soothing 
relief  to  itchy,  over-dry, 
irritated  skin. 


Formula  For 

Sensitive  Skin 


VES 
.HES 
ITCHY  IRRITATED, 
OVER-DRY  SKIN 


Vaseline' 

Intensive 
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mistakes 

continued  from  page  45 

or  just  wants  to  watch  TV  may  be  afraid  he  won't 
capable  of  making  love.  He'll  deny  it,  of  course.  He's  proba 
bly  too  anxious  to  tell  his  wife,  and  he  certainly  doesn 
want  to  admit  the  possibility  of  failure,  even  to  himself." 
Of  course,  all  male  behavior  and  attitudes  cannot  b(| 
traced  to  a  concern  over  performance.  But  when  a  man'i 
lack  of  interest  in  sex  seems  inexplicable,  when  he  sudden 
ly  retreats  or  appears  sexually  callous,  take  a  few  minute: 
to  think  whether  performance  anxiety  may  be  a  factor.  (I 
lovemaking  put-offs  continue  for  several  weeks  or  more 
you  should  address  the  issue  directly.  Ask  if  he's  worriec 
about  having  sex;  if  he  says  he  is  but  you  feel  that  the  twc 
of  you  can't  really  work  it  out  together,  consider  seekin 
professional  help.  Performance  anxiety  can  lead  to  tempo 
rary  or  even  chronic  impotence.  Tackle  the  problem  early 

5  Forgetting  the  importance 
of  positive  reinforcement 

The  most  surprising  sexual  mistake — and  the  one  that  cai 
have  the  most  dire  consequences — has  nothing  to  do  witl 
the  physical  act  of  sex. 

When  I  interviewed  men  about  infidelity — specifically 
what  the  'other  woman'  gives  them  that  their  wifi 
doesn't — a  fascinating  pattern  emerged.  Though  men  cite 
many  reasons  for  straying — affection,  better  sex,  novelty- 
the  overwhelming  reason  men  gave  for  having  an  affaii 
was  "My  mistress  made  me  feel  like  I  was  somebody." 

Women  sometimes  forget  that  their  husbands — like  all 
of  us — need  continuing  shots  of  self-confidence.  A  sincere 
compliment  or  a  genuine  appreciation  of  a  husband  and  his 
efforts  goes  a  very  long  way — whether  you've  been  married 
four  months  or  forty  years. 

One  of  the  best  examples  of  the  power  of  a  simple  state- 
ment came  from  a  friend,  an  important  advertising  execu- 
tive in  New  York,  with  whom  I  had  discussed  my  research. 
"I  remember  a  time  when  John  and  I  had  been  married 
about  nine  years,"  she  told  me  over  lunch.  "I  think  he's  one 
of  the  most  intelligent  men  I  know,  and — since  I'm  not  the 
gushy  type  who  drops  random  compliments — I  just  as- 
sumed he  knew  it. 

"Well,  one  weekend,  when  we  managed  to  sneak  away 
without  the  children  and  without  work,  we  had  one  of  our 
long  talks,  and  I  said  spontaneously,  'You  know,  the  way 
you  handled  that  deal  you  just  described  was  brilliant!'  The 
direct  sexuality  of  his  response  was  instantaneous  and 
made  me  realize  that  I  had  been  making  a  mistake  by  not 
telling  him  how  much  I  admired  his  work  and  how  proud  I 
was  of  him.  He  said,  'You  really  think  that?  Because  if  you 
do,  I'm  going  to  attack  you  right  this  minute!'  " 

My  friend's  simple  comment  was  appropriate  and  genu- 
ine. As  a  result,  her  husband's  sense  of  self-esteem  was 
reinforced  and  his  response  was  one  of  excitement,  delight 
and  sexual  warmth. 

My  friend  had  learned  something  new  about  sex — which, 
considering  the  plethora  of  information  on  the  subject,  she 
didn't  think  was  possible!  However,  I  believe  there's  no  end 
to  the  discoveries  we  can  make  about  an  experience  as  age- 
old  as  sex.  And  that's  why  I  also  believe  it  is  valid  to  focus 
attention  on  the  sexual  mistakes  women  sometimes  make. 
Not  because  I  want  to  make  them  feel  guilty  for  yet  anoth- 
er aspect  of  their  behavior  that  isn't  all  that  it  should  be. 
But  rather  so  they  can  discover  even  more  about  love  and 
lovemaking  in  all  its  joys  and  complexities.  ■ 
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The  majority  of 
arsonists  today  are 
children.  Who  are  these 
young  delinquents,  and 
what  drives  them  to 
such  a  deadly  game? 


he  ringing  phone  jolted  Beth  Johnson  awake  at  two 
A.M.,  and  her  heart  pounded  as  she  heard  her  hus- 
band, Doug,  answer. 

"You're  holding  Jason  at  the  police  station?"  he 
asked  incredulously.  "That's  impossible." 

Images  flashed  through  Beth's  mind  as  Doug  rapid- 
ly explained  that  their  thirteen-year-old  son  was  in  custody.  She  remembered  Jason's 
scholastic  achievement  award,  his  winning  football  tackle,  the  hours  he  had  spent 
blowing  up  balloons  for  his  little  sister's  birthday.  Beth  was  sure  the  police  must  have 
the  wrong  boy. 

But  the  police  had  made  no  mistake.  That  late-night  phone  call  led  the  Johnsons*  into 
the  little-understood,  often  terrifying  world  of  juvenile  arson. 

In  two  incidents,  Jason  had  burned  down  a  park  recreation  building  and  the  wing  of  an 
elementary  school.  The  damage  totaled  more  than  $300,000.  Beth  couldn't  believe  it. 
How  could  a  good  boy  have  done  something  so  awful? 

But  police,  fire  investigators  and  mental-health  professionals  are  used  (continued) 
*The  names  of  all  arsonists  and  their  relatives  have  been  changed. 


ine  Barrett  and  Richard  Greene 
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when  the  flavor  really  counts. 


LAND  Q  LAKES 

UND  Q  LAKES 


Life%  beautiful  moments:  to  have 

and  hold  forever  in  a  Lane  Cedar  Chest* 

Your  first  real  cashmere  sweater.  A  pressed  flower  from  that  special  date. 
Grandmother's  heirloom  lace.  For  generations,  one-of-a-kind  keepsakes 
have  had  a  place  of  their  own.  In  a  Lane  Cedar  Chest.  More  than  100 
styles,  priced  from  $200  to  $500.  Each  one  as  beautiful  as  the  memories 
it  holds.  R)r  colorful  brochure  send  $1    to  The  Lane  Company,  Inc. ,  Dept. 
T030,  AltaVista,  VA  24517-0151.  Shown  is  No.  3969  Bridgewater. 


Dloifintf  '°  seeing  apparently  un- 
rkiyillg  troubled  kids  start  fires. 
■||        "People  have  this  im- 
WlUl  age  of  a  juvenile  arson- 
■■■■^^H  ist  as  a  'possessed'  child. 
^^■^1^^  But  these  can  be  nice 
I    ■■«  r  kids,"  says  Daniel  Koen- 
■    MB  ■■■  igsberg,  M.D.,  associate 
^^^■11^^^  clinical     profes- 

continued  sor   of  psychia- 

try at  Yale  University  Child  Study 
Center.  "They  may  not  be  bad,  but 
they  often  are  very  angry." 

And  their  anger  has  frightening  con- 
sequences. In  1986,  arson  fires  and 
fires  suspected  of  being  caused  by  ar- 
son accounted  for  $1.8  billion  in  prop- 


erty and  auto  damage  and  705  deaths, 
according  to  the  National  Fire  Protec- 
tion Association  (NFPA).  Forty  per- 
cent of  those  arrested  for  arson  were 
juveniles;  shockingly,  one  of  every  fif- 
teen people  arrested  for  arson  was  un- 
der ten  years  old,  the  NFPA  says. 

"Everyone  likes  to  think  that  arson 
is  a  crime  of  revenge  or  that  it's  caused 
by  landlords,"  says  New  York  City  Fire 
Marshal  James  McSwigin,  who  coordi- 
nates a  juvenile  arson  program  in  the 
Bronx.  "But  the  juvenile  is  the  num- 
ber-one fire-setter." 

Boys  are  the  primary  culprits,  ex- 
perts say.  "They  tend  to  be  more  ag- 
gressive    than     girls,"     says     Paul 


Schwartzman,  who  counsels  juveni 
fire-setters  in  Rochester,  New  York. 

Unlike  many  other  crimes,  juveni 
arson  isn't  confined  to  lower-incor 
families.  Youths  like  Jason,  whose  1 
ther  is  a  computer-company  executi\ 
are  often  the  culprits. 

For  these  teenagers,  experts  say,  S( 
ting  a  fire  may  be  a  means  of  ventii 
rage  or  frustration.  "Middle-class  ki 
are  taught  to  hold  in  anger,  but 
eventually  has  to  have  an  outlel 
says  Wayne  Wooden,  a  sociologist 
California  State  Polytechnic  Univet! 
ty,  in  Pomona,  and  the  co-author 
Children  and  Arson,  America's  Mi 
die-Class  Nightmare  (Plenvun,  1984) 

Psychologists  also  say  that  startii 
a  fire  is  particularly  attractive  to 
child  who  feels  powerless.  "Childr( 
who  lack  control  over  their  lives  u 
fire  to  show  themselves  and  othe 
that  they  really  are  powerful  indivi 
uals,"  says  Ken  Fineman,  Ph.D.,  a  ps 
chologist  in  Huntington  Beach,  Ca 
fornia,  and  one  of  the  nation's  foremo 
experts  on  children  who  set  fires. 

Given  this  psychological  profile,  ii 
not  surprising  that  many  of  the  adul 
who  commit  the  most  heinous  crim 
were  juvenile  arsonists  who  were  ne 
er  helped.  David  Berkowitz,  the  Son 
Sam  killer,  who  terrorized  New  Yor 
set  thousands  of  fires  as  a  youth.  A 
cording  to  some  authorities,  more  thj 
90  percent  of  serial  or  random  kille 
were  juvenile  arsonists. 

Fire  often  seems  attractive  even 
children  who  don't  have  such  seve 
psychological  problems.  Instead  of  co 
veying  to  kids  that  fire  is  dangerou 
American  popular  culture  actually  e 
courages  them  to  look  on  fire  as  ente 
tainment,  says  Fineman.  On  tl 
Fourth  of  July,  children  play  wii 
sparklers.  At  the  circus,  they  see  tige 
jumping  through  flaming  hoops.  Oi 
comic  book.  Firestorm,  The  Nuclei 
Man,  features  a  superhero  who  spou 
flames  from  his  head,  and  televisi< 
shows  like  Miami  Vice  have  scenes 
cars  bursting  into  flames — often  wit 
J  out  apparent  harm  to  the  drivers. 

Perhaps  worst  of  all,  says  Finema 
is  MTV,  the  music  video  channel, 
regularly  delivers  the  message  th 
fire  is  fun,  exciting  and  attractive- 
and  a  source  of  power  for  those  wl 
unleash  it.  One  commercial  for  tl 
network  shows  a  man  whose  hat  ai 
jacket  are  on  fire.  And  viewers  a 
likely  to  see  plenty  of  fire  imagery 
the  videos  themselves.  In  just  oi 
hour,  selected  at  random,  MTV  watc 
ers  could  see  blowtorches,  gasligh 
and  burning  candles. 

"A  lot  of  the  fire-setting  teenagers 
work   with   really   enjoy  MTV,"    sa 
Fineman.  "I    wonder   how    many 
their  ideas       (continued  on  page  1 7 
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F  YOU  HAVE  DIARRHEA, 
HURRY  AND  READ  THIS 


Your  problem  stems  from  an  excess  of  water 
in  the  bowel.  New  Equalactin™  relieves 
diarrhea  by  absorbing  that  excess  water. 
So  chew  two  Equalactin  tablets.  And  hurry! 


DIARRHEA  OR  CONSTIPATION 


.Sy.MEIOMS.OF  AN.IRRITABliBpWEL 


IF  YOU  HAVE  CONSTIPATION, 

TAKE  YOUR  TIME 

AND  THINK  THIS  OVER 

Your  problem  stems  from  too  little  water  in 
the  bowel.  New  Equalactin  relieves  constipa- 
tion by  adding  bulk  to  retain  needed  water. 
Restoring  more  normal  bowel  movements. 

A  little  water  makes  a  lot  of  difference.  In 
fact,  just  a  10%  variation  in  the  water 
content  of  the  stool  can  make  the  difference 
between  diarrhea  and  constipation. 

That's  why  if  you  suffer  from  symptoms  of  an 
irritable  bowel,  you  may  have  diarrhea  one 
day,  and  constipation  on  another. 

Now  there's  a  single  new  medicine  that's 
proven  safe  and  effective  for  relief  of 
diarrhea  or  constipation. 

Introducing,  new  Equalactin. 

New  Equalactin  actually  equalizes  the 
delicate  water  balance  in  the  bowel. 

For  gentle,  predictable 
relief  of  constipation . . . 
chew  two  Equalactin 
tablets . . .  and  drink  a 
full  glass  of  water. 

Then  just  relax...  and 
think  about  something 
I  else  for  a  while. 


36  CHEWA^LE  TABLET^ 
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DIARRHEA  OR  CONSTIPATION 

Symptoms  of  an  irritable  bowel 


)  1987.  Pfizer  Inc. 


WOMAN  ESCAPES 

RAIGHltACe 
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Dove'^ contains  ¥4  moisturizing  cream. 
It  won't  dry  yourjace  like  soap.  Our  thanks  to 
Sherry  Treacy,  Taylors,  S.C.,  for  telling  us  what 

chat  means  to  hen  (Excerpted  from  original  letter.) 
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Style  is  the  glamor- 
ous presence  a  unique 
woman  builds  around 
herself.  It's  rooted  in  her 
self-knowledge — for  a 
a  woman's  style  is  her 
own,  and  only  she  has 
the  key.  It's  not  beauty, 
not  wealth,  not  even 
fashion — and  any  wom- 
an can  have  it.  You  don't 
have  to  like  the  way  a 
woman  dresses  and  yet 
you  must  acknowledge 
that  yes,  she  has  it,  she 
has  style.  On  these  pages, 
then,  a  look  at  the  world's 
most  stylish  women. 

BY  ELSA  KLENSCH 

Cable  News  Network  Fashion  Editor 
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These  are  the  royals. 

They  play  their  roles 

majesticallyf 

faultlessly.  What 

do  they  share? 

Superb  posture, 

a  brilliant  smile 

and  effortless 

charm  (when 

they  want 

to  use  it) 


JACQUELINE  ONASSIS 

Jackie  is  American  royalty. 
Her  style  has  sparked 
fashion  trends  for  years.  As 
First  Lady  in  the  sixties,  she 
brought  the  pillbox  hat 
and  the  sleeveless  dress 
into  fashion.  In  the 
seventies,  she  made  the 
trenchcoat,  pants  and 
sunglasses  a  uniform.  At 
fifty-eight,  she's  casual 
but  sophisticated — and  she 
still  always  knows  exactly 
the  right  thing  to  wear. 


AUDREY  HEPBURN 

Audrey  charmed  the  worl 
in  1953  as  the  princess  in 
Roman  Holiday,  and  the 
romance  has  lasted.  Frorr 
boatnecks  to  ball  gowns, 
she's  always  known  how 
use  clothes  to  play  up  her 
dancer's  body.  At  fifty- 
eight,  she  still  dazzles — 
and  when  she  gives  us  thi 
gamine  grin,  she  seems 
years  younger  than  she  is 
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ELIZABETH, 

THE  QUEEN  MOTHER 

The  essence  of  royalty — 
comfortable  and  regal.  You  can't 
(and  wouldn't  want  to)  judge  her 
style  by  today's  standards.  Her 
too-bright  floral  prints,  her 
feathered  hats,  are  wrong  for 
everyone  else,  perfect  for  her. 
She  looks  the  way  a  queen 
should.  Jolly  good! 
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They  play  the  toughest  game 

of  all.  When  the  lights  go  up, 

they  face  hundreds  of 

thousands  of  people — and 

they  have  to  give  everything 

they've  got.  And  if  they  don't 

have  style,  stop  the  show 


ilZA  MIMMCLLI 

Liza's  enormous  eyes  say  it 
all — and  she  knows  it.  She 
adds  false  lashes  and  layers 
of  mascara  to  make  them 
even  bigger.  Simplicity  of 
cut — and  sequins — are  the 
key  to  her  clothes . . .  and,  for 
jewelry,  just  a  flash  of 
earrings. 


SEXY 


CHER 

Cher's  one  of  the  lucky 
ones.  She  was  born  with  a 
face  of  great  character,  an 
innate  grace.  She's  moved  on 
from  the  bell-bottoms  and 
fake-fur  vests  of  the  sixties 
and  the  Los  Vegas  hoopla 
of  the  seventies  to  become 
an  actress  of  power  and 
authority.  She  can  still 
turn  on  the  glitz,  though — 
and  nobody  does  it  better.     ^ 


St9XllS , 


The  status  woman  dresses  for  her 
position  as  well  as  for  herself:  Her  style 
is  as  much  what  she  does  as  who 
she  is — whether  she's  in  politics,  show 
business  or  the  corporate  world 


i 


MAMCY  REAGAN 

Nancy  Reagan  is  First 
Lady  of  this  category 
because  of  her  steely 
determination  to  be 
the  perfect  wife  of  our 
President.  She  dresses 
with  a  subtle 
awareness  of  both  the 
glamour  and  dignity 
of  her  role.  She's 
slender  and  petite,  but 
put  her  in  any  row  of 
dignitaries'  wives,  and 
Nancy  stands  out. 


aijH'k'' 


LLM 


GLORIA 
VANOERBfLT 

Romantic,  artistic 
Gloria  is  not  afraid  to 
use  clothes  to  live  out 
her  fantasies.  But  she 
doesn't  hesitate  to 
wear  jeans  (or  put 
her  name  on  them), 
and  only  she  will  pair 
them  with  an  antique 
ace  blouse,  a  family 
heirloom  pin. 
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ES7EE  LAUDER 

Ageless  Estee  has  a  beauty  queen's 
porcelain  complexion.  What  else? 
Brimmed  hats  to  match  her  lipstick  or 
heighten  the  color  of  her  eyes, 
jeweled  chokers  and  huge  glittery 
earrings  that  make  you  notice  her 
flawless  makeup,  her  flawless  style. 
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Teach  Y)ur  Old  Hair  New  Tricks! 


What  do  you  want  your  hair  to  do? 
Well,  NEW  Ogilvie  Styling  Spritz  can  get 
your  hair  to  do  it.  The  trick  is  body. 
And  there's  no  body  that's  better  than  our 
body.  It's  soft  body.  It's  firm  body.  It's  lift 
and  control  and  hold  body.  «^    Tf\  make- 
it-do-what-you-want  body. 
It's  even  shiny  body. 


It 


siiot 
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It's  Ogilvie  Styling  Spritz  body! 
The  only  body  your  hair  will  ever  need! 
(Everybody  will  ask  you  where  you  got  it. 
Please  tell  them.) 

How  else  can  we  help  you  be  beautiftil? 
With  our  wonderhil  shampoos  and 
conditioners  and  hair  treatments  and 
other  gorgeous  stuff.         That's  how! 


^/V    . 


These  women  have  fun 
with  clothes.  They're 

g  eccentric,  irreverent, 

isometimes  even 

^downright  vulgar.  And 
they  can  set  trends 
that  sweep  the  country 


fuiiky 
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MADONNA 

Madonna  is  not  afraid  to 
change  her  style.  In  the 
early  eighties  her  thrift- 
shop  wardrobe  was 
original,  amusing  and 
touching.  Now  she's  a 
blond  bombshell — a  young 
Marilyn  Monroe  with  sheath 
dresses  cut  like  a  second  skin. 
But  she  always  adds 
something  to  make  the  look 
uniquely  hers. 


BETTS  MIDLER 

The  secret  of  Bette's  style    ^ 

is  her  magnetic  power. 

She's  never  been  a  beauty. 

But  her  bias-cut  dresses 

with  their  sexy  decolletes, 

her  boos,  her  high-heel 

platform  shoes,  are  both 

sweet  and  womanly  (on 

Bette!).  And  framed  in  a 

crop  of  outrageous  red 

curls,  that  toothy  smile  of 

hers  radiates  so  brightly, 

what  does  it  even  matter 

what  she  wears? 


K3BBI 


DIANE  KEATON 

Diane  is  one  of  the  few  actresses 
to  win  an  Oscar  for  a  movie 
{Annie  Hall)  and  set  off  a  fashion 
wave  at  the  same  time.  She  loves 
clothes  and  puts  them  together  in 
totally  unconventional  ways. 
She's  whimsical  and  a  little  ditsy, 
but  that's  unmistakably  Diane 
Keaton.  And  after  all,  isn't  that 
what  style  is  all  about?  ■ 
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Softening. 

It  actually  locks  in  moisture 

that  your  skin  absorbs  while 

you  shower  or  bathe.  With 

regular  use,  it  relieves  dry  skin 

for  an  incredible  24  hours. 

Effective. 

In  fact.  Alpha  Keri  works 

so  well  to  relieve  dry  skin  that 

it  comes  highly  recommended 

by  dermatologists. 

Different. 

Unlike  baby  oil.  Alpha  Keri's 

moisturizers  mix  with  water  to 

disperse  evenly. . .  leaving  skin 

feeling  rich  and  replenished 

aU  over. 

Alpha  Keri 

Moisture  Rich 

Body  Oil. 
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For  more  inlormalion  on  skin  care,  wr ile  lo  the  Keri  Skin  Care  Inlormalion  Center. 
Suite  1200P.  110  East  59th  Street.  New  York,  NY  10022. 
@  1987  Westwood  Pharmaceuticals 


Now,  also  available  in  a  spray  mist. 
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NATURAUZER 


Share  One  of  Nature's  Adventures 
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His  recent  prints  ^^^0n* 

lave  sold  out  their  edi-  "^ 

ions  within  weeks  of  intro- 
iuction,  and  his  original 
paintings  command  prices  as  high 
IS  S20,000.  Now,  acclaimed  wildlife 
irtist  Ron  Parker  has  created  an  original 
vork  of  art  that  not  only  realistically  cap- 
ures  a  scene  from  nature,  but  also  rep- 
esents  the  first-ever  collector  plate  by  this 
■enowned  artist. 

On  a  shimmering  "canvas"  of  fine  por- 
relain,  Ron  Parker  has  depicted  two  cap- 
.ivating,  though  potentially  mischievous, 
/oung  raccoons.  They  peer  out  from  the 
shelter  of  a  hollowed-out  tree,  eager  to 
explore  the  world  beyond  their  den. 

Entitled  "A  Curious  Pair,"  this  limited- 
edition  plate  exhibits  the  brilliant  style 
and  attention  to  detail  which  have  made 
Ron  Parker  one  of  North  America's  fore- 
most wildlife  artists.  This  extraordinary 
work  will  enhance  your  home  or  office 
with  warmth  and  beauty  for  many  years 
to  come. 

Adding  to  the  significance  of  this  issue, 
"A  Curious  Pair"  premieres  an  impor- 
tant collection  of  eight  plates  entitled 
Nature's  Quiet  Moments.  Each  issue  will 
feature  a  unique  Ron  Parker  original, 
honoring  one  of  America's  best-kriown 
wildlife  spedes  portrayed  in  its  natural 
habitat.  Each  Q'/V  plate  will  be  embel- 
lished with  23K  gold,  hand-numbered, 
and  accompanied  by  a  same-numbered 
Certificate  of  Authenticity,  attesting  to  its 
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Pair 


place  withm  the  edition  limit  of  a  total  of 

14  firing  days. 

As  an  owner  of  "A  Curious  Pair,"  you 
will  have  the  right — but  never  the  obli- 
gation— to  acquire  each  issue  in  the 
Nature's  Quiet  Moments  Collection  in  the 
sequence  presented  to  you,  as  they 
become  available.  Furthermore,  you  may 
acquire  the  plates  in  this  superb  collec- 
tion at  absolutely  no  risk,  because  The 
Hamilton  Collection  100%  Buy-Back 
Guarantee  assures  that  you  may  return 
any  plate  for  a  full,  unquestioned  refund 
within  30  days  of  receipt.  And  you  need 
not  send  any  money  now  to  reserve  "A 
Curious  Pair." 

The  number  of  collectors  and  admirers 
of  Ron  Parker's  wildlife  art  has  been 
steadily  increasing  since  the  artist  intro- 
duced his  first  limited-edition  print  in 
1982.  Accordingly,  demand  for  "A  Curi- 
ous Pair"  has  been  strong,  and  you  should 
respond  promptly.  Applications  will  be 
processed  in  the  order  of  receipt,  so  send 
in  yours  today! 


•  Limited  edition 

•  Actual  size:  Wi' 

•  23K  gold  border 


©  1987HC 


March  31, 1988 


Respond  by: 

Limit:  Two  plates  per  collector 
Accept  my  application  for  "A  Curious  Pair." 

I  wish  to  purchase (1  or  2)  at  S37.50 

(plus  52.14  shipping  and  handling)  each, 
payable  in  hvo  equal  installments,  with  the 
first  due  now.  Check  one; 
D  Check  or  money  order  for  S- 


(519.82*  for  1  or  539.64*  for  2)  enclosed. 
n  Please  bill  me  prior  to  shipment 

D  Charge  5 (519.82*  for  1  or 

539.64*  for  2)  to  my:  D  Visa 
D  MasterCard  D  American  Express 
Acct.  No 


Exp.  Date 

001982/003964 
n  Ms.  D  Mrs.  D  Mr 
Name 


34199  C3 


Address . 

City 

State  


.  Zip . 


Signature 

*FL  residents  add  Sl.OO  and  IL  residents  add  S1.39  per 
plate  pa)'nient  for  tax.  All  applicnlions  mini  be  signed  and 
are  subject  lo  acceptance.  Allow  6toS  weeks  from  application 
date  for  shipment.  Deliveries  made  only  to  the  U.S.  and 
its  territories. 

The  Hamilton  Collection 

9550  Regency  Square  Blvd.,  P.O.  Box  44051 
|_  Jacksonville,  FLJ22_31 j 
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eginning  this  month,  iH/ brings  you  an  important  new  feature.  The  Journalhas  asked 
Roper — a  leading  polling  organization — to  conduct  monthly  nationwide  surveys  for 
us.  It's  a  chance  to  discover  exactly  how  women  today  feel  about  the  issues  that 
affect  them  most — everything  from  current  controversies  in  the  news  to  the 
enduring  values  of  love  and  marriage,  work  and  play,  family  and  self.  In  this,  our 
premier  column,  we  think  you'll  agree  the  results  are  revealing,  thought-provoking 
and  sure  to  inspire  lively  debate  in  your  own  home. 


(and  worst) 
about  being  a 
woman  today 


What  are  the  best  thii^? 


The  most  traditional  pleasure— being  a  mother— outstripped  any  other 
choice  by  a  landslide;  60  percent  of  women  polled  cited  motherhood.  And 
being  a  mother  apparently  gets  sweeter  as  time  goes  by;  the  percentage  of 
women  who  rated  motherhood  the  best  increased  with  age.  Only  half  as  many  women  said  being  a  wife,  the  second- 
place  choice,  was  tops.  Other  "bests"  were  chosen  in  this  order: 

■  Giving  birth.  (Most  popular  with  those  twenty-nine  and  younger.) 

■  Taking  advantage  of  women's  increased  opportunities.  (Appealed  most  to  executives  and  college  graduates.) 

■  Living  in  a  society  that  lets  a  woman  be  more  emotional  than  a  man. 

■  Not  having  to  fight  in  a  war. 

■  Being  able  to  lean  on  a  man  for  financial  or  emotional  support.  (Blue-collar  women  and  those  over  sixty 
were  most  enthusiastic) 

■  Being  feminine  and  attractive.  (Most  important  to  the  young.) 


Which  woman  would  you  most  like  to 
change  places  with  for  a  month? 

Our  respondents  chose  (in  this  order); 


7  Mother  Teresa 

8  Margaret  Thatcher 

9  Meryl  Streep 

I  O  Madonna 

I I  Danielle  Steel 


"1    Princess  Diana 

2  Barbara  Walters 

3  Oprah  Winfrey 

4  Christie  Brinkley 

5  Nancy  Reagan 

6  (tie)  Elizabeth  Taylor, 
Sandra  Day  O'Connor 

I  Princess  Diana  enjoyed  across-the-board  appeal — 
with  women  eighteen  to  twenty-nine  the 
most  eager  to  slip  on  her  glittering  tiara. 
■  Barbara  Walters  and  Oprah  Winfrey 
were  a  very  close  second  and  third,  suggest- 
ing that  women  most  yearn  to  be  TV  talk- 
hr^w  hosts.  (See  stories  on  pages  1 24- 1 25.) 
• :  - ::  women  who  fantasize  about  having 
i  a  lace  ro  launch  a  thousand  ships,  model 
Christie  Brinkie>  edged  out  Elizabeth  Taylor,  picking  up 
%  much  support  fro;  -  those  under  thirty.  Brinkley  was  this 
§  age-group's  top  choice,  but  Madonna  was  also  a  favorite. 
^  ■  Sandra  Day  O'Connor  was  po;  ilar  with  executives; 
Mother  Teresa  with  those  wIk)  Je^cribed  themselves  as 
political  or  social  activists. 


What  are  the  worst  thii^? 

An  overwhelming  number  of  women — no  matter  what  age, 
income  bracket  or  education — cited  vulnerability  to  physical 
attack  such  as  rape,  mugging  and  domestic  violence  as  the  major 
negative  aspect. 

Women's  special  health  problems — such  as  breast  cancer  and 
menstrual  complaints — were  considered  the  second  biggest 
drawback,  and  concern  escalated  with  the  age  of  the 
respondents.  Other  disadvantages  were  selected  in  this  order: 
H  Having  to  be  superwoman — taking  major  responsibility  for 
the  home  and  family  as  well  as  working — was  a  particular  worry 
of  college  graduates. 
H  "Not  being  treated  with  the 
same  respect  as  a  man"  and  "still 
having  fewer  opportunities  than 
men"  most  troubled  college 
graduates,  executives  and 
professionals,  and  women 
in  households  earning 
more  than  $35,000  a  year. 
H  "Having  to  take  major 
responsibility  for  child 
rearing"  and  "divorce 
and  alimony  laws  that 
penalize  women"  tied 
for  fifth  place. 


Do  you  hove  a  question  you 
Send  it  on  a  postcard  to:  Ropef 


r  ongoing  survey  of  the  American  woman? 
,LHJ,  100  Park  Avenue,  New  York,  NY  10017. 
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Chewing  one  stick  of  ,        these  snacks  stimu- 

great-tasting  Trident®  gum ^%^       lates  your  mouth 's 
after  between-meal  sugary     natural  ability  to  remove 
snacks  helps  fight  cavities,     these  acids.  This  reduces 

Here's  how  it  works.  the  threat  of  tooth  decay. 


After  you  eat  sugary 
snacks,  harmful  acids 
that  can  cause  cavities 
form  on  your  teeth. 
New  studies  show  that 
chewing  Tndent  after 


1987  Warner-Lambert  Co. 


If  you'd  like  more  infor- 
mation, ask  your  dentist 
orcalll-800-524-2856* 

Just  think.  For  years 
you  chewed  Trident 
because  it  tastes  good 

'Residents  of  New  Jersey  please  call  colleci  (201)  5404669. 


and  doesn't  harm  teeth. 
And  all  that  time  you  were 
helping  fight  cavities,  too. 

Trident 


armint 


GOOD  TO  CHEW  AND 
FIGHTS  CAVITIES,  TOO. 
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By  Mary  Mohler  and  Margery  D.  Rosen 
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Straight  bangs 


Can't  see  those  adorable  eyes  anymore? 
Hairstylist  David  Quo  Kinigson,  of  Dada 
Project,  in  New  York  City,  offers  these 
guidelines  for  keeping  kids'  hair  in  trim. 


featKery  bi 


■  First,  dampen  hair  with  a 
spritzer,  then  section  off  bangs  into 
a  triangle.  (Imagine  a  line  drown 
from  outer  eyebrow  to  outer  eye- 
brow as  the  baseline,  and  a  point 
two  to  three  inches  back  from  center 
of  hairline  as  the  apex.) 
H  Pull  rest  of  hair  back  and  clip  up 
triangle  section  except  for  one  thin 
layer  (about  a  quarter  of  an  inch)  of 
hair  parallel  to  base  of  triangle. 
Comb  this  hair  down. 
M  Hold  the  hair  in  place  with  the 
comb,  using  as  little  tension  as  pos- 
sible. With  comb  for  a  guide,  cut 
straight  across  eyebrows.  Trim  hair 
a  quarter  inch  longer  than  you 
think  you  want  it,  as  hair  will  look  shorter  when  you  release  it 
from  the  tension  of  the  comb.  (If  your  child  has  curly  hair,  allow 
half  an  inch  to  an  inch.) 

H  Comb  down  and  cut  a  second,  third  and  fourth  layer,  using 
the  length  of  the  first  as  a  guide.  Tip:  If  you  find  you  need  to  re- 
dampen  hair  as  you  go,  try  spritzing  the  comb. 

■  For  feathery  bangs,  section  hair  into 
wedges,  starting  from  apex  of  trian- 
gle. Do  the  center  section  first;  holding 
hair  up  from  head  at  a  45-degree 
angle,  cut  straight  across  section.  Re- 
peat with  remaining  hair. 


5  ways  to 

make'em 
talk 


We  asked  Jim  Grant,  former  teaching  principal,  educotional  consultant 
and  author  of  /  Hate  School  {Programs  for  Education,  1986),  for  ideas 
on  establishing  diplomatic  relations  with  a  noncommunicative  child. 

■  Never  ask  a  child  directly  what  he  did  at  school  that  day;  you  probably  wouldn't 
want  to  recite  your  agendo  either.  Instead,  engage  the  child  in  conversation,  as  you 
would  an  adult,  at  dinner,  during  chore  time  or  between  homework  sessions. 

■  Notice  the  way  your  child  walks,  talks,  sits.  Body  language  and  facial  expressions 
will  help  you  gauge  her  mood  and  provide  a  conversational  opening. 

■  Be  observant.  Paint  under  the  fingernails  can  be  an  occasion  to  talk,  not  to  wash:  "I 
see  you  did  something  interesting  in  art  today " 

■  Ask  peripheral  questions.  Who's  your  best  friend  now?  What  did  he  do  today?  Did 
you  do  that,  too?  A  child  hnds  it  easier  to  tell  a  story  about  a  friend  than  about  himself. 

■  Get  in  the  habit  of  asking  (but  not  every  day),  "Did  anything  happen  today  that  I 
can  help  you  with?"  Parents  often  get  so  caught  up  in  their  own  problems  that  they  fail 
to  make  openings  for  kids  to  talk  about  whatever  is  troubling  them. 

■  If  you  still  get  no  response,  don't  nag  or  pry — just  wait.  Kids  sometimes  start  talking 
at  the  darnedest  times.  Be  prepared  to  respond  positively  when  they  do,  even  though  it 
may  not  be  your  favorite  time  to  chat. 
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Battling 
the  birthday 
party  blues 


WM  o  question  about  it:  Your  child's 
W  birthday  is  the  most  important 

H  E        ■  *^^y  °^  ^^^  y^^ — which  is  why 
■^         V  the  innocent  question  "What  are 
■  1  we  doing  for  my  birthday?"  can 

send  waves  of  panic  through  the  most 
stouthearted  mother. 

Meredith  Brokaw,  co-author  of  The 
Penny  Whistle  Party  Planner 
(Weidenfeld  and  Nicolson,  1987), 
believes  it's  not  only  possible  to  give  a 
party  the  child  will  remember  always 
but  also  to  do  it  with  a  minimum  of 
expense  and  angst.  The  key?  Planning. 
Themed  events  are  the  easiest  to  pull 
off,  Brokaw  believes,  since  a  theme 
gives  structure  to  the  festivities.  Some 
of  her  favorites:  Preschoolers  love  the 
"take  a  trip"  party.  (Pick  a  country  or 
city — London,  Paris  or  even,  in  these 
days  of  glasnost,  Moscow — decorate 
the  room  appropriately  and  take  a  trip 
on  an  imaginary  airplane.  Guests  can 
come  in  cosnime  or  you  can  provide 
simple  props — leis,  berets,  sombreros.) 
-V         And  what  little  girl  can  resist  a  ballet 
H     party  to  which  she  can  wear  her  tights 
■       and  ballet  slippers  (an  easy  party  to  do 

I     with  the  help  of  a  couple  of  teenage 
ballet  students).  For  six  and  up, 
especially  boys,  give  an  Olympics 
party,  with  games  and  medals.  And  all 
kids  love  the  backwards  party — write 
invitations  in  reverse  and  have  everyone 

tcome  with  clothes  on  backwards. 
Once  you've  got  the  basic  party 
structure,  keep  these  other  foolproof 
strategies  in  mind. 

■  Plan  a  preparty  activity  that  kids  can 
join  in  as  they  arrive.  Best:  Buy  a  roll 
of  butcher  paper  and  a  bucket  of 
crayons  and  let  everyone  make  a  mural. 

IM  Both  parents  should  be  at  the 
party  even  if  that  means  scheduling  the 
party  at  suppertime  or  waiting  till 
the  weekend.  (continued) 
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'  Dont  letthe  smiles  fool  you^ 
•he's  learning  good  eating  habit 
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Now  there's  a  cereal  with 

taste,  the  crunch  and  the 

your  children  want.  And 

it  you  want  for  them— good, 

nd  nutrition. 

iNew  Crispy  Critters®  cereal 

1  little  animal  pals  will 

:h  your  kids  a  lifetime  of 

d  nutrition. 

Kids  love  the  animal 

pes  like  rhinos,  hippos, 


lions  and  camels.  And  the 
extra  crunchy  taste. 

You'll  love  the  blend 
of  three  nutritious  grains, 
wholesome  oats,  golden 
corn  and  hearty  wheat,   g 

And  Crispy  Critters®  % 
is  light  on  the  sugar  In    ^ 
fact,  it  has  even  less  sugar 
than  a  quarter  of  an 
apple. 


New  Post®  Crispy  Critters®  cereal, 
-ow  in  sugar,  yet  Indubitably  Delicious. 


!ARENTS'J0URNA1: 

undersr 
standing 


Read  on 

What  tops  the  list  of  America's 
oll-time  best-selling  hardbacks: 
Kids'  books!  The  Tale  of  Peter 
Rabbit,  first  published  in  1902, 
has  sold  8.4  miliion  to  date . . . 
Pat  the  Bunny  O9A0)  hops 
along  at  4.25  million,  with 
Jhe  Real  Mother  Goose,  The  Cot 
in  the  Hat  ani  The  Very  Hungry 
Caterpillar  not  for  behind. 

— Publishers  Weekly 


(continued)  ■  Don't  forget  to  tell    ! 
parents  when  the  party  will  end. 
Two  hours  is  plenty.  And  plan  wind- 
down  activities  that  can  be 
continued  if  parents  are  late. 

■  The  rule  of 
thumb  for  number 
of  guests  is  one 
for  each  year  of 
the  child's  age — 
but  if  you  have  to 
invite  the  whole 
class,  make  sure 
you  have  extra 
help  and  lots  of 
space. 

■  If  you  feel  you  must  have 
entertainment  apart  from  games, 
consider  amateurs — a  high  school 
magician  is  terrific,  cheap, 
enthusiastic  and  likely  to  have  a  better 
rapport  with  the  kids  than  the  pros 
who've  done  every  party  in  town. 

■  Hire  help.  Plan  for  one  adult  for 
every  five  kids  up  to  five  years,  one 
per  eight  for  older  kids.  (All  you 
need  is  a  couple  of  teenagers  who've 
done  some  baby-sitting.) 

■  Forget  expensive  party  favors. 
Instead  plan  an  activity  that  produces 
the  favor — kids  love  to  paint  T-shirts 
or  aprons,  decorate  inexpensive  hats 
with  ribbons  and  feathers. 

■  Be  prepared  with  more  games 
than  you  need.  Nothing's  worse  than 
having  the  activities  end 
before  the  party  does.  If  a 
game  is  not  working,  cut 
it  short  and  move  on. 

■  Nowadays,  there's  a 
trend  toward  not  opening 
presents  until  guests  have 
left.  If  you  feel  strongly 
about  this,  stick  to  your 
guns,  but  keep  in  mind 
that  the  children  who 
bring  presents  may  expect 
to  see  them  opened. 

■  And  finally,  don't  lose 
your  perspective.  This  is,  after  all,  a 
party.  Your  child  will  remember 
most  the  energy  and  the  love  you  put 
into  making  this  day  special. 
Besides,  you  have  364  days  to  plan 
for  the  next  one. 


BY  LAWRENCE  SALTER,  PH.D. 


Dr.  Baiter  is  a  practicing 
psychologist  and  professor  of 
educational  psychology  at  New 
York  University.  He  hosts  call-in 
programs  for  parents  on  ABC 
Talkradio.  His  most  recent  book 
is  Who's  in  Confro/?  (Simon  & 
Schuster,  1988). 


Where  are  your  kids? 

When  Mom  goes  to  work, 
what  does  she  do  with 
her  preschoolers?  Thirty- 
seven  percent  ore  cared 
for  in  a  sitter's  home;  31 
percent  hove  baby-sitters 
at  home,-  23. 1  percent 
ore  in  a  nursery/day-care 
group;  8. 1  percent  ore 
taken  to  the  parent's  job; 
and  0.8  percent  are  in  a 
public  school  program. 

—U.S.  Census  Bureau 


I'M  THE  DIVORCED  MOTHER  OF  A  TWO-YEAR-OLD  AND  A  FIVE-YEAR- 
OLD.  THEY  SEE  THEIR  FATHER  EVERY  OTHER  WEEKEND,  AND 
THEY  COME  HOME  DIRTY,  CRANKY,  EXHAUSTED  AND  WITH  THEIR 
EATING  SCHEDULE  TURNED  UPSIDE  DOWN.  HE  LETS  THEM 
STAY  UP  LATE,  EAT  JUNK  FOOD  AND  WATCH  TV.  HOW  CAN  I  GET 
HIM  TO  MAINTAIN  A  LIHLE  ORDER  IN  THEIR  LIVES? 

hen  children  shuttle  from  one  home  to  another, 
differences  in  routines,  attitudes  and  values  can  create 
confusion.  It  sounds  as  though  visiting  their  father 
represents  a  vacation  from  their  everyday 
responsibilities.  Within  reasonable  limits,  it  \n\\\  not  be 
damaging.  But  too  great  a  disparity  can  be  quite  disruptive  and  give 
rise  to  stress  with  each  re-entry  into  their  usual  routine. 

You  might  also  remind  your  five-year-old  that  when  he  is  with  his 
father  it  is  still  important  to  bathe,  eat  properly  and  get  enough  sleep. 
I  would  not  stress  it  a  great  deal,  because  he  may  not  be  able  to 
resist  the  temptation  or  he  may  not  be  able  to  challenge 
his  father.  If  it  is  made  to  appear  to  be  your  son's 
responsibility,  he  will  be  caught  in  the  middle  and  may 
suffer  needless  guilt. 

When  the  children  are  returned  to  you  in  a  disheveled 
state,  try  to  control  your  frustration.  Remind  them  that 
different  homes  can  have  different  rules — much  like  when 
they  visit  a  friend  or  their  grandparents.  It  may  be  helpful 
to  reiterate  the  way  things  are  done  in  your  home.  Avoid 
criticizing  your  former  spouse  in  front  of  the  children. 
Examine  your  own  motives,  too — make  sure  that  your 
anger  is  really  on  the  children's  behalf  and  not  unfinished 
business  with  your  spouse.  In  time,  the  children  may 
—-"-'-'      realize  the  disruptive  influence  of  their  visits  and  begin  to 
shape  the  visits  to  conform  more  to  the  way  they  normally  live. 

If  it  is  possible,  try  for  some  civil  conversations  with  the  children's 
father  in  an  effort  to  make  their  experiences  somewhat  less  divergent. 
It  would  be  ideal,  of  course,  if  parents  could  always  work 
cooperatively  toward  satisfying  their  children's  developmental  needs. 
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;  1986  J{  Hershcy  Foods  Corporation 


Optical  illusion. 


It  may  look  little,  but  the  big  taste 

of  chocolate  ia  a  Hershey's  Kiss  proves  that,  indeed, 

appearances  can  be  deliciously  deceiving. 


-HERSHEY'S  KISSES.- 


Recipes  developed  by  Lisa  Brainerd 


Even  if  you  serve  fast  food  for 
dinner,  they'll  love  you  if  you  make 
dessert.  Below,  in-a-pinch  ideas 

blushing  COW 

In  blender  combine  2  cups  ice 
cubes,  Vz  cup  cranberry-raspber- 
ry juice  concentrate,  Vi  cup  milk 
and  1  tablespoon  lemon  juice; 
blend.  Add  1  cup  vanilla  ice 
cream;  blend  until  smooth.  Gar- 
nish with  raspberries.  Makes  4. 


StQUO^CASSATA 


In  bowl  combine  1  cup  ricotta  cheese, 
2  tablespoons  miniature  chocolate 
chips,  1  tablespoon  sugar  and  Va 
teaspoon  grated  orange  peel.  Cut  a 
10y4-ounce  pound  cake  into  sixteen 
!/4-inch  slices.  In  dish  combine  3 
tablespoons  orange  juice,  2 
tablespoons  Marsala  wine  and  1 
tablespoon  corn  syrup.  Dip  cake 
slices  In  orange-juice  mixture.  Spread 
each  slice  with  1  level  tablespoon 
ricotta  mixture.  Stack  slices  ricotta 
side  up,  using  4  layers  per  cassata. 
Garnish  with  miniature  chocolate 
chips.  Makes  4  servings. 


SPEEDY 

(^otmousse 

In  food  processor  combine  1  can  (17  oz.)  drained 
apricot  halves,  1  tablespoon  lemon  juice,  1 
tablespoon  amaretto  liqueur  and  1  tablespoon 
sugar;  process  until  smooth. 

in  medium  bowl  beat  '/:  cup  heavy  or  whipping 
cream  until  stiff;  fold  in  apricot  puree.  Spoon  into 
dessert  bowls  or  parfait  glasses  and  chill  in  freezer 
about  15  minutes  before  serving.  Garnish  with 
purchased  cookies.  Makes  4  servings. 


while  c 


In  saucepan  bring  Vi  cup  heavy  cream 
to  a  boil.  In  blender  combine  3  ounces 
good-quality  white  chocolate,  coarsely 
chopped,  1  tablespoon  white  creme  de 
cacao  liqueur  and  the  hot  cream; 
blend  until  smooth.  Spoon  over 
chocolate  ice  cream.  Garnish 
with  fresh  strawberries. 
Makes    4   servings. 


ce-oBam 


croissantwich 


Split  4  croissants  in  half  horizontally  and  heat. 
Place  1  scoop  vanilla  ice  cream  on  bottom  half 
of  each  croissant  and  drizzle  with  heated 
prepared  hot  fudge  sauce.  Sprinkle  each  with  a 
teaspoon  of  crushed  peppermint  candy;  replace 
tops  of  croissants.  Makes  4  servings. 
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Reynolds' Oven  Cooking  Bags 


1     large  (14"  x  20") 

Reynolds®  Oven  Cooking  Bag 
\i    cup  flour 
1V4  cups  barbecue  sauce 
'/i    cup  chopped  onion 
V4    cup  chopped  green  pepper 
3V4  pounds  pork  spareribs, 

fat  trimmed 

Preheat  oven  to  325°F.  Shake 
flour  in  large  size  (14"x20") 
Reynolds  Oven  Cooking  Bag; 
place  in  13x9x2-inch  baking 
pan.  Add  barbecue  sauce  onion 
and  green  pepper  Squeeze  bag 
to  blend  ingredients.  Cut  ribs  in 
serving  size  pieces;  place  in 
bag.  TUm  bag  to  coat  ribs  with 
sauce.  Arrange  ribs  in  even 
layer.  Close  with  nylon  tie; 
make  6  half-inch  slits  in  top. 
Bake  1  Vi  hours  or  until  tender. 
Makes:  4  to  6  servings. 

VAWATION:  BARBECUE 
SPARERIB  DINNER. 
Add  2  cans  (16  oz.  each) 
pork  and  beans,  1  tablespoon 
prepared  mustard  and  2  tea- 
spoons chili  powder  with 
barbecue  sauce. 

Note:  Sauce  will  cause  inside 
of  bag  to  darken  in  color  This  is 
a  normal  reaction  and  does  not 
indicate  burning. 

For  FREE  recipes,  write: 
The  Reynolds  Wrap  Kitchens 
RO.  Box  27003.  Dept.  A-60 
Richmond.  VA  23261-2003. 


Reynolds^ 
Oi^  Cooking 


LARGE  SBE 

S  BAGS  &  TES  •  M  K  i' 20  M. 


Everything  cooks 
up  tender,  juicy  and 
delicious  all  by 
itself  in  a  Reynolds' 
Oven  Cooking  Bag. 
And  there's  no  messy  pan  or 
oven  to  clean.  That's  convenience! 

Another  quality  produa  from  the  makersof  Reynolds  Wrap*  aluminum  foil. 


Y>urbod.ydoesiit 
know  NutraSweet 


fix)mb 


cans. 


Or  peas.  Or  grapes. 
Or milk.  Or  chicken,  for 
that  matter. 

Because  NutraSweet® 
brand  sweetener  is  made 
of  two  building  blocks  of 
protein,  like  those  that  make 
up  things  we  eat  every  day. 

And  that  means  your 
body  digests  NutraSweet 
the  same  way  it  does  fruits, 
vegetables,  dairy  products, 
and  meats.  So  even  though 
NutraSweet  doesn't  come 
from  nature,  as  far  as  your 
body's  concerned,  it  might 
as  well  have. 

No  wonder  people 
go  out  of  their  way  to  find 
NutraSweet  in  their  favor- 
ite products. 

After  all,  v^th  a  sweet- 
ening ingredient  that  tastes 
just  like  sugar— and  your 
body  treats  like  a  bean— 
who  could  possibly 
resist? 


m 
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AiWBUCAN 


SOQETY 


American  Cancer  Socidy 


ou  know  fhat  sticking  to  a  iow-fat,  tiigii-fiber, 
baianced  diet  may  reduce  the  risk  of  cancer,  but 
we  bet  you  didn't  know  that  eating  smart  doesn't 
have  to  mean  boring  bran  and  garden-variety 
veggies.  Thanks  to  a  new  cookbook  by  food  writer 
Anne  Lindsay,  based  on  American  Cancer  Society 

guideiines,  we've  got 


a  selection  of  all-new 
recipes  that  are  not 
only  healthful  but  ab- 
solutely delicious.  Some 
of  the  innovative  light  classics:  deep-dish  pina,  coleslaw,  an 
elegant  shrimp  and  scallop  medley,  and  marinated  leg  of 
lamb.  Try  these  dishes  on  your  family  and  friends  {only  you 
have  to  know  how  really  good  for  them  they  are!). 

From  THE  AMERICAN  CANCER  SOCIETY  COOKBOOK,  by  Anne  Lindsay  in  consultation  with  Diane  J.  Fink. 
M.O.  Copyright  ©  1986  and  1988  by  Anne  Lindsay.  To  be  published  by  William  Marrow  &  Company,  Inc. 


WfHOLE  WHEAT 
RAISIN  SCONES 

A  HIGH-  FIBER 
BREAKFAST  TREAT. 

Prep  time:  20  minutes  □ 

Baking  time:  About  20  minutes 

3  tablespoons  sugar,  divided 
2  eggs,  lightly  beaten,  divided 
1  cup  all-purpose  flour 

1  cup  whole  wheat  flour 

2  teaspoons  baking  powder 
V/i  teaspoons  cinnamon 

1  teaspoon  baking  soda 
V2  teaspoon  nutmeg 
'A  teaspoon  salt 
V3  cup  margarine 
V2  cup  milk 
V2  cup  raisins 

Preheat  oven  to  425°?.  Grease 
cooicie  slieet.  Reserve  1  teaspoon 


Whole  Wheat  Raisin 
Scones  to  start  off  the 
day  or  serve  with 
afternoon  tea 


sugar  and  1  tablespoon  beaten 
eggs.  In  bowl  combine  remaining 
sugar  with  remaining  dry  ingredi- 
ents. With  pastry  blender  cut  in 
margarine  until  mixture  resembles 
coarse  crumbs.  Stir  in  remaining 
eggs,  the  milk  and  raisins  until  just 
combined.  On  lightly  floured  sur- 
face knead  dough  5  times.  Divide 
in  half  and  pat  each  into  a  5-inch 
circle.  Cut  each  into  8  wedges; 
transfer  to  prepared  cookie  sheet. 
Brush  reserved  egg  over  wedges; 
sprinkle  with  reserved  sugar.  Bake 
17  minutes  or  until  browned. 
Serve  warm.  Makes  16  scones, 
130  calories  each. 


HAMBURGER  AU  POIVRE 

DRESS  UP  THESE  PEPPERY  BURGERS 
WITH  A  SHALLOT-YOGURT 
SAUCE.  USE  COOKING  ONIONS  IF 
SHALLOTS  ARE  UNAVAILABLE. 

Prep  time:  5  minutes  □ 

Cooking  time:  About  10  minutes 

1  pound  lean  ground  beef 

2  teaspoons  peppercorns,  coarsely  aushed 
1  tablespoon  vegetable  or  com  oil 

1  tablespoon  minced  shallots 
1  tablespoon  red  wine  vinegar 
'/<  cup  plain  low-fat  yogurt 
1  tablespoon  chopped  fresh  parsley 

Divide  beef  into  quarters  and  shape  into 
patties.  Press  peppercorns  onto  both  sides  of 
each  patty.  In  large  skillet  heat  oil  over  high 
heat  until  hot  but  not  smoking.  Add  patties 
and  cook  until  browned,  2  to  3  minutes  per 
side  for  rare.  Drain  on  paper  towels  and 
keep  warm.  Pour  drippings  from  skillet;  add 
shallots  and  vinegar  to  skillet.  Cook  over 
medium  heat  2  minutes,  scraping  up 
browned  bits  from  bottom.  Remove  from 
heat;  stir  in  yogurt  and  parsley.  Spoon  over 
patties.  Serve  immediately.  Makes  4  serv- 
ings, 265  calories  each.  (continued) 
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Pizza  with  the 
works— broccoli, 
mushrooms,  tomato 
sauce  and  low-fat 
mozzarella  cheese 


DEEP>DISH 
VEGETABLE  PIZZA 

A  QUARTER  PIE.  ALONG 
WITH  A  SALAD,  IS  JUST 
RIGHT  FOR  SUPPER. 

Prep  time:  45  minutes  plus  rising 
Baiting  time:  30  minutes         B 

Whole  Wheat  Dough 
1  teaspoon  sugar 
1  cup  warm  water  (IICF.- 

IIS-F.) 
1  package  active  dry  yeast 
VA  cups  all-purpose  flour 
1 14  cups  whole  wheat  flour 

1  teaspoon  salt 

2  tablespoons  salad  oil 

Topping 

1  cup  tomato  sauce 
1  tablespoon  minced  garlic 
1  teaspoon  oregono 
1  teaspoon  basil 

1  teaspoon  olive  oil 

3  medium  onions,  sliced 

2  cups  sliced  mushrooms 
Salt  and  freshly  ground 

pepper 
1  large  bunch  broccoli,  cut  into 
1-inch  florets 

3  cups  shredded  part-skim 

monarella  cheese 

Whole  Wheat  Dough:  In  bowl 
dissolve  sugar  in  warm  water. 
Sprinkle  yeast  over  water  and  let 
stand  10  minutes  or  until  foamy. 
Meanwhile,  combine  flours 
and  salt.  Stir  oil  into  yeast  mix- 
ture. Add  lialf  tiie  flour  mixture; 
mix  well.  Stir  in  enough  addition- 
al flour  to  make  a  soft  dough. 
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On  lightly  floured  surface 
knead  dough  until  smooth  and 
elastic,  about  5  minutes,  adding 
more  flour  as  necessary.  Divide 
dough  in  half;  cover  and  let 
stand  10  minutes. 

Adjust  oven  racks  to  bottom 
and  middle  positions.  Preheat 
oven  to  450°F.  Lightly  oil  two 
12-inch  pizza  pans.  On  lightly 
floured  surface  roll  each  piece 
of  dough  into  a  12-inch  cir- 
cle. Transfer  to  prepared  pans. 
Carefully  stretch  dough  to  edges. 
Let  rise  about  15  minutes. 
Topping:  In  bowl  combine  toma- 
to sauce,  garlic  and  herbs;  set 
aside.  In  skillet  heat  oil  over  me- 
dium heat.  Add  onions  and  sau- 
te until  tender,  5  minutes.  Add 
mushrooms  and  cook,  stirring, 
until  mushrooms  are  lightly 
browned  and  liquid  is  evaporat- 
ed. Sprinkle  with  salt  and  pep- 
per; set  aside. 

In  saucepan  bring  5  cups  water 
to  a  boil.  Add  broccoli  and  cook  2 
minutes.  Drain;  rinse  under  cold 
water  and  drain  again. 

Spread  tomato  mixture  over 
dough.  Cover  pizzas  with  broc- 
coli, then  mushroom-onion  mix- 
ture. Sprinkle  evenly  with 
cheese.  Place  pizzas  in  oven  and 
immediately  reduce  temperature 
to  425°F.  Bake  15  minutes. 
Switch  positions  of  pizzas  and 
bake  15  minutes  more,  until 
crusts  are  browned  and  tops  are 
bubbly.  Makes  2  pizzas,  370 
calories  per  quarter  pizza. 


CHICKEN  AND  LEEK 
CHOWDER 

A  HEARTY  SOUP  THAT'S  HIGH  IN 
FIBER.  IRON  AND  VITAMINS  A  AND  C. 

Prep  time:  10  minutes  plus  cooling        □ 
Cooking  time:  2  hours 

1  whole  chicken  (3  lbs.),  excess  fat  removed 

8  cups  water 

1  onion,  chopped 

2  celery  ribs,  chopped,  divided 
10  black  peppercorns 

2  teaspoons  salt 
4  large  leeks 

3  medium  carrots,  sliced 

2  large  potatoes,  peeled  and  diced 
1  cup  frozen  whole-kernel  corn,  thawed 

1  cup  frozen  lima  beans,  thawed 

2  bay  leaves,  broken 
'/2  teaspoon  tarragon 
%  teaspoon  thyme 

'/i  teaspoon  rosemary 
1  tablespoon  butter 
IV2  cups  milk 
V3  cup  all-purpose  flour 
Vn  cup  chopped  fresh  parsley 
Freshly  ground  pepper 

in  large  saucepot  combine  chicken,  water, 
onion,  half  the  celery  and  the  peppercorns 
and  salt.  Bring  to  a  boil.  Reduce  heat  to 
low;  partially  cover  and  simmer  1  to  IY2 
hours,  until  chicken  is  done.  Cool  chicken 
in  broth. 

Remove  chicken  and  discard  skin  and 
bones.  Cut  meat  into  bite-size  pieces;  set 
aside.  Strain  broth;  refrigerate  until  cold. 
Skim  fat  from  surface. 

Trim  leeks,  leaving  3  inches  of  green. 
Cut  stalks  in  half  lengthwise  and  rinse  thor- 
oughly. Cut  crosswise  into  '/2-inch  slices. 
Add  leeks  to  saucepot  along  with  carrots, 
potatoes  and  reserved  chicken  broth.  Heat  to 
boiling;  reduce  heat  and  simmer  15  minutes. 

Add  chicken,  remaining  celery  and  the 
com,  beans,  bay  leaves,  (continued) 


AMERICAN  CANCER 
SOCIETY  DIET  GUIDELINES 

1 .  Avoid  obesity. 

2.  Cut  down  on  total  fat  intake. 

3.  Eat  more  high-fiber  foods,  such  as 
whole-grain  cereals  and  fruits  and 
vegetables. 

4.  Include  foods  rich  in  vitamins  A 
and  C  in  the  daily  diet. 

5.  Include  cruciferous  vegetables,  such 
as  cabbage,  broccoli,  Brussels 
sprouts,  kohlrabi  and  cauliflower, 
in  the  diet. 

6.  Be  moderate  in  consumption  of  al- 
coholic beverages. 

7.  Be  moderate  in  consumption  of 
salt-cured,  smoked  and  nitrite- 
cured  foods. 
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(continued)  tarragon,  thyme  and  rosemary; 
cook  until  vegetables  are  tender,  10  minutes. 
Before  serving,  discard  bay  leaves  and 
add  butter.  In  bowl  stir  enough  milk  into 
flour  to  make  a  smooth,  thin  paste;  gradual- 
ly stir  into  soup.  Add  remaining  milk  and  the 
parsley  and  pepper  to  taste.  Makes  10  serv- 
ings, 240  calories  each. 

SCALLOPS  AND  SHRiMP  IN 
WINE  BOUILLON  WITH 
JULIENNED  VEGETABLES 

THE  CREAM  ADDS  A  SMOOTH,  RICH 
FLAVOR.  LUCKILY  THE  REST  OF  THE 
INGREDIENTS  ARE  LOW  IN  FAT. 

Prep  time:  1  hour  □ 

Cooking  time:  15  to  20  minutes 

2  carrots,  juiienned 

1  red  pepper,  juiienned 

2  leeks  (white  part  only),  juiienned 

1  small  zucchini,  juiienned 

4  teaspoons  butter  or  margarine 
V2  cup  minced  shallots 

2  teaspoons  minced  garlic 
Vt  cup  dry  white  wine 

Va  pound  large  shrimp,  shelled  and  deveined 
16  mussels,  cleaned  (optional) 
V2  pound  sea  scallops 
Vi  cup  chopped  parsley 
V2  cup  heavy  or  whipping  cream  (optional) 
Salt  and  freshly  ground  pepper  to  taste 

3  cups  hot  cooked  rice 

Bring  a  large  saucepot  of  salted  water  to  a 
boil.  Add  carrots,  red  pepper,  leeks  and 
zucchini;  cook  2  minutes.  Drain.  Transfer  to 
a  bowl  of  ice  water;  drain  and  set  aside. 

In  large  saucepan  melt  butter  or  marga- 
rine over  medium  heat.  Add  shallots  and 
garlic;  cook,  stirring,  until  tender,  3  to  5 
minutes.  Add  wine;  bring  to  a  boil.  Add 
shrimp,  mussels,  scallops  and  parsley;  cover 
and  simmer  3  to  5  minutes,  until  shrimp  are 
pink  and  scallops  are  opaque.  Discard  un- 
opened mussels.  Stir  in  cream,  vegetables, 
salt  and  pepper;  heat  through.  Divide  rice 
equally  among  4  large  soup  plates.  Spoon  on 
seafood,  then  broth  and  vegetables.  Makes  4 
servings,  485  calories  with  mussels  and  cream, 
330  calories  without.  (continued) 


EAT  YOUR  GREENS— 
AND  YELLOWS 

Dark-green  ond  deep-yellow  vegeta- 
bles and  fruits  are  rich  sources  of  vita- 
min A  (in  the  forrn  of  carotene),  so 
choose  them  often. 

Excellent  sources  of  carotejie:  broccoli,  can- 
taloupe, carrots,  spinach,  squash  and 
sweet  potatoes 

Good  sources  of  carotene:  apricots,  beet 
greens,  nectarines,  peaches,  plums,  to- 
matoes and  watermelon 


coleslaw  with  apples, 
onions  and  creamy 
yogurt  dressing 

COLESLAW  WITH 
APPLE  AND  ONION 

A  SALAD  FOR  ALL 
SEASONS— WITH  EXCELLENT 
FIBER  AND  VITAMIN  A. 

Total  prep  time:  15  minutes    □ 

2  cups  shredded  cabbage 
2  green  onions,  chopped 
1  medium  carrot,  grated 
1  apple,  chopped 
'/:  green  pepper,  chopped 
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Yogurt  Dressing 

3  tablespoons  plain  low-fat 

yogurt 
2  tablespoons  sour  creom 
1  tablespoon  mayonnaise 
1  teaspoon  lemon  juice 
'/i  teaspoon  dillweed 
Salt  and  freshly  ground 
pepper  to  taste 

In  bowl  combine  cabbage,  green 
onions,  carrot,  apple  and  green 
pepper.  Toss  with  dressing.  Makes 
4  cups,  85  calories  per  cup. 
Yogurt  Dressing:  in  small  bowl 
combine  all  ingredients. 

LADIES'  HOME  JOURNAL-  MARCH  1988 


FITNESS  CENTER 


Kretschmer  Wheat  Germ. 

It  can't  promise  you  instant  physical  fit- 
ness. But  it  can  add  a  wliole  new  look 
and  texture  to  your  already  nutritious 
oatmeal— a  delicious  crunch,  plus  extra 
natural  vitamins,  minerals  and  fiber. 

That's  because  Kretschmer 

is  the  heart  of  the  wheat- the 

storehouse  of  concentrated  nutrition. 


So  add  Honey  Crunch  Kretschmer 
to  your  oatmeal— or  other  hot  cereal— 
and  see  what  its  delicious  crunch  and 
great  nutrition  can  do  for  you ! 

Kretschmer. 

Ifs  the  Heart  of  the  Wheat. 

See  Jar  for  cooking  %vtth  Kretschmer  Ideas.®  1988  The  Quaker  Oats  Co. 


BALKAN  SEET  CREAM  SOUP 

REMEMBER,  BUTTERMILK  ONLY 
SOUNDS  HIGH  IN  FAT. 

Total  prep  time:  20  minutes  CD 

Vz  cup  sour  cream 

V2  cup  low-fat  cottage  cheese 

1  quart  buttermilk 

2  hard-cooked  eggs,  chopped 

1 1/2  cups  diced  English  (gourmet)  cucumber 

'/:  cup  chopped  parsley 

'/s  cup  sliced  radishes 

3  tablespoons  chopped  fresh  chives 

4  medium  beets,  cooked,  peeled  and  cubed 

In  blender  or  food  processor  puree  sour 
cream  with  cottage  clieese  until  smooth. 
Transfer  to  a  medium  bowl  and  stir  in  but- 
termilic.  Stir  in  remaining  ingredients  except 
beets.  Divide  beets  among  8  soup  bowls. 
Pour  in  buttermilk  mixture.  Makes  8  serv- 
ings, 125  calories  each. 

MEXICAN  PORK  STEW 

TODAY'S  PORK  IS  EXTRA-LEAN.  CUT 
IN  CUBES,  IT  COOKS  MUCH 
FASTER  THAN  A  ROAST,  MAKING 
THIS  AN  IDEAL  DISH  FOR  A 
QUICK  DINNER.  SERVE  WITH 
BOILED  POTATOES  OR  NOODLES. 

Prep  time:  10  minutes  □ 

Cooking  time:  25  minutes 

1  pound  pork  tenderloin,  cut  into  1-inch  cubes 

1  teaspoon  salad  oil 

1  large  onion,  coarsely  chopped 

1  teaspoon  minced  garlic 

1  can  (14'/2  or  16  oz.)  tomatoes,  chopped 

1  green  pepper,  coarsely  chopped 

2  tablespoons  chopped  parsley 
Vi  teaspoon  cumin 

'/?  teaspoon  oregano 
Y*  teaspoon  thyme 

Salt  and  freshly  ground  pepper  to  taste 

Pat  pork  dry  with  paper  towels.  In  heavy 
skillet  heat  oil  over  medium-high  heat. 
Brown  pork,  in  batches  if  necessary.  Add 
onion  and  garlic;  cook,  stirring,  2  minutes. 
Stir  in  remaining  ingredients.  Bring  to  a  boil ; 
reduce  heat,  cover  and  simmer  15  minutes. 
Makes  4  servings,  235  calories  each. 


VITAMIN  C— MORE 
THAN  JUST  CITRUS 

Because  vitamin  C  isn't  stored  in  the  body, 
it's  important  to  include  vitamin  C-rich 
foods  in  your  daily  menu. 
Excellent  sources: 

apple  juice  (vitamin  C  added),  broccoli, 
Brussels  sprouts,  citrus  fruits  and  juices, 
green  and  red  peppers,  and  strawberries. 
Good  sources: 

cabbage,  cauliflower,  potatoes  (baked  or 
steamed),  rutabaga,  tomo*c>es  and  toma- 
to juice. 


MARINATED  LEG 
OF  LAMB  WITH 
CORIANDER 

THIS  MARINADE  IS  ALSO 
GREAT  WTTH  LAMB  CHOPS 
OR  A  RACK  OF  LAMB. 

Prep  time:  15  minutes  plus 

marinating  □ 

Cooking  time:  About  30  minutes 

1  tablespoon  coriander  seed 
Vi  cup  fresh  lemon  juice 

2  tablespoons  salad  oil 
1  small  onion,  chopped 

1  tablespoon  minced  fresh  ginger 

2  teaspoons  minced  garlic 

1  teaspoon  peppercorns,  crushed 
1  leg  of  lamb  (5  lbs.),  boned  and 

buttetflied 
Salt  and  freshly  ground 

pepper 

In  small  skillet  cook  coriander  seed 
over  low  heat  5  minutes,  shaking 
pan  frequently.  Cool.  Crush  cori- 
ander with  bottom  of  pan  or  a 
rolling  pin.  In  small  bowl  combine 
coriander  with  lemon  juice,  salad 
oil,  onion,  ginger,  garlic  and  pep- 
percoms. 

Trim  all  fat  from  lamb  and  dis- 
card. Place  lamb  in  a  glass  dish  or 
plastic  bag;  pour  on  marinade, 
turning  to  coat  meat  completely. 
Cover  and  refrigerate  24  hours, 
turning  once. 

Remove  lamb  from  refrigerator  1 
hour  before  cooking.  Preheat  broil- 
er and  broiler  rack  or  grill.  Drain 
lamb  and  pat  dry  with  paper  towels . 
Broil  or  grill  10  minutes  per  side  for 
medium-rare  or  15  minutes  per 
side  for  well  done.  Let  stand  5  min- 
utes. Sprinkle  with  salt  and  pep- 
per to  taste,  then  slice  thin  across 
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A  delicious  duo: 
Marinated  Leg  of 
Lamb  and  Foil- 
Steamed  Spring 
Vegetables 


the  grain.  Serve  immediately. 
Makes  8  servings,  370  calories 
each. 

FOIL-STEAMED 
SPRING  VEGETABLES 

WHfTE  PEARL  ONIONS 
CAN  KEEP  FOR  A  MONTH  IN 
A  COOL,  DRY  PLACE. 

Prep  time:  20  minutes  □ 

Baking  time:  20  to  25  minutes 

'/:  pound  pearl  onions 
V*  pound  baby  carrots 
Vi  pound  snow  peas 

1  tablespoon  butter  or  margarine 

1  bay  leaf 
Vi  teaspoon  salt 
Pinch  white  pepper 

Heat  a  large  saucepan  of  water 
to  boiling.  Add  the  pearl  onions 
and  blanch  4  minutes;  drain.  Cut 
off  root  ends  and  peel.  In  another 
large  saucepan  of  boiling  water 
blanch  carrots  6  minutes;  drain. 

Preheat  oven  to  375°F.  On  large 
sheet  of  heavy-duty  foil  arrange  all 
vegetables  in  a  single  layer.  Sprin- 
kle with  2  tablespoons  water.  Dot 
with  butter  or  margarine  and  add 
bay  leaf,  salt  and  pepper.  Fold  foil 
over  vegetables  and  seal.  Bake  20 
to  25  minutes,  until  vegetables  are 
tender.  Discard  bay  leaf.  Makes  8 
servings,  50  calories  each.         I 
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You're  looking  at  the  only 
toothbmsh  designed  to 
attack  plaque  from  two 
angles  at  once.  A  major 
innovation  in  dental 
care  that  fights  plaque  so 
effectively  we  call  it 
The  Plaquebrush. 
Only  Aim  has  these 
unique  dual-angled  bristles  to 
give  you  this  clinically  proven 
plaque-fighting  action. 

Now  that  you  know  why  we 
call  it  The  Plaquebrush,  could 
you  ever  be  happy  with  your 
regular  toothbrush  again? 

AIM  ANTI-PLAQUE  TOOTHBRUSH 

THE  PLAQUEBRUSH 


Aim 


Straight  blue  inner  bristles" 
sweep  tooth  surfaces  gently. 
thoroughly. 


ANTI-PLAQUE  ^^^q^ 
TOOTHBRUSH  


AaA 


Professionalty  recognized 
asSafe&Effect've 
Councilor}  Dental  Materials, 
instruments  and  Equipment 
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find  scientists  are  gaining  ground  against  deadly  dis- 

4  eases,  offering  new  hope 
to  thousands  of  patients. 
Here,  the  latest  from  these 
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pioneering  researchers 

"medkal 
breakthroughs 


treatment  for  Alzheimer's  disease? 
A  technique  that  detects  cancer 
even  in  people  who  have  no 
symptoms? 

These  medical  advances  are 
reality,  not  v/ishful  thinking. 
They,  and  other 
breakthrough  treatments,  have  been 
developed  by  researchers  throughout  the 
country  who  are  making  extraordinary 
progress  in  fighting  some  of  today's  most 
devastating  illnesses.  Because  the 
federal  Food  and  Drug  Administration 
(FDA)  must  approve  these  techniques, 
they  are  not  yet  available  to  everyone. 
But  many,  open  to  patients  in  studies, 
hold  great  promise  right  now  for  people 
who  had  resigned  themselves  to  a  long 
period  of  suffering  or  an  early  death. 


In  the  summer  of  1986,  Harold  Williams* 
who  has  AIDS-related  complex  (ARC),  was 
preparing  to  die.  He  had  severe  diarrhea  and  fatigue 
and  was  so  weak  he  was  bedridden.  Azidothymidine 
(AZT),  the  only  AIDS  drug  approved  by  the  FDA  for 
general  use,  had  not  helped.  Yet  today  Harold  is  able 
to  work  full-time.  He  credits  his  startling  improve- 
ment to  the  drug  Ampligen,  administered  at  Hahne- 


'^ All  patients'  names  have  been  changedi 
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AIDS 


mann  University  Hospi- 
tal, in  Philadelphia. 

The  drug's  inventor, 
William  Carter,  M.D.,  of 
Hahnemann,  says  Ampli- 
gen offers  hope  to  the 
150,000  to  200,000  people 
in  this  country  with  ARC 
or  lymphadenopathy  sjti- 
drome,  both  precursors  of 
AIDS,  the  deadly  viral 
disease  that  disables  the 
immune  system.  "This  is 
the  first  drug  that  may  be 
able  both  to  attack  the 
AIDS  virus  directly  and 
to  stimulate  recovery  of 
the  immune  system,"  Carter  says.  What's  more,  no 
toxic  side  effects  have  been  reported. 

Ampligen  is  a  synthetic  biological  stimulant  that 
induces  the  body  to  produce  interferon  and  other  sub- 
stances that  stimulate  the  immune  system.  In  a  pilot 
study  conducted  at  Hahnemann  and  at  George  Wash- 
ington University  Medical  Center,  in  Washington, 
D.C.,  all  patients  with  AIDS-related  diseases  who  were 
treated  with  the  drug  showed  improvement.  While 
patients  with  full-blown  AIDS  did  improve  somewhat, 
their  gains  were  not  as  dramatic  as 
those  of  patients  with  ARC  or  lymphad- 
enopathy syndrome. 

The  FDA  has  approved  an  addi- 
tional   experiment,    a    nine-month 
study       (continued  on  page  152) 


By  Gloria  Hochman 
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The  Joy  of  Sardines 


occoli  Oscar 

cup  soy  sauce 
tablespoon  vegetable  oil 
tablespoon  sugar 
teaspoon  red  pepper  flakes 
clove  garlic,  pressed 
cups  broccoli  floweretfes, 
cooked  crisp-tender  and 
cooled 

con  [SV^  ounces)  Spirit  of  Nor- 
way sardines  m  oil.  drained 
cup  sliced  carrots  cooked 
crisp  tender  and  cooled 
small  bowl  combine  soy.  oil. 
gar.  pepper  flakes  and  garlic 
■jr  over  broccoli  and  sardines 
till  30  minutes  to  1  hour  to  mari- 
te  Garnisli  with  sesame  seeds 
ikes  2  servings.  345  calories  per 
rving,  270  mg  calcium  per 
■ving 


Spirit  of  Norway  Proves-  There's  more  to  Sardines  than  you  thinl<. 

Scandia  Sardine  Spread 

can  (3%  ounces)  Spirit  of  Nor- 
way sardines  in  oil,  drained 

cup  (about  2  ounces) 

stiredded  Swiss  or  Monterey 

Jock  chieese 

cup  sliced  green  onions 

tablespoons  Dijon- 

style  mustard 

tablespoon  lemon 

juice 

teaspoon  grated 

lemon  peel 

Ctiopped  parsley 

oz  chopped 

pimientos 
In  mixing  bowl  mash 
sordines  lightly  with  a 
fork  t\Alx  in  remain- 
ing ingredients  to 
blend  Serve  with 
crackers  or  snack 
bread       Garnish 
v^ith  parsley  and 
lemon  slices  Makes 
2  servings.  275  cal- 
ories per  serving. 
430  mg  calcium 
per  serving 


Low  in  polyunsaturated  fats,  tiigti 
in  calcium,  Spirit  of  Norway  sardines 
belong  in  your  heart-healthy  diet.  They're 
a  delicious  way  to  help  fight  serum 
cholesterol.  So  every  week  give  your 
low-fat  diet  a  delightful  lift. 
For  free  sordine 


recipes  just  send 
a  stamped  self- 
addressed 
envelope  to 
King  Oscar,  Inc., 
Deo^  L,  PO,  Box  306, 
Ne'vUown,  CT  06470, 


Spirit 


!ve  you  had  your  sardines  this  week? 


OUKHSTS  JOURNAL 


By  Sonya  Friedman,  Ph.D. 


MOTHER/DAUGHTER  RIFT 

My  fifteen-year-old  daughter  and  I  seem  to 
disagree  about  everything  lately.  As  a  result, 
she's  become  close  to  her  best  friend's  mother 
and  now  goes  to  her  for  advice  or  to  talk.  I'm 
losing  touch  and  I'm  hurt.  What  can  I  do? 


Many  teens  feel  that  their  parents 
don't  understand  them,  so  they  go  to 
another  adult  for  a  more  objective 
opinion.  Although  it's  understand- 
able that  you're  upset,  I  think  it's 
best  for  you  to  accept  their  relation- 
ship for  now.  If  you  try  to  prevent 
your  daughter  from  seeing  this 
woman,  it  may  only  cause  more  problems. 

You  should  contact  the  other  mother  and  ex- 
plain your  concerns  to  her.  If  she's  giving  your 
daughter  advice,  then  let  her  know  the  family 
values  you  feel  are  important.  Make  an  effort  to 
get  to  know  her;  her  insights  about  your  daugh- 
ter may  be  quite  helpful. 

To  help  reopen  communication  with  your 
daughter,  spend  time  with  her  doing  activities 
she'd  like-  For  example,  say  that  you'd 
love  to  take  her  out,  but  let  her  decide  on  the 
entertainment .  This  will  show  you  respect  her. 


UNENDING  STRESS 

I  can't  seem  to  unwind.  Whenever  I  try  to  take 
a  break,  I  start  thinking  about  all  the  things  I 
should  be  doing,  such  as  housework  and  proj- 
ects from  the  office.  How  con  I  learn  to  relax? 


As   women   combining   career   and 

home  responsibilities,  we  tend  to 

overload  ourselves.  We  don't  want  to 

seem  inadequate  in  any  area,  so  we 

I  put  in  two  full-time  shifts — one  at 

home  and  one  at  the  office. 

The  best  way  to  reduce  some  of 
the  tension  you're  feeling  is  to 
prioritize  the  things  you  must  do  each  day. 
Keeping  a  list  and  checking  off  completed  chores 
will  give  you  a  sense  of  accomplishment.  Next, 
fit  some  exercise  into  your  schedule.  It  will 
actually  increase  your  energy  level.  Finally, 
make  yourself  take  some  time  out,  and  force 
yourself  not  to  think  about  your  unfinished  proj- 
ects. For  example,  if  you're  becoming  tense  on 
the  weekend,  simply  stop  what  you're  doing  and 
take  an  hour  to  read  or  go  for  a  walk  with  your 
husband  and  children.  At  work,  be  sure  to  go  out 
at  lunchtime.  Even  if  taking  such  breaks  makes 
you  feel  more  nervous  at  first,  you  will  come  to 
regard  them  as  essential — and  refreshing. 

Sonya  Friedman  hosts  Sonya  Live  in  L.A.  on 
CNN  and  is  the  ABC  Talkradio  psychologist. 


CELEBRITY  CRUSH 

My  friend  is  obsessed  with  a  certain  male  movie 
star.  She  writes  him  letters  and  saves  every 
article  about  and  photo  of  him  she  con  find.  Yet 
she's  happily  married  and  has  two  children.  I'm 
a  little  worried  about  her. 
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In  high  school  many  of  us  had  a  crush 
on  a  famous  man.  It  sounds  to  me  as  if 
your  friend  is  experiencing  some- 
thing similar.  As  adults,  a  lot  of 
women  still  use  this  kind  of  infatua- 
tion to  escape  from  daily  routine.  It 
is  usually  harmless  as  long  as  it 
remains  a  fantasy.  It  would  be- 
come a  problem  only  if  your  friend  attempted  to 
pursue  the  obsession  at  the  expense  of  her  real 
life — if,  for  example,  she  were  ready  to  fly  off  to 
Hollywood  to  meet  her  celebrity.  But  if  she  is 
fully  aware  of  the  differences  between  her  fanta- 
sies and  real  life,  there's  no  need  to  worry. 


How  intuitive  are  you? 

All  of  us  have  experienced  flashes  of  insight.  But  not  everyone  can 
tell  the  difference  between  on-the-money  instincts  and  an  overactive 
imagination.  To  find  out  how  intuitive  you  are,  toke  the  test  below. 

1 .  Whenever  you  get  a  good  idea,  you  feel  it's  best  to: 

a)  act  on  it  immediately  or  it  will  fade  away. 

b)  mull  it  over  for  a  few  days  to  test  its  credibility. 

2.  It's  possible  to  make  a  foir  assessment  of  a  person? 

a)  from  a  first-time  meeting. 

b)  only  after  getting  to  know  him  better. 

3.  Whenever  you  disagree  with  someone,  you  should: 

a)  immediately  confront  her  about  it. 

b)  look  for  negotiable  issues. 

4.  When  making  a  decision,  it's  a  good  idea  tO: 

a)  get  advice  from  other  people. 

b)  draw  your  own  conclusions. 

5.  Personal  impressions  colored  by  post  experiences: 

a)  are  a  good  guide  to  intuitive  feelings. 

b)  can  get  in  the  way  of  intuitive  feelings. 

Answers:  Score  one  point  for  each  of  the  choices  below. 

1.  b.  Impulses  are  like  shots  in  the  dark.  They  never  last.  Instincts, 
on  the  other  hand,  |ust  get  stronger  over  time. 

2.  0.  Intuitive  people  can  generally  interpret  a  person's  character 
almost  immediately  by  his  body  language  and  speech. 

3.  b.  People  who  are  intuitive  are  usually  good  at  avoiding 
confrontation  and  using  negotiation  to  solve  problems. 

4.  b.  Intuitive  people  rarely  solicit  advice,  preferring  to  act  on  their 
own  hunches,  even  when  it  involves  taking  risks. 

5.  b.  Biases  or  post  experiences  can  be  deadly  to  intuition. 
Flow  do  you  rate? 

4  or  more:  You're  a  highly  intuitive  person.  You  can't  explain  how 
you  know  what  you  know,  but  you're  often  on  target. 
3  or  fewer:  You  need  to  become  more  aware  of  your  body 
sensations  to  piece  together  environmental  clues. — Marcia  Rosen 
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And  the  ScorchGuard  shuts  off  automatically 


There's  never  been  an  iron  like  the  new  ScorchGuard.  It  beeps  in  8  seconds  flat  so  you  don't 
scorch  even  your  most  delicate  fabrics.  It  shuts  itself  off  automatically -then  resets  itself 
automatically  when  you  start  ironing  again!  The  ScorchGuard  steams  and  sprays -and  has  a 
nonstick  Silverstone  ?  soleplate  to  make  ironing  smoother  and  easier  When  it  comes  to  safe, 
swift  ironing,  the  ScorchGuard  by  Hamilton  Beach  ^  is  state  of  the  art' 

ScorchGuard.  The  fastest  beepin'  iron  in  America. 

Hamilton  Beach 

Hamilton  Beach  Inc.,  A  Glen  Dimplex  Company 
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Classics 


Get  a  jump  on  spring,  summer 

and  fall  fashion  with  versatile, 

^        comfortable  cotton  sweaters 
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SPECIAL  OFFER  FROM  LH J 
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Our  beautiful  pastel 
knits  are  sure  to 
become  wordrobe 
staples!  Choose  a  crew 
in  lemon  or  icy 
blue,  or  the  johnny 
collar  style  in  soft 
peach.  The  sweaters 
cost  just  $15.95  each; 
get  two  for  $29.95  or 
three  for  $44.95. 
To  order,  please  turn 
to  page  168. 
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TWICE  A  DAY 


Two,  three  or  four  times  a  day 
you're  giving  him  the  natural 
way  to  clean  his  teeth  and 
freshen  his  breath. 

That's  because  Milk-Bone 
has  a  delicious  crunch  that 
scrapes  away  plaque  and  food 
particles  as  he  chews.  No  other 
leading  dog  biscuit  gets  his  teeth 
cleaner  or  breath  fresher  And 
Milk-Bone  Dog  Biscuits  come  in 
four  sizes  to  fit  any  size  dog. 


—when  you  give  your  dog  a  Milk-Bone  Dog  Biscuit, 


aEAN  TEETH.  FRESHER  BREATH. 


Is  your  face  paying  the  price  of  success? 


You  work  hard  at  work,  you  work 
hard  at  home.  You're  under  a  lot  of  pressure. 

You  skip  a  meal  here  and  there. 

You're  getting  less  sleep  than  maybe  you 
should. 

Eventually  of  course,  it  begins  to  show 
on  your  face:  a  little  less  resilience,  a  few  more 
lines. 

Now.  from  Europe's  leading  skin  care 
experts,  there's  new  Nivea  Visage. 

Nivea  Visage  is  a  non-greasy  fast- 
absorbing  moisturizer,  created  especially  for 
your  face. 

Enriched  with  Aloe.  Vitamin  E.  and  a 
PABA-free  sunscreen.  Visage  is  specifically 
designed  to  fight  the  signs  of  premature  aging 
and  other  effects  of  stress. 

It  helps  replenish  and  nourish  your  skin 
by  reducing  moisture  loss. 

It  also  actually  assists  your  skin's  natural 
ability  to  renew  itself.  Keeping  it  looking 
firmer,  healthier  and  younger  longer 

For  over  seventy  years  at  Nivea.  our  con- 
cern has  been  the  care  of  your  skin. 

And  it's  still  all  we  care  about  today 

New  Nivea  Visage  Facial  Nourishing 
Lotion  and  Creme  are  now  available  at  your 
favorite  drug  store.       _     _ 

Nivea  Visage.  It's 
the  moisturizer  that's 
made  to  he.p  you  live 
with  success. 
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From  Nivea.  Europe's  Nunnber  One  Moisturizer. 


&  Jarlsto 


When  good  friends  drop  by,  make  it  a 
special  time  with  a  wedge  of  mild,  imported 
Jarlsberg  cheese.  All  natural  Jarlsberg  is  rich 
in  calcium  and  protein.  And  its  so  delicious 
it's  a  great  way  to  say,  "Settle  down  and  stay 
a  while." 


Jarlsberg 
makes  it  special 

©  Norseland  Foods,  Inc.,  Stamford,  CT 06901     M^ 
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By  Glen  Martin 


Good  wine  and  good 
food  are  natural 
companions.  Here,  four 
women  who  help  run 
California's  wine 
industry  share  their 
favorite  recipes 


ROAST  LEG  OF  LAMB  WITH 
PARSLEY  AND  GARLIC 

Holly  Peterson,  wine  and 
food  coordinator,  Robert 
Mondavi  Winery 

Prep  time:  10  minutes 
Cooking  time:  About  1  hour 

Butter 
1  teaspoon  celery  seed 
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Va  teaspoon  rosemary 
Va  teaspoon  salt 
Va  teaspoon  pepper 

1  leg  of  lamb  (4  lbs.) 
Va  cup  olive  oil,  divided 

1  cup  parsley  leaves 
Va  pound  sliced  bacon 

8  celery  ribs,  julienned 

1  onion,  chopped 

6  garlic  cloves 

1  cup  red  wine  (preferably 
Pinot  Noir) 

Preheat  oven  to  450°F.  Combine  2 
teaspoons  softened  butter,  celery 
seed,  rosemary,  salt  and  pepper. 
Rub  lamb  with  2  tablespoons  olive 
oil,  then  with  herb  butter. 

Place  parsley  in  a  heavy  roasting 
pan.  Pour  in  remaining  2  table- 
spoons olive  oil.  Place  lamb  on 
top.  Bake  15  minutes,  turning  once. 

Meanwhile,  in  large  skillet  cook 
bacon  over  medium-high  heat  until 
crisp.  Drain  on  paper  towels. 

Arrange  celery,  onion,  garlic  and 
bacon  around  lamb.         (continued) 
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Vary  ^ur  Daily  Ritual. 

For  14  years,  Society  Expeditions  has  been  a  purveyor  of  travel  programs  for  those  inherently 
curious  about  Planet  Earth.  We  want  our  travelers  to  understand,  not  just  see.  To  experience,  not 
just  observe. 

To  that  end,  we've  put  together  cruises  to  the  most  remote  and  intriguing  reaches  of  the  globe. 
Places  like  Antarctica,  the  Northwest  Passage,  Easter  Island,  and  the  Amazon. 

And  we've  created  a  very  special  style  of  crusing.  Our  ships, 
the  Society  Explorer  and  World  Discoverer  combine  stately  luxury 
and  comfort  with  the  hardiness  found  in  explorer  vessels.  Each 
carries  a  fleet  of  agile  Zodiac  landing  craft  to  take  you  to  otherwise 
unreachable  shores.  They  are  the  only  two  ships  of  their  type  in 
the  world. 

Groups  are  small  and  intimate.  And  as  is  our  custom,  every 
excursion  features  recognized  experts  in  their  fields  to  provide 
stimulating  lectures  en  route. 

To  find  out  more,  mail  in  the  coupon.  Call  your  travel  agent,  or 
us  at  800-426-7794  and  ask  for  the  Expedition  Desk,  ^ye'll  send 
you  everything  you  need  to  know  about  Society  Expeditions.  The 
travel  company  for  peo-  -^^^ 

pie  who  have  already  ,  ..-^  ,   ,    ^^ 

seen  all  the  usual  things.  SoClCty  bXpeOltlOnSl 


SOCIETY  EXPEDITIONS  CRUISES 
3131  ELLIOTT  AVE.,  DEPT  LHJ3 
SUITE  700,  SEATTLE,  WA  98121 

I  want  to  take  an  expedition  in  1988 , 

1989 Please  send  information  on  the 

programs  checked. 

Name 

Address 

City State  Zip 

Phone 

Expedition  Cruises  D  Alaska^ Aleutians 
D  Amazon  D  Antarctica  n  Canadian  Arctic 
D  Canadian  Fjords  D  Greenland/Iceland 
n  China/Japan/Inland  Sea  n  Micronesia 
n  Northwest  Passage  n  South  America 
D  South  Seas  n  St.  Lawrence  Seaway  & 
Maritime  Provinces  D  Yucatan  &  Trans 
Canal 


In  all  the  usual  ways. 


Cruises  Inc. 


Society  Expeditions  1988 

Ships  Registry:  The  Bahamas  and  Liberia 


New  store 'ri^erve 

Microwave  Cooking  Accessories. 

They  cook  as  good  as  they  look  Witl 
cooking  restrictions,  they're  perfect 
freezer,  refrigerator,  micro-oven  and 
table.  And  so  advanced  there's  a  lifel 
warranty.  New  air-tight.  wraparoun( 
seal  protects  food  better,  is  easier  t( 
open  and  close.  New  stay-cool  hand 
20-item  collection  in  white,  blue,  or 


COOKING  RffiTOiUOr 


continued 

Reduce  oven  temperature  to  350°F. 
Bake  50  to  60  minutes,  until  meat 
thermometer  reaches  150°F.  for  me- 
dium-rare. 

Transfer  lamb  to  a  platter.  Dis- 
card garlic.  Arrange  vegetables 
around  lamb.  Place  roasting  pan 
over  medium-high  heat;  add  wine 
and  boil  until  reduced  by  one  quar- 
ter. Strain  juices  into  a  saucepan. 
Cook  over  low  heat,  whisking  in  4 
tablespoons  cold  butter  a  piece  at  a 
time  until  incorporated.  Serve 
sauce  on  the  side.  Makes  8  servings, 
625  calories  each. 


MATANZAS  CREEK 
SHRIMP  CREOLE 

Sandra  Maclver,  president 
and  co-owner,  Matan..  :s 
Creek  Winery 

Prep  time:  20  minutes 
Cooking  time:  75  minutes 

Va  cup  salad  oil 
3  medium  onions,  chopped 
2  green  peppers,  chopped 
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2  celery  ribs,  chopped 
Va  cup  chopped  green  onions 
2  garlic  cloves,  minced 
1  teaspoon  thyme 

1  bay  leaf 

Va  cup  all-purpose  flour 

2  bottles  (8  oz.  each)  clam 

iuice 

1  can  (16  oz.)  tomatoes, 

chopped 
Salt  and  pepper 
4  pounds  medium  shrimp, 
shelled  and  deveined 

2  teaspoons  red  pepper 

sauce 
Cooked  rice 

In  Dutch  oven  heat  oil  over  medium 
heat.  Add  next  7  ingredients.  Cover 
and  cook  until  vegetables  are  soft- 
ened, 5  minutes.  Stir  in  flour  and 
cook,  stirring,  2  minutes.  Stir  in 
clam  juice,  tomatoes  and  salt  and 
pepper  to  taste.  Bring  to  a  boil;  re- 
duce heat  and  simmer  partially  cov- 
ered 1  hour. 

Increase  heat  to  medium-high. 
Remove  bay  leaf  from  Dutch  oven; 
add  shrimp  and  red  pepper  sauce. 
Simmer  just    until    shrimp    turn 


pink,  5  minutes.  Serve  over  rice. 
Makes  12  servings,  205  calories 
each  without  rice. 


VEAL  ELIZABETTA 

Vicki  Sebastiani,  Viansa 
Winery 

Prep  time:  10  minutes 
Cooking  time:  15  minutes 

2  tablespoons  butter 
2  tablespoons  olive  oil 
12  veal  scallops  (1  oz.  each), 
pounded  thin 
All-purpose  flour 
4  anchovy  fillets,  mashed 
2  teaspoons  minced  garlic 
24  pitted  Italian  ripe  olives 
1  can  (14  or  16  oz.)  Italian 
plum  tomatoes,  drained 
and  chopped 
cup  dry  red  wine 
(preferably  Cabernet 
Sauvignon) 
tablespoon  chopped  basil 
teaspoon  chopped  parsley 
tablespoons  capers 
Salt  and  pepper 


Va 
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New  Food  savers 
Storage  Containers. 

These  handsome  new  food  containers 
feature  a  unique  wraparound  seal  that 
keeps  food  fresher,  is  easier  to  open 
and  close.  New  design  for  easy  clean- 
ing; new  material  allows  you  to  micro- 
wave reheat  with  no  regrets.  Great  for 
refrigerator  and  freezer,  and  micro- 
oven-to-table  serving.  And  so  tough  we 
give  you  a  full  5  year  warranty.  32-item 
collection  available  with  white  base  and 
clear  lid.  or  white  lid  and  clear  base. 

ISIPERSEAU 

FOOD  CONTAINERS 


In  large  skillet  heat  butter  and  oil 
over  medium-high  heat  until  hot 
but  not  smoking.  Dip  both  sides  of  3 
or  4  veal  scallops  in  flour,  shaking 
off  excess.  Cook  1  minute  per  side. 
Transfer  to  a  plate.  Repeat  with  re- 
maining veal.  Set  aside. 

To  same  skillet  add  anchovies, 
garlic  and  olives;  cook  2  minutes. 
Add  tomatoes,  wine,  basil  and  pars- 
ley; bring  to  a  boil.  Add  veal,  capers 
and  salt  and  pepper  to  taste;  sim- 
mer 5  minutes.  Makes  4  servings, 
330  calories  each. 


SAUTEED  CHICKEN  WITH 
WHITE  ZINFANDEL 

Evalyn  Trinchero,  Sutter 
Heme  Winery 

Prep  time:  40  minutes 
Cooicing  time:  55  minutes 

4  medium  artichoices 
2  tablespoons  butter 
1  tablespoon  olive  oil 
1  chicken  (3  lbs.)r  cut  up 
16  shallots  or  pearl  onions, 
peeled 


1  Va  cups  white  Zinffandel  wine 
Va  teaspoon  salt 
Va  teaspoon  freshly  ground 

pepper 
1  bay  leaf 
1  Va  cups  chicken  broth 

Bring  a  large  pot  of  salted  water 
to  a  boil.  Cut  artichoke  stems  1  inch 


from  base.  Snap  off  and  discard  out- 
er dark  green  leaves.  Slice  off  2 
inches  from  top.  Quarter  artichokes 
and  cut  out  chokes.  Add  artichokes 
to  water;  return  to  a  boil  and  cook  5 
minutes.  Drain. 

In  large  skillet  melt  butter  with 
oil  over  medium-high  heat.  Pat 
chicken  dry  with  paper  towels.  Add 
half  the  chicken  to  skillet  and  cook 
until  browned  on  all  sides,  about  5 
minutes.  Transfer  to  a  plate.  Repeat 
with  remaining  chicken.  Add  shal- 
lots or  onions  and  artichokes  to  skil- 
let; cook  until  lightly  browned,  5 
minutes.  Return  chicken  to  skillet; 
add  wine,  salt,  pepper  and  bay  leaf. 
Bring  to  a  boil;  reduce  heat,  cover 
and  simmer  30  mi.  utes,  basting  ev- 
ery 10  minutes.  Transfer  chicken  to 
center  of  a  serving  platter.  Arrange 
shallots  or  onions  and  artichokes 
around  edges;  keep  warm. 

Remove  bay  leaf  from  skillet;  add 
chicken  broth.  Increase  heat  to  high 
and  boil  10  minutes,  until  reduced 
to  IV2  cups.  Pour  over  chicken. 
Makes  4  servings,  495  calories 
each.  ■ 
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-Day  Summer  Cruises 


Harbor  Hopping 
In  New  England 


Spend  7  carefree  days  harbor 
hopping  the  New  England  Islands. 
Experience  the  history  and  charm 
of  Nantucket,  explore  elegant 
Newport,  cruise  Cape  Cod  Canal, 
and  relive  the  rich  and  varied 
cultures  of  Mystic,  Block  Island 
and  the  Connecticut  River. 

Aboard  American  Cruise  Lines' 
M/V  SAVANNAH,  enjoy  our  expert 
guest  series  while  being  pampered 
with  fine  American  cuisine,  huge 
staterooms,  numerous  sundecks  and 
lounges. 

It's  a  warm,  intimate  atmosphere 
with  the  finest  personahzed  service 
from  our  friendly  American  crews. 
Departures  every  Saturday  June 
through  September  1988. 


Act  Now! 

Reserve  your  New  England  Isles 
Cruise  before  March  15,  1988  and 
receive  special  reduced  air  fare.  For 
more  information  and  resen'ations 
call  American  Cruise  Lines  toll-free 
1-800-243-675S  or  contact  your 

travel  agent.  certain  restrictions  apply 

AMERICAN      lease  tell  me 
CRUISE  LINES  INC.   n    re  about  your 
New  England 


HADDAM.   CONNECTICUT  06438 


Name;. 


Isles  Cruises! 


Address; 
Citv; 


.  Stale . 


Zip; 


TRAVEL1ALK 


There's  a  good  reoson  the  number  of  people  opting  for  cruise  vocotions  has 
skyrocketed  in  the  last  year:  It's  a  terrific  way  to  travel,  especially  with  kids. 
Last  July,  my  husband  and  I  took  our  four-year-old  daughter,  Saroh,  on  a  one- 
week  cruise  to  Bermudo  aboard  Royal  Caribbean  Cruise  Line's  Nordic  Prince. 
(Bermuda  is  one  of  the  rare  destinations  that  lives  up  to  the  beauty  and  enchant- 
ment  promised   in   its  advertising.    Picturesque  and   peaceful   all   year — those 
beaches  really  are  pink — Bermuda  is  glorious  come  late  spring  and  summer.) 
Cruise  addicts,  my  husband  and  I  treasure  the  memory  of  past  voyages,  where 
we  were  pampered  every  step  of  the  way.  What  could  be  easier?  You  travel  to 
exotic  ports,  unpack  and  repack  only  once,  and  the  toughest  decision  you  ever 
hove  to  make  is  what  to  eat  for  dinner. 

But  it  was  with  more  than  a  little  trepidation  that  we  decided  to  take  our  daughter 
along:  Would  we  be  able  to 


a  cruise  to 
BERMUDA 


By  Margery  D.  Rosen 


relax  with  a  child  in  tow? 
Would  there  be  enough  to 
keep  her  busy?  Would  she 
get  seasick,  feel  claustro- 
phobic in  such  close  quar- 
ters— or,  heaven  forbid, 
try  to  climb  over  the  rail  in 
her  quest  to  explore  every 
inch  of  the  ship? 

We  needn't  have  worried.  Sarah  never 
got  seasick.  She  adored  our  cabin  (a  bit 
tight  for  us,  but  cozy  for  her),  immediately 
claiming  the  top  Pullman  bunk  as  her  own. 
And  she  made  fast  friends  with  a  gaggle  of 
kids.  She  had  a  ball — so  we  did,  too. 

The  beauty  of  cruising  is  that  there  is,  to 
use  a  cliche,  something  for  everyone.  Royal 
Caribbean  prides  itself  on  its  well-conceived 
Kid/Teen    Program,   which    includes    Ping- 
Pong     and     shuffleboard 
tournaments,     arts     and 
crafts,  bowling  and  costume 
making,  and  carefully  chap- 
eroned offshore  excursions, 
such  as  the  one  to  Bermu- 
da's famous  aquarium. 

The  day-and-a-half  sail  to  Bermuda  was  just  long  enough  to  filter  out  the  cacophony  of 
urban  life,  to  allow  reality  to  fuzz  around  the  edges.  Some  mornings,  after  breakfast  on 
deck,  we  lounged  by  the  small  pool  (big  enough  to  do  laps  in  if  it's  not  crowded).  Or  we 
joined  the  fitness  buffs  for  their  doily  walk-a-thon  or  exercise  class  (there's  o  program  of 
classes  and  competitions  to  keep  you  in  shipshape  form).  When  we  tired  of  that,  there  were 
always  movies,  dance  lessons,  foshion  shows  or  slide  show/lectures  by  noted  ship  historian 
John  Maxtone-Graham.  Seven  days  loter,  as  we  sailed  back  into  New  York  Harbor,  it  was 
hard  to  believe  we'd  only  been  gone  one  week. 


Setting 

sail  on 

Bermuda's 

beaufiful 

blue  seos 


cruise  log 


Phone; . 


LHJ-388NE 


J 


PS. 


The  cruise  indusiry  ha.s  changed  dramatically  in  the  last  decade.  You  con 
choose  from  long  or  short  itineraries  (most  are  seven-,  eight-,  or  ten-day 
plans),  deluxe  yachts,  larger  vessels  of  1 ,000-plus  passengers,  even 
barefoot  cruises  on  sailboats.  Each  ship  has  its  own  personality,  too.  so 
check  with  travel  agencies  specializing  in  cruises  to  find  what  you  want. 
Ask  about  off-season  rates  (cruising  the  Caribbean  in  summer  is  a 
bargain  compared  with  a  midwinter  voyage,  and  some  turnaround  or 
eposiiioning  cruises  are  also  less  expensive,  though  you  may  stop  at 
'ewer  ports).  Royal  Caribbean's  cruise  packages  include  airfare  from  150 
gateway  cities.  Contact  Royal  Caribbean  Cruise  Line,  903  South  America 
Way,  Miami,   FL   33132,     305-379-2601.  Rates  for  summer  1988  start 
jf  S?,2J0  per  person  in  a  four-person  cabin;  children  $495.  Or,  contact 
the  Bermuda  Department  of  Tourism,  310  Madison  Ave.,  Room  201 , 
New  York,  NY  10017,   212-818-9800  or  800-BER-MUDA. 
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Thematics'  Stand-Ouf  Insert  is  a  trademark  of  SYNERGISTIC  MARKETING,  INC.! 
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MANUFACTURERS  COUPON        EXPIRES  60<V88 


FRI 


Save35« 

on  any  one  of  four  NEW 


LEAN  CUISINE' 

entrees 

Baked  Rigatoni 

Turkey  Breast  in  Mushroom  Sauce 

Szechwan  Beef 

Vegetable  &  Pasta  Mornay 


MU&CO 


NOT  A  STORE  COUPON' 


(Mail-in  Offer  with  Brs 


SPECIAL  OFFER 

48  Page  Book 
MICROWAVE  MIRACLES 

DEVELOPED  IN  CONJUNCTION  WITH 
THE  MAKERS  OF  CORNING  PRODUCTS 
AN  UP-TO-DATE  GUIDE 

•  How  to  cook  with  your  microwave  oven 

•  Fast,  Easy,  Delicious  recipes 

•  Money-saving  offers  on  Corning 
microwaveable  Cookware 

SAVE  over  ^200.'>'>  on 
iVJlCRnWAVE  COOKWARE 

^2.50  Retail  Value 
only  75<f  postage  paid 


see  back  to  order 


MANUFACTURER'S  COUPON        EXPIRES  9/30/88 


Save  25* 

When  you  buy  a  Six  Pack  or 
a  Fun  Size  Bag  (16  oz.)  of 

Baby  Ruth' 


Bursting  with 
Peanuts  and 
Delicious  Caramel. , 
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gg,  mr'     MANUFACTURER'S  COUPON         |^    59, 
!       EXPIRES  12/31/86      j       SD-571 


Buy  Both  & 
Save  60« 


any 
LIPTON. 


'iNblANTSOUP 
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Dressing 


Lipton 

I.EMON  CHICKEN 


60<' 
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•NOT  A  STORE  COUPON 


FREE  MILK 

AND 

FREE  COOKIES 


Look  for  order  forms  for  a  Free 
Half  Gallon  of  Milk  (value  up  to 
$1.25)  and  a  Free  16  oz.  package 
of  OREO'  or  OREO  Double  StuP 
Chocolate  Sandwich  Cookies,  or 
a  Free  16  oz.  package  of  Honey 
Maid^  Honey  Grahams,  Cinnamon 
Grahams  or  Raisin  Grahams  on 
display  at  participating  stores.  Offer 
void  in  Maine  and  Massachusetts. 


■ptan 

jqTANT  5^ 

)N  CHICKEN 


MICROWAVE  •MlRAd 


Taste  New  Sliced  Turkey 
Breast  in  Mushroom  Sauce 
with  Rice  Pilaf,  220  calories. 


Taste  New 

Baked  Rigatoni, 

260  calories. 


Now  Stouffer^'good  c 
in  four  new  Lean  Q 


# 
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MANUFACTURERS  COUPON       EXPIRES  6130198 


35«^ 


Save35« 

on  any  one  of  four  NEW 

LEAN  CUISINE® 

entrees 

f^^  Baked  Rigatoni 

^^~  Turkey  Breast  in  Mushroom  Sauce 

■»>jy*P  Szechwan  Beef 

'  '^Ji/>^  Vegetable  &  Pasta  Mornay 


35c 


NOT  A  STORE  COUPON' 


SPECIAL  OFFER 

48  Page  Book 
MICROWAVE  MIRACLES 

DEVELOPED  IN  CONJUNCTION  WITH 
THE  MAKERS  OF  CORNING  PRODUCTS 
AN  UP-TO-DATE  GUIDE 

•  How  to  cook  with  your  microwave  oven 

•  Fast,  Easy,  Delicious  recipes 

•  Money-saving  offers  on  Corning 
microwaveable  Cookware 

SAVE  over  ^200.°"  on 
MICROWAVE  COOKWARE 

^2.50  Retail  Value 

only  75o  postage  paid  see  back  to  order 


MANUFACTURER'S  COUPON        EXPIRES  9/30/88 


Save25« 


^5- 


When  you  buy  a  Six  Pack  or 
a  Fun  Size  Bag  (16  oz.)  of 

Baby  Ruth® 
Candy  Bars! 

Bursting  with 
Peanuts  and 
Delicious  Caramel., 


25c 


MANUFACTURER'S  COUPON        EXPIRES  9/30/88 


le  not'too'tart  ta!_ 
inaglassbyiteelfi 


Save  25" 

When  you  buy  a  Six  Pack  or 
a  Fun  Size  Bag  (16  oz.)  of 

Crispy,  Crunchy, 
^erOnger   Peanut-buttery 
'-^j'/i^'j    Butterfinger'!^/^ 


Welches 

\M\   111  1 


Enjoy  the  deliciouslv  smooth  taste  of  WF.1  CH'S  CRANBERRY  COCKTAILS.  Enriched  with  vitamin  C  with  no 
artificial  flavors,  colors,  or  preservatives.  Look  for  them  in  your  freezer  case.  Try  the  not'toctart  taste  of  Welch  s. 
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Seasonal  Recipe  Favorites    piease  dip  and 
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MANUmCTURER'S  COUPON 


EXPIRATION  DATE:  8/31/88 


j-^. 


Save  35' 

on  any  one 
Dinner  Supreme® 

dinner  from 

Stouffer's® 


^Oatmeal  Goodness 
InACrisp,     / 
Delicious  Cereal 


Recipe  Sampler 

from  Eagle®  Brand 

Sweetened  Condensed 

Milk 


Simply  call 

1-800-327-6768 

today! 


^1  Iitmtl9\ » 


y' 


4 


id  OATMEAL  RAIJ 


1^':)>M5  0Z 


Big,  crisp  flakes  made  wi 
juicy  raisins  and  crunchy 


R687  MFR  COUPON     NO  EXPIRATION  DATE 


Save  40 

when  you  buy  one  14.5  oz.  box  of 


Qmm 


RAISIN 
CRISP 
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EAGLE  BRAND 


Magic  Cookie  Bars 


(Makes  24  to  36  bars) 
Vi  cup  margarine  or  butter  1  (6-ounce)  package  semi-sweet 

1/2  cups  graham  cracker  crumbs  chocolate  chips 

1  (14-ounce)  can  Eagle*  Brand  1  (3y2-ounce)  can  flaked  coconut 

Sweetened  Condensed  Milk  (1  Vs  cups) 

(NOT  evaporated  milk)  1  cup  chopped  nuts 

Preheat  oven  to  350°  (325°  for  glass  dish).  In  13x9-inch  baking  pan,  melt 
margarine  in  oven.  Sprinkle  crumbs  over  margarine;  pour  sweetened  con- 
densed milk  evenly  over  crumbs.  Top  with  remaining  ingredients;  press 
down.  Bake  25  to  30  minutes  or  until  lightly  browned.  Cool.  Chill  if  desired. 
Cut  into  bars.  Store  loosely  covered  at  room  temperature. 


iBORDENI 


For  more  easy  recipes  from  Eagle'  Brand 
-  simply  call  18003276768  today! 
You'll  receive  FREE  ''It's  So  Easy" 
Recipe  Sampler  from  Eagle'  Brand. 


Borden 
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^EETENED  CONDENSED  Ml 
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CREAMY  LEMON  PIE 

(Makes  one  pie) 
3  egg  yolks* 

1  (14-ounce) can  Eagle'  Brand  Sweetened 
Condensed  Milk  (NOT  evaporated  milk) 
Vj  cup  ReeLemon "  Lemon  Juice  trom  Concentrate 

Few  drops  yellow  food  coloring,  optional 
1  (6-ounce)  packaged  graham  cracker  crumb 
piecrust 
Wtiipped  topping  or  whipped  cream 

Preheat  oven  to  350"^  In  medium  mixing  bowl,  beat  egg 
yolks,  stir  in  sweetened  condensed  milk.  ReaLemon  and 
food  coloring  if  desired  Pour  into  crust,  bake  8  minutes 
Cool  Ctiill  thorougtily  Top  witfi  whiipped  topping  Garnish 
as  desired  Refrigerate  leftovers 

"Use  only  Grade  A  clean,  uncracked  eggs. 
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MAGIC  COOKIE  BARS 


(lv1akes24to36bars) 
!4  cup  margarine  or  butter 
VA  cups  graham  cracker  crumbs 
1  (14-ounce) can  Eagle'  Brand  Sweetened 
Condensed  Milk  (NOT  evaporated  milk) 
1  (6-ounce)  package  semi-sweet  chocolate  chips 
1  (S/z-ounce)  can  flaked  coconut  (I'A  cups) 
1  cup  chopped  nuts 

Preheat  oven  to  350°  (325°  for  glass  dish).  In  13x9-lnch 
baking  pan.  melt  margarine  in  oven  Sprinkle  crumbs  over 
margarine;  pour  sweetened  condensed  milk  evenly  over 
crumbs  Top  with  remaining  ingredients;  press  down  Bake 
25  to  30  minutes  or  until  lightly  browned  Cool  Chill  if 
desired  Cut  into  bars  Store  loosely  covered  at  room 
temperature 
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CREAMY  BAKED  CHEESECAKE 

( Makes  one  9-inch  cheesecake) 
Vj  cup  margarine  or  butter,  melted 
1  %  cups  graham  cracker  crumbs 
%  cup  sugar 

2  (8-ounce)  packages  cream  cheese,  softened 
1  (14-ounce)  can  Eagle'  Brand  Sweetened 

Condensed  Milk  (NOT  evaporated  milk) 

3  eggs 

y,  cup  ReaLemon*  Lemon  Juice  from  Concentrate 
1  (8-ounce)  container  sour  cream 

Preheat  oven  to  300°  Combine  margarine,  crumbs  and 
sugar;  press  firmly  on  bottom  of  9-inch  springform  pan  In 
large  mixer  bowl,  beat  cheese  until  fluffy.  Gradually  beat 
in  sweetened  condensed  milk  until  smooth.  Add  eggs  and 
ReaLemon;  mix  well  Pour  into  prepared  pan  Bake  50  to 
55  minutes  or  until  set.  Cool  Chill  thoroughly  Spread  sour 
cream  on  top.  Garnish  as  desired.  Refrigerate  leftovers. 
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velour  suit  pampers  you  with 
jbric  and  fine  detailing  of 
3lity  garments  costing 
;cluslvely  through  this  offer, 
es  you  the  same  styling  of 
:ed  suits  for  only  $24,991 
the  ease  and  comfort  of 
:  waist  pull-on  pants  with 
~g  styling  and  handy  back 
lere's  a  touch  of  styling  on 
t,  too,  with  a  full  zipper,  side 
;kets  and  double  stitching 
nt.  Mode  in  an  easy-care 
Dn/20%  poly  blend,  this 
suit  is  available  in  Red  (40), 
f  (60),  or  Lavender  (66). 
-10),  M  (12-14),  L(16-18), 
),  2X  (42-44),  3X  (46-48) 
i0-52).  Made  in  USA, 
)ive  a  FREE  L'eggs  Showcase 
.®  catalog  filled  with 
us  bargains  on  L'eggs®  and 
ghtly  Imperfect  pantyhose, 
perfect  Bali®  bras.  Hones® 
fy  Sweats  and  more!  It's 
der  your  Leggs  warm-up 
omplete  the  order  form 
■  phone  orders  call: 
■1170,8  AM  to  Midnight, 
-ridoy  (E.T,).  MasterCard 
'ders  only.  No  collect  calls 
).  100%  Satisfaction 
aranteed.  ORDER  TODAY! 
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If  coupon  Is  missing,  write 

I'Mfls  Irandt,  Inc. 

P.O;  loi  74(,  >ural  Hall,  NC  2709*. 

PilCM  voll^lti  this  ot»i  only     ^^  ^^ 

nd  quantity. 

I  Information  (no  cosh 

>.  Box  748,  Rural  Hall,  NC  27098. 

to  Midnight,  Monday— Friday  (E.T.) 
ease. 


or  No. 

QtV. 

Amount 

$ 

$ 

Shipments  to  NC 
odd  5%  soies  tax 

$ 

Shipping 
and  handling 

FREE 

TOTAL 

$ 

s 

Exp,  Date 

1 

1 

1 
1 

tVlo.      yr. 
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Kir-' of  rfie  mounfcf/n 

ou  can't  blame  Robert  Redford  if  he's  a  little 
nervous,  now  that  his  film,  The  Milagro 
BeanfieL  War,  is  about  to  be  released.  Bean- 
field,  the  actor's  second  attempt  at  diiecting. 
reportedly  ran  vastly  over  budget  and  took  more 
than  a  year  to  edit — never  a  good  sign. 

What's  more,  Redford  has  a  high  standard  to 
live  up  to  as  a  director — his  first  movie.  Ordinary 
People,  won  him  an  Academy  Award.  Since  then,  two 
of  the  last  three  movies  he's  starred  in  have  received 
mediocre  reviews.  If  Beanfield  flops,  Redford' s  star 
will  begin  to  seem  more  than  a  little  tarnished. 


SlIERSIARS 


No  matter  how  the  film  is  received,  however.  Red- 
ford knows  he  can  always  seek  solace  in  Sundance,  his 
Utah  mountain  retreat,  which  he  calls  "my  own  private 
slice  of  heaven."  The  Journal  recently  traveled  to 
Redford's  compound  to  spend  a  weekend  visiting  the 
man  who,  despite  his  superstar  status,  would  rather  hit 
the  slopes  than  the  Hollywood  party  scene. 
We  caught  up  with  the  sandy-haired  actor,  fittingly 

enough,  in  two  feet 
of  snow.  Still  rug- 
gedly good-looking 
at  age  fifty,  but  with 
the  athletic  body  of  a 
twenty-year-old,  he 
had  just  completed 
Sundance's  toughest 
course.  And  after 
schussing  down  some 
twenty-one  hundred 
feet,  he  had  worked 
up  a  chocolate  crav- 
ing the  size  of  Utah. 

With  the  eager 
look  of  an  eight-year- 
old  who  has  just  got- 
ten his  allowance.  Redford  made  a  beeline  for  a  basket 
of  candy  in  the  ski  lodge.  Popping  a  peanut-butter  cup 
into  his  mouth,  he  started  toward  his  office.  "It's 
beautiful  here,  isn't  it."  he  said,  nodding  toward  the 
mountains.  "This  is  truly  Shangri-la." 

Sundance — named  for  Redford's  character  in  Butch 
Cassidy  and  the  Sundance  Kid — is  forty-three  hundred 
acres  of  rugged  beauty  tucked  away  in  a  canyon  out- 
side Provo.  In  addition  to  the  actor's  home,  the 
grounds  include  a  small  ski  resort  and  the  campus  of 
Redford's  beloved  Sundance  Institute,  his  nonprofit 
arts  workshop,  which  provides  professional  facilities 
and  guidance  to  help  young  filmmakers  complete  their 
movies.  Funds  from  the  ski  resort  are  channeled  into 
the  institute — which  is  the  main  reason  Redford  bothers 
to  keep  the  slopes  open  in  the  first  place. 

"Don't  get  me  wrong — I  love  skiing,"  he  says. 
"But  I  don't  want  to  turn  this  place  into  some  big 
resort — that's  not  the  main  function." 

Although  it  would  bring  in  extra  revenue  for  the  film 
institute.  Redford  has  refused  to  expand  the  public  ski 
slopes,  maintaining  that  overdevelopment    (continued) 


As  reports 
snowball  about 
trouble  with 
his  new  film, 
IHI  pays  a  visit 
to  the  superstar 
at  his  Utah 
mountain  home 


By  Eric  Sherman 
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KASIS  — 


Basis  Soap  is  specially 
created  to  cleanse  all  delicate 
facial  skin. 

Recommended  by  der- 
matologists, it  contains  no 
harsh  detergents,  abrasives  or 
harmful  ingredients.  So  while 
it  cleans  thoroughly  dissolv- 
ing dirt  and  make-up  deep  in 
the  pores,  it's  very  very  gentle. 


Being  a  highly  emollient 
soap,  Basis  can  also  help  bal- 
ance the  moisture  level  of 
your  skin  and  prevent  mois- 
ture loss.  Leaving  your  skin 
feeling  supple,  smooth  and 
soft,  almost  like  you've  used  a 
moisturizer 


There's  a  Basis  for  every 
skin  t>pe:  Normal  to  Dry  Skin, 
Extra  Dry  Skin,  Sensitive  Skin, 
and  new  Oily  Skin.  And  one 
is  just  perfect  for  you. 

So  look  for  Basis  in  the 
specialty  soap  section  of  your 
favorite  store. 


PURE  MILD.  GENTLE  BASIS.®  DESIGNED  FOR  THE  SINGLE 
MOST  IMPORTANT  W^RT  OF  YOU.  YOUR  FACE. 


iortinc    Norwa*  CT  oea*" 
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(continued)  of  the  area  would  ruin  its  beauty. 
"I  want  to  keep  most  of  this  land  free,  and  I 
will  because  it's  my  land,  and  I  can  do  what- 
ever I  want,"  he  asserts. 

Redford  says  he  will  always  keep  a  por- 
tion of  the  land  for  his  own  use.  His  private 
ranch  includes  stables,  a  sprawling  house  with 
solar  panels,  a  caretaker's  residence,  and  the 
original  modest  A-frame  the  actor  built  on  the 
property  twenty-seven  years  ago. 

"I  had  only  been  married  for  about  a  year 

when  I  came  across  this  land,  and  1  fell  in 

love  with  it,"  he  says.  "It  was  so  peaceful.  I 

wanted  to  get  away  from  it  all,  and  here  was 

heaven.  So  I  bought  two  acres  for  five  hundred  dollars. 

Can  you  believe  it?  And  I  had  to  borrow  to  get  that. 

Much  has  changed  for  Redford  over  the  years;  His 
wealth  and  property  have  both  increased,  as  have  the 
continued  reports  that  he  and  his  wife,  Lola,  have 
unofficially  separated.  There  have  been  rumors  as  well 
of  another  woman.  But  his  craving  for  privacy  remains 
as  strong  as  ever.  His  home,  nestled  two  thirds  up  a 
mountain  far  from  the  ski  area,  is  located  off  a  long, 
private  road  and  is  surrounded  by  a  gigantic  fence. 

"This  is  a  very  special  place,"  he  says,  "and  that's 
exactly  how  I  want  to  keep  it.  Privacy  is  vital  to  me." 
Redford  has  worked  hard  to  ensure  that  Sundance 
grows  according  to  his  vision.  He  often  stays  up  long 
into  the  night,  going  over  every  detail.  He  chooses 
everything,  from  the  film  projects  to  the  waitresses' 
uniforms  in  the  restaurant. 

Yet  Redford  still  insists  on 
having  a  good  time.  As  he  pre- 
pared to  hit  the  slopes  on  the  day 
of  our  interview,  he  noticed  a 
group  of  young  women  posing 
for  a  photograph.  Redford 
sneaked  up  behind  them,  put  his 
head  in  the  frame  and  made  a 
face  just  as  their  friend  snapped 
the  shot.  The  young  woman 
shrieked  and  dropped  her  camera 
in  the  snow.  Redford  laughed 
good-naturedly  and  dashed  off. 

After  all,  what  good  is  living 
in  Shangri-la  if  you  can't  have  a    IS  vital  to  me,"  the 
little  fun?  ador  says. 


ow  more  than  ever 
^dford  needs  his 
h  retreat.  "Privacy 
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ary.  Sweet,  innocent,  perky  Mary.  Once,  she 
could  turn  the  world  on  with  her  smile.  But  for 
the  last  few  years,  the  former  sweetheart  of 
television  has  had  little  to  smile  about  herself 
when  it  comes  to  her  career. 

Her  recent  return  to  Broadway,  in  a  play 
called  Sweet  Sue,  was  coolly  received.  A 
much-ballyhooed  television  comeback,  the 
1986  comedy  Mary,  caused  barely  a  flicker  in  the  Nielsen 
ratings  before  it  was  quickly  yanked.  And  her  last  film, 
Just  Between  Friends,  was  stomped  on  by  the  critics  with  a 
vengeance  the  fifty-year-old  actress  still  can't  comprehend. 
"It  was  like  drop-kicking  a  puppy,"  she  says. 

Well,  now  Mary  is  ready  to  bite  back.  This  month  she 
begins  shooting  a  new  half-hour  comedy/drama  series,  as 
yet  untitled,  to  air  on  CBS  in  the  fall.  And  on  March  13 
and  14,  she  co-stars  in  her  first-ever  mini-series,  Gore 
Vidal's  Lincoln,  playing  Mary  Todd  Lincoln,       (continued) 
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NIvea.^For  over  sevent/-flve  years, 
it's  been  appreciated  by  more  women  and 
men  ttian  any  of/ier  moisturizer. 


Europe's  Number  One  Moisturizer. 
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(continued)  the  president's  widow  who  was 
pushed  to  the  brink  of  insanity  by  the  death  of 
her  second  son. 

Separated  as  they  are  by  circumstance  and 
centuries,  the  two  Marys  have  at  least  one  strik- 
ing parallel  between  them.  Like  Mrs.  Lincoln, 
Mary  Tyler  Moore  had  her  life  ripped  apart  by 
the  tragic  death  of  her  son,  Richard,  who  acci- 
dentally shot  himself  in  1980.  But  unlike  the  First 
Lady,  Mary  picked  up  the  pieces  of  her  life  and 
showed  the  incredible  strength  that  has  helped 
her  pull  through  many  other  crises,  including  her 
ongoing  battle  with  diabetes  and  her  decision  to 
seek  treatment  for  a  "social  drinking"  habit  at 
the  Betty  Ford  Center  in  1984. 
From  it  all,  a  tougher  Mary  has  emerged,  one  who  can 
even  withstand  all  the  critics'  barbs.  Eager  to  put  her  pert 
and  perfect  Mary  7y/er  Moore  Show  days  behind  her,  she's 
taken  on  a  number  of  less-than-wholesome  roles.  "I'm  not 
going  to  be  a  nice  girl  anymore — never  again,"  she  has 
vowed.  In  recent  years,  she's  played  a  domineering  moth- 
er in  Ordinary  People  and  a  sexual- 
ly frustrated  artist  in  Sweei  Sue  (in 
which  Mary — our  Mary — appeared 
on  stage  with  a  naked  man).  And 
her  real-life  marriage  to  Dr.  Robert 
Levine,  a  cardiologist  who  is  fifteen 
years  her  junior,  raised  eyebrows 
and  surprised  even  the  actress  her- 
self. "When  I  first  saw  him,  I 
thought.  Oh,  Mary,  you  naughty 
girl,  he's  far  too  young  to  have  a 
romance  with,"  she  says  of  her 
third  husband  (her  previous  two 
marriages  ended  in  divorce). 

In  her  upcoming  TV  series,  Mary 
will  play  a  divorcee,  like  herself, 
who  remarries — although  her  char- 
acter will  be  inheriting  two  children 
in  the  process.  The  actress  promises 
the  new  show  will  fare  better  than 
her  last  short-lived  effort,  which 
even  she  admits  was  disappointing. 
"I  didn't  like  that  show  at  all,"  she 
says.  "It  wasn't  fun,  it  wasn't  believ- 
able. The  audience  knew  it,  and  I 
knew  it  and  I  knew  they  knew  it. 
The  new  series  will  be  a  more  reali- 
ty-based comedy." 

Will  Mary  regain  her  title  as  Amer- 
ica's sweetheart?  Tune  in  this  fall. 


moore  nas  put  ner 
Mary  Richards 
days  behind  her. 
"I'm  not  a  nice 
girl  anymore," 
she  says. 
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Wh'rine/ 
Housk>n 

fnm  model 
lo  marvel 

There's  got  to  be  a  blemish  somewhere.  Whitney  Houston  is 
just  too  beautiful,  too  talented,  too  successful,  too  incredibly 
slim  to  be  true.  She's  only  twenty-four,  and  she  alreody 
holds  the  record  for  the  best-selling  debut  album  of  all  time 
(Whitney  Houston)  and  is  on  the  verge  of  tying  the  Beatles 
and  the  Bee  Gees  for  the  most  consecutive  number-one 
singles — six — with  her  hit  "So  Emotional." 

And  don't  expect  her  to  fade  owoy  now  that  she's  become 
the  hottest  thing  to  hit  pop  music  since  the  Great  Gloved 
One.  The  former  cover  girl  recently  signed  a  multimillion- 
dollar  deal  to  cut  five  more  albums.  And  she's  had  more 
possible  movie  projects  thrown  at  her  than  the  stars  of 
Moonlighting — including  an  adaptation  of  Toni  Morrison's 
novel  Tar  Baby  and  a  movie  version  of  the  Broadway  musical 
Dreamgirls.  But  unlike  TV's  dueling  duo,  you  won't  see 
Whitney  making  headlines  for  spoiled  behavior:  She  is  as 
down  to  earth  as  she  is  sexy.  Passionately  devoted  to  her 
parents  (she  calls  her  mother,  soul  singer  Cissy  Houston,  "my 
teacher,  my  friend,  the  lady  in  my  life")  and  fervently 
religious,  she  thanks  God  for  all  her  talent.  "God  has  given 
me  a  voice  to  sing  with,"  says  the  woman  who  mode  her 
solo  singing  debut  at  age  eleven  in  a  Baptist  church  in  New 
Jersey.  "When  you  have  that,  who  needs  a  gimmick?" 


100 


l:*-.' 


mamk-' 


From  Classic  to  Modern 

Selby 

...  a  sign  of  the  times 


Both  spectator  styles  in  white/black  patent,  white/brown,  white/navy  or  bone/beige. 
For  the  retailer  nearest  you,  call  1-800-821-7700,  ext.  338. 


Look  for  Selby  shoes  at  any  of  these  fine  stores: 

CALIFORNIA 

Stockton:  Joyce-Selby  Shoes 
Weberstown  Mall 

Bozeman:  Egbert's  Boot  &  Shoe 

Carmel:  Village  Shoe  Tree 

Butte:  Gamer  Shoe  Company 

Concord:  Joyce-Selby  Shoes 

Sunnyvale:  Joyce-Selby  Shoes 

Great  Falls:  Village  Shoes 

Sun  Valley  Shopping  Center 
Corte  Madera:  Joyce-Selby  Shoes 

Town  Center 

Helena:  Gamer  Shoe  Company 

Vallejo:  Higgins  Shoes  Co. 

Missoula:  Ogg's  Shoes 
Plentywood:  The  In  Step 

The  Village  at  Corte  Madera 

Walnut  Creek:  Joyce-Selby  Shoes 

Kramars  Shoes 

Broadway  Plaza  Shopping  Center 

Modesto:  Shoe  Box 

OREGON 

Napa:  Kramars  Shoes 

COLORADO 

Eugene:  Nelson  Footwear 

Newark:  Joyce-Selby  Shoes 

Boulder:  Feet  First 

Medford:  Norris  Shoes 

Newpark  Mall 

Pat's  Booterie 

Salem:  The  Shoe  Tree 

Palo  Alto:  Joyce-Selby  Shoes 

Colorado  Springs:  Joyce-Selby  Shoes 
Citadel  Mad 

Stanford  Shopping  Center 
Sacramento:  Gary's  Snoetique 

UTAH 

Denver:  Joslins 

St  George:  The  Shoe  Den 

Joyce-Selby  Shoes 

Joyce-Selby  Shoes 

Salt  Lake  City:  Joyce-Selby  Shoes 

Florin  Shopping  Center 

Aurora,  Tamarac  &  Westminster  Mall 

Cottonwood  Mall 

San  Francisco:  Joyce-Selby  Shoes 

Fort  Collins:  Lady's  &  Gentlemen's 

Joyce-Selby  Shoes 

Embarcadaro  Center 

Longmont:  Brown's  Shoe  Fit  Co. 

Crossroads  Mall 

San  Leandro:  Joyce-Selby  Shoes 

Bayfair  Mall 

IDAHO: 

WASHINGTON 

San  Mateo:  Joyce-Selby  Shoes 

Boise:  Garber  Shoes 

Bellevue:  J.S.  Shoes 

Hillsdale  Shopping  Center 
San  Rafael:  Kramars  Shoes 

Lewiston:  Paulucci's  Shoes 

Walla  Walla:  The  Shoe  Shop 

Nampa:  Garber  Shoes 

Santa  Clara:  Joyce-Selby  Shoes 

WYOMING 

Valley  Fair  Shopping  Center 

MONTANA 

Billings:  Village  Shoes 

Cheyenne:  Dick's  Bootery 

hat  magical  mornient  whei^  ^  girl  looks  into  a  mirror 
and  sees  a  young  woman  looking  back. . . 


Their  desire 

for  a  baby  was 

destroying 

their  desire  for 

each  other. 

Would  Meg  and 

Luke  be  able 

to  rekindle 

the  spark? 


The  night  before  our  wedding  I  promised  Luke  I  would  love  him 
forever.  I  said,  if  memory  serves  correctly,  "Never,  in  a  million 
years,  could  I  stop  loving  you."  He  leaned  toward  me  across  the  seat 
of  his  parents'  station  wagon  and  kissed  me  hard.  He  said  he'd 
always  love  me,  too. 

Recently,  I've  been  thinking  a  lot  about  those  days  of  early 
passion.  "Where  does  it  go?"  I  ask  Lucy,  my  best  friend  and  next- 
door  neighbor.  "How  did  we  lose  that  excitement?" 

Lucy,  sipping  apple  juice  and  nursing  Caleb,  her  fourth  child, 
says  the  same  thing  she  always  says.  "It's  normal,  Meg.  Your  heart 
would  probably  give  out  if  that  sort  of  passion  lasted."  She  pats 
Caleb's  back  and  laughs.  "Thank  God  it  doesn't  last." 

But  I  disagree.  I  miss  the  excitement.  Our  days  have  become  dull, 
routine,  predictable.  Luke,  in  ten  years,  has  gained  weight.  He 
looks  five  months  pregnant.  I've  also  gained  weight,  but  I  wear 
tummy-control  panty  hose  and  loose  skirts.  I  look  maybe  three 
months  pregnant.  Lucy  always  looks  eight  months        (continued) 

By  Maryclare  Hef  fernan 
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Tlie  bonds  of  LOVE 

continued 

pregnant,  and  I  suspect  she  always  will. 

"Well,  have  an  affair,"  Lucy  says, 
moving  Caleb  to  her  left  breast.  Lucy 
says  this  so  often  I've  wondered  if 
she  has  had  an  affair. 

"Sure,"  I  say.  "That  would  solve 
everything."  I  try  to  picture  Lucy  in 
the  arms  of  some  faceless  lover  but 
can't  erase  the  image  of  Caleb  at  her 
breast.  "Have  you?"  I  ask  finally. 

"Have  I  what?" 

"Had  an  affair?" 

She  throws  her  head  back  and 
laughs,  startling  the  baby,  who  begins 
to  wail.  "Okay,  forget  I  mentioned  it," 
I  say,  getting  up  to  go.  "But  it  isn't 
that  funny." 

Our  house  has  three  bed- 
rooms. The  master  bedroom, 
the  guest  room  and  the  un- 
born baby's  room.  I  keep  the 
door  to  the  baby's  room 
closed  so  we  don't  have  to  heat  it.  Or 
look  at  it.  There  is  pink  wallpaper,  and 
in  the  corner,  a  rocking  chair  my 
mother  gave  us.  Nothing  else. 

We  have  no  children.  Can't.  Luke 
and  I  have  been  turned  inside  out  by 
every  fertility  specialist  on  the  East 
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Coast.  The  funny  part  is  that  no  one's 
ever  found  anything  wrong  with  either 
of  us.  "You  both  look  fine,"  the  last 
doctor  said.  "Go  home,  relax,  make 
love.  Who  knows  .  .  .  someday  you  may 
have  a  houseful  of  children." 

Luke  is  watching  a  Red  Sox  game 
when  I  get  home.  He  smiles  and  gives 
me  the  score.  The  Red  Sox  are  ahead. 

"Let's  do  something  romantic,"  I  Say, 
sitting  on  the  arm  of  his  chair. 

"Okay,"  he  says,  leaning  closer  to 
the  television. 

"What  should  we  do?"  I  rub  his  arm. 

"Whatever  you  want."  He  claps  at  a 
home  run. 

I  stand  up  and  go  to  the  kitchen  and 
pull  hamburger  from  the  refrigerator. 
I  thought  I  was  pregnant  once,  two 
years  ago.  I  held  my  breath  every  time 
I  went  to  the  bathroom.  "I'm  preg- 
nant," I  told  Luke  after  three  days.  He 
hugged  me  and  kissed  me.  We  felt 
smug,  happy,  complete,  for  seven  more 
days,  until  my  period  came.  Then  we 
felt  like  failures. 

Maybe  Lucy  is  right.  I  need  a 
change. 

"What  did  you  decide?"  Luke  asks, 
coming  into  the  kitchen.  "What  ro- 
mantic act  do  you  desire?" 

"W^hat  did  we  used  to  do?" 

"We  used  to  go  parking  in  my  fa- 
ther's station  wagon,"  he  says.  "But  it 


wouldn't  be  the  same  in  his  Honda." 
He  grins. 

"After  that,"  I  say.  "What  did  we  do 
when  we  were  first  married?" 

"Well,"  he  says,  "after  that  we  used 
to  stay  home  and  neck." 

I  turn  away  from  him.  "You're  mak- 
ing fun  of  me." 

"What's  wrong  with  you,  Meg?" 

I  drop  some  onion  into  the  hamburg- 
er and  mix  it  with  my  hands.  "I  want 
to  have  an  affair." 

"An  affair?" 

"Yes." 

"W^ith  whom?" 

"With  someone  exciting." 

"And  who  is  that?" 

"I  don't  know  yet." 

"That's  great,"  he  says.  "In  other 
words,  you  want  someone  else.  It 
doesn't  even  matter  who  it  is."  He 
laughs. 

I  start  to  peel  the  potatoes. 

"Then  I  guess  we  should  cancel  the 
romantic  evening,"  he  says,  and  leaves. 

I  would  say  we  lost  the  ro- 
mance halfway  through  our 
search  for  fertility.  Our  love 
making  has  become  a  scien 
tific  effort.  I've  stoppec 
lighting  candles  in  the  bedroom.  Luke 
no  longer  splashes  on  after-shave.  We 
have  a  chart  in  the  bathroom.  We  ana- 
lyze my  cycle  like  researchers  . 
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shes. 


But  this  is  all  you  need  to  know. 


When  you  prepare  chicken,  fish  and  lighter  foods 
with  Lea  &  Perrins  White  Wine  Worcestershire  Sauce, 
you  can  unlock  the  secret  to  truly  extraordinary  dishes. 

Its  exquisite  blend  of  white  wine  and  the  choicest 
herbs  and  spices  adds  a  delicate,  yet  distinctive  flavor  to 
lighter  foods. 

Lea  &  Perrins,  makers  of  original  Worcestershire 
for  hearty  foods,  now  brings  you  Lea  &  Perrins  White 
Wine  Worcestershire  for  lighter  foods. 

Golden  Honey-Glazed  Chicken 


3V2-4  lb.  chicken,  cut  up 

V2  cup  Lea  &  Perrins  White  Wine 

Worcestershire 

3  Tb.  honey 

Preheat  oven  to  350°F,  Rinse  chicken 

well  and  pat  dry.  Place  on  a  rack  in 

a  shallow  baking  pan.  In  a  mixing 


bowl,  combine  Lea  &  Perrins  White 
Wine  Worcestershire  and  honey. 
Coat  chicken  with  mixture  and  bake 
3.5-40  minutes,  basting  occasionally, 
until  chicken  is  golden.  Serves  4 
Note:  Also  delicious  for  Cornish  hens 
and  turkey. 


For  a  free  recipe  book,  write  to  Lea  &  Perrins,  P.O.  Box  1579,  Ridgely,  M  I)  21681 


It  wasn't  so  bad  at  first.  After  all,  we 
iked  making  love.  But  now,  three 
/ears  later,  it  is  horrible.  Our  passion 
s  forced.  Now  we  make  love  on  the 
;ircled  days.  It's  like  an  endless,  un- 
iuccessful  experiment. 

I  arrange  potatoes  around  the  meat 
oaf  and  put  the  pan  in  the  oven.  I  set 
he  timer  for  sixty  minutes.  What  if  I 
lad  an  affair  and  became  pregnant? 
kVhat  would  I  do?  Luke  would  leave 
ne.  I'd  have  the  baby  anyway.  I'd  be  a 
nngle  mother.  I  close  my  eyes  but 
:an't  picture  a  baby  without  Luke. 

"I'm  going  out,"  Luke  says,  standing 
n  the  doorway,  zipping  his  jacket. 

"Where  are  you  going?" 

"Well,  I'm  not  going  parking."  He 
leaves,  banging  the  door  behind  him. 

Could  Luke  and  I  be  happy  without 
:hildren?  I  wonder.  One  of  the  women 
[  work  with  doesn't  want  children.  She 
jays  her  husband  doesn't  either.  Every 
ivinter  they  ski  in  Vermont  and  Colo- 
rado. They  have  season  tickets  to  the 
Boston  Ballet.  They  look  like  the  most 
romantic  couple  I've  ever  seen.  Maybe 
>ve  could  be  like  them. 

I  go  to  the  bathroom  and  check  the 
most  recent  chart  on  the  wall.  I  move 
my  hand  to  my  stomach.  I  have  imag- 
ined a  baby's  kicks  so  often  they  al- 
most seem  real  at  times. 

I  know  who  our  baby  will  be.  She 


rocking  cha 

M' 


will  have  my  hair  and  Luke's  eyes.  She 
will  be  strong  and  athletic,  bright  and 
funny.  I  could  draw  a  picture  of  her. 
She  is  everything  but  real. 

I  go  to  the  baby's  room  and  open  the 
door.  I  pull  up  the  shades  and  sit  in  the 
rocking  chair  and  rock. 

eg?"  Luke  says. 
I  look  up.  "You're  back?" 
"What  are  you  doing?" 
I  look  away  from  him.  "I'm 
thinking       about      going 
skiing.  That's  pretty   romantic,  don't 
you    think?" 

"No,"  he  says.  "I  hate  to  ski." 

"Then  maybe  we  could  get  season 
tickets  to  the  ballet  or  the  symphony." 

He  turns  and  leaves.  I  hear  him  run- 
ning water  in  the  bathroom.  I  follow 
him.  He's  shaving.  There's  a  bottle  of 
after-shave  lotion  on  the  counter. 

"We  could  adopt,"  he  says,  leaning 
closer  to  the  mirror.  "We  could  ask  for 
an  infant." 

"It  would  take  at  least  two  years." 

He  splashes  water  on  his  face  and 
grabs  a  towel.  "We  could  ski  while  we 
wait,"  he  says  into  the  towel.  "Or  neck. 
Personally,  I'd  prefer  to  neck." 

I  see  an  infant  who  doesn't  have  my 
hair  or  Luke's  eyes.  "Someone  else's 
baby,"  I  say. 

"No,"  he  says,  opening  the  after- 
shave. "He  won't  have  any  choice  but 


to  be  our  baby,  Meg.  We'll  get  a  crib 
and  buy  some  books  on  how  to  care  for 
him.  The  minute  we  hold  him,  he'll  be 
ours.  There's  no  doubt  in  my  mind." 

I  think  of  Caleb  and  Lucy  and  won- 
der if  I  could  have  that  closeness  with 
this  adopted  baby.  Luke  holds  me,  and 
we  stand  rocking  back  and  forth.  She 
would  have  our  values,  though,  and 
might  develop  Luke's  sense  of  humor.  I 
will  read  to  her  and  Luke  will  sing  her 
his  mother's  songs.  "Yes,"  I  say  finally. 
"Yes,  I  want  to." 

He  kisses  me  hard.  He's  put  on  too 
much  after-shave.  "We'll  have  to  start 
thinking  of  names.  And  saving  money. 
Forget  about  those  tickets." 

"We'll  love  her,"  I  say. 

"You  betcha  we  will." 

The  buzzer  on  the  oven  goes  off. 
"The  meat  loaf,"  I  say,  turning  to  go.  "I 
forgot  all  about  it." 

"Wait,"  he  says.  "There's  just  one 
other  thing." 

"What?" 

He  goes  to  the  chart  on  the  wall  and 
looks  at  me,  eyebrows  raised. 

"Take  it  down,"  I  say.  "I  think  I'd 
rather  be  surprised." 

He  tears  the  chart  from  its  spot  next 
to  the  mirror  and  smiles  at  me.  "I  don't 
know  about  you,"  he  says,  crumpling 
the  paper,  "but  I  think  I'm  feeling  a 
little  romantic."  H 
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For  people 
who  like 
to  smoke... 


/^Lights  Box 

«  BENSON&HEDGES 

^  because  quality  matters. 


y*^ 


SURGEON  GENtRAL'S  WARNING:  Smoking 
By  Pregnant  Women  May  Result  m  Fetal 
Injury,  Premature  Birth,  And  Low  Birth  Weight. 
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.s  the  American  Dream  still  alive  and  well  in 
these  uncertain  financial  times?  We  asked  four  families 
to  share  their  version  of  the  dream  and  measure  how 
close  they  are  to  achieving  it.  By  Michael  J.  Weiss 
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When  they  couldn't 

afford  a  larger  house, 

Bruce  and  Elona  built 

an  addition — with  a 

family  room  and  an 

energy-efficient  furnace 

and  fireplace  to  ward  off 

the  Minnesota  cold. 


The  Graffs:  $43,000  a  year 


Frugality  is  the 
operative  word  for 
David  and  Genny,  who 
both  work  full-time 
and  have  made  college 
education  for  their  two 
sons  a  top  priority. 
Here  David  serves  a 
pina  to  his  family 
and  his  niece. 


> 
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Four  families,  with  four  different  incomes— 
and  some  important  values  in  common 


Bwning  your  own  home,  providing  for  your  children's 
education,  achieving  financial  security,  and  believing 
in  a  better  tomorrow — this  is  the  stuff  of  which  the 
American  Dream  is  made.  But  in  1988,  economic 
uncertainty  has  clouded  this  rosy  vision.  The  costs  of 
housing,  a  car  and  a  college  education  have  all 
climbed  faster  than  wages.  And  last  October,  when  the  stock 
market  plummeted,  millions  began  to  wonder  if  the  nation 
was  tumbling  toward  a  new  Depression. 

Has  the  American  Dream  of  living  the  good  life  become  for 

many  an  impossible  dream?  The  Journal  asked  four 

faii-'ilies — married  couples  each  with  two  children — to 

answer  that  question.  Here  they  speak  frankly  about  how  they 

are  striving  today  to  make  their  American  dream  come  true. 

no 


The  Elliotts 

Getting  by  in  New  Orleans 

Gross  household  income  annually:  $28,600 

Net:  $23,600 

Fixed  monthly  expenses 

Mortgage:  $300 

Vtmties:%\lQ 

Food:  $250 

Car  payments  (1985  Toyota  Corolla):  $250 

Clothing:  $60 

Travel  and  entertainment:  $40 

Parochial  school  tuition:  $100 

Payroll  savings  deduction:  $60 

Christmas  chib:  $40 

Annual  total:  $15,240 


TTSimrir 


Jack's  civil-servant's  salary 
aKords  his  wife,  Joan,  and 
two  daughters  a 
four-bedroom  home  in 
Virginia  plus  weekends 
their  twenty-five-foot 
cabin  cruiser. 


The  Kemps:  $150,000  annuall) 


A  successful  real  estate  business 

allows  Melanie  and  Randall  to 

indulge  their  urge  to  splurge:  on 

computers  for  their  two  children 

and  a  Porsche  for  themselves.  (The 

license  plate  is  a  comment  on  the 

car's  $60,000  price  tag.) 


Every  few  months,  Genny  and  David  Elliott,  Jr.,  gather  their  two  sons — Buster,  nineteen,  and  Kevin, 
eleven — for  a  family  "bill  session."  Monthly  statements  in  hand,  Genny  calls  attention  to  ever-rising 
4fff^  Utility  costs.  Dripping  faucets  and  unnecessary  lights  must  be  turned  off,  David  admonishes. 

^I^^L  For  the  kids,  it's  a  quarterly  refresher  course  in  waste  not,  want  not. 
^HH^  Realizing  the  American  Dream  of  financial  security  is  a  constant  struggle  for  David,  forty- 
two,  who  drives  a  streetcar  for  the  New  Orleans  Regional  Transit  Authority,  and  his  wife, 
Genny,  thirty-nine,  a  claims-analyst  trainee  for  an  insurance  company.  Last  year,  their  combined  income 
hovered  around  $27,000,  making  them  one  of  the  thirty-five  million  households  living  above  the  poverty 
line  but  below  middle-class  standards.  "Our  budget  doesn't  allow  for  waste,"  says  David.  "At  our 
income,  we're  just  scraping  by." 

In  the  Elliotts'  home — a  compact  three-bedroom  rambler — major  purchases  present  lessons  in  pa 
tience.  It  took  seven  years  of  saving  to  buy  their  stereo,  and  when  their  old  color  TV  was  beyond  repr^ 
it  was  months  before  they  could  afford  a  new  one.  "We  live  from  project  to  project,"  David  S'.y^ 
Stretching  the  family  budget  also  calls  for  resourcefulness.  Genny       {continued  on  page       ) 
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your  hair 
type— well 
tell  you 
how  to 
make  it 
work 
for  you 


IS  a  sure  mot  of  d 
and  just  right  fomou  if 

i^oii  have  a  pretty  profile: 
show-oH-quality  ears  and 
neck,  0  well-shaped  head. 
You're  willing  to  commit  to 
frequent  cuts — every  four  to 
six  weeks — to  maintain  prop- 
er line  and  proportion. 
You  want  an  easy-to-coie-for 
style  that  needs  only  a  daily 
shampoo,  not  a  lot  of  f  u». 


Joy  Johnson, 
BeQutf~~ 
and  Fashion 


wispy 


(his  is  a  cut  above  the  rest  if  hair 
s  fine-textured,  straight  to  wavy, 
■lair  is  snipped  closest  at  nape  and 
]raduates  to  a  fuller  aown  with 
ong  side  wisps.  To  keep  it  looking 
ovely  youll  need: 
■  A  gentle,  body-building,  en- 
iched  shampoo  to  add  shine  and 
iubtle  volume,  such  as  Revlon  Flex 
}ody-Building  Protein  Shampoo, 
ind  an  extra-body  conditioner — we 
ike  Rnesse  Extra  Body  Conditioner. 
I A  lightweight  styling  glaze  for 
idded  lift.  Look  for  one  that  won't 
veigh  hair  down.  A  good  bet: 
.'Oreal  Studio  Line  Modeling  Spritz. 
I A  heat  styling  brush  for  a  bit  of 
rolume  and  wave  around  face.  Try 
Ilairol  Currents  Styling  Brush. 
Makeup  at  left  by  Avon. 
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cropped  curls 


The  mane  idea  behind  this  do?  Hair  v^ith  plenty  of 
body  and  wave  or  ciiri;  have  it  cut  to  a  uniform  three 
to  four  inches  all  o«r.  Care  for  it  with: 
M  A  mild  pH-balanced  shampoo,  such  as  Pre!!  by 
Procter  &  Gamble,  followed  by  an  extra-light  sixty- 
second  conditioner.  A  good  bet:  Salon  Selectives 
Sheer  Conditioner  by  Helene  Curtis. 
I  Styling  gel  to  emphasize  curl  and  movement — we  recommend  Dippity-do  Extra  Hold  Styl- 
g  Gel  by  Gillette.  While  hair  is  still  damp,  apply  gel  with  fingertips  from  roots  out  to  ends, 
"unching  as  hair  dries — or  crunch  while  drying  with  a  diffuser.  Tip:  For  even  more  body,  tilt 
;ad  upside  down  while  crunching.  All  makeup  this  pope  by  Covergirl. 

hair  these  eight  pages  cut  and  styled  by  Glemby;  makeup  artist  these  eightinges.  Levent6.  Details,  page  173. 
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is  bolu  and  uw  uimnare 
iiuirdoforyouif 

-  You  like  a  cut  that  alwayi 
looks  cared  for  and  polish 
yet  requires  minimal  styling. 
You  love  the  look  and  fee!  of 
a  lot  of  hair  but  want  a  con- 
trolled, office-going  length. 

^ifbu  want  c  hairstyle  that 
last  a  long  time— eight 
weeks — between  cuts. 


\  yii 


anded  bob 


Don't  have  naturally  wavy  hair?  You  can  still  get  this  look  with  a  perm  or 
body  wave,  whether  your  hair  is  thick  or  thin.  Ifs  great  for  adding  width  to  a 
long,  nan'ow  face.  The  bob  is  longer  in  back  and  is  angled  from  nose  to  chin 
to  create  movement  around  the  face.  To  maintain  shine  and  shape,  go  for: 

Moisturizing  shampoo  and  conditioner  boosted  with  vitamins  and 
minerals.  Good  bets:  Vidal  Sassoon  Advanced  Moisture  Rich  Shampoo, 
Suave  Moisturizing  Conditioner/Extra  Body  Formula  by  Helene  Curtis. 

Monthly  deep-conditioning  treatments  to  encourage  elasticity,  restore 
shine.  Try  Clairol  condition*  Beauty  Pack  Treatment. 

Styling  gel — we  like  alcohol-free  Dep — applied  to  damp  hair  at  roots 
and  around  hairline.  Set  waves  into  place  with  large  clips  ( look  for  clips  by 
Goody).  Dry  with  a  diffuser.  All  makeup  this  page  by  Max  Factor. 
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ieek  bob 


his  style  adds  pizzazz  to  limp 
)cks.  It's  shorter  in  back  for 
ounce,  and  tapered  to  frame 
3ce.  To  keep  it  luxe,  count  on: 
I  An  oil-free  shampoo — fine, 
mp  hair  has  the  same  needs  as 
ily  hair.  We  like  Clairol  cond 
on*  Shampoo  Extra  Cleansing 
ormula  for  Oily  Hair. 
I A  protein  conditioner,  such 
MS  L'Oreal  Protein  Conditioner, 
d  control  flyaways. 
I  Styling  spray  that  protects 
igainst  blow-drying.  Try  Redken 
\irset  Heat  Styling  Protectant. 
I A  paddle  brush.  Air-dry  hair 
intil  half  dry,  then  bend  for- 
ward and  blow-dry  from  roots 
vhile  brushing.  Finish  off  with  a 
ound  brush.  Look  for  Crabtree 
ind  Evelyn  natural  bristle 
)rushes.  All  makeup,  L'Oreal. 
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fi^  fliis  sassy  look  is:  one 
mkoiiif  -. 


.    Yob  have  wavy,  curly,  permed 

'  0  or  body-waved  hair. 

S^  Your  hair  is  too  heavy  when 
all  one  length  and  needs  lay- 
ers for  a  fuli-but-controlled 
look  with  more  movement. 

4^ You're  willing  to  devote  a  bit 
more  time  to  styling. 


^  A  soft  style  like  this  is  great  for  most  hair  types  (except  ultrathin  hair).  It 
offers  the  added  advantage  of  fullness  and  height  to  balance  body 
pr(^ortions.  Turn  up  the  volume  with: 

A  light  shampoo  that  won't  weigh  hair  down,  such  as  Neutrogeno. 
Follow  with  a  body-building  conditioner  (check  out  Jose  Eber  Volumizing 
Conditioner)  concentrated  at  ends  of  hair. 

A  daily  dose  of  mousse— a  product  labeled  firm  hold  or  extra  body, 
such  as  Alberto  V05  Extra  Body  Styling  Mousse,  is  best. 

Various  sizes  of  hot  rollers  placed  randomly  for  a  naturally  tousled 
(not  set)  look.  Look  for  hot  rollers  by  Conair. 

A  vent  brush — the  one  here  is  by  Goody — to  separate  hair  so  waves 
'  stay  tousled  and  soft.  All  makeup  this  page,  Maybeiline. 


sexy  CI 


For  this  terrific  tousled  lool 
(natural  curls  or  permed),  tryi 
the  products  below: 

■  A  wide-tooth  comb  for  de- 
tangling.  Try  one  by  Koh-I-Noor. 

■  A  volume-building  shampoo, 
such  as  Agree  Shampoo  with 
Extra  Body,  plus  a  shine-en- 
hancing conditioner  (Sheen  by 
Sebastian).  If  you're  permed,  get 
L'Oreol's  SupPerm  Conditioner. 

■  Styling  spray — AAaximizer 
by  Philip  Kingsley  is  tops — to 
encourage  curl.  Toss  head  for- 
ward, spritz  on  and  blow-dry  on 
low  with  a  diffuser. 

■  A  curling  iron  for  speedy 
touch-ups.  We  recommend  the 
Conair  Yellowbird.  All  makeup 
this  page.  Clarion. 
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luxurious  tresses  Si 
youtoateeif 

l^our  hair  is  medium  to  thick 
and  very  healthy.  Straight, 
curly  and  wavy  are  all  okay. 
You  want  a  style  thafs  ultra- 
feminine,  easy  to  work  with. 
You're  willing  to  commit  to 
regular  conditioning. 


!11  W^( 


ren  Bacall  look — ^three  to 
"^^r  inches  below  shoulders,  ta- 
pered around  face — is  a  cinch  if 
you've  got  straight  to  wavy,  medi- 
'^  um  to  thick  hair.  Use  these  tools: 

^n  extra-body  shampoo  (try 
^  Silkience  Extra  Body  Shampoo  by 
Gillette);  a  protein-enriched  condi- 
tioner for  ends  only.  We  like  Free- 
man Thik'n  &  Shine  Conditioner  For 
Thin  and  Damaged  Ends  and  a 
daily,  allover  conditioner  like  Al- 
berto Natural  Silk  Conditioner. 
~  Big  electric  rollers  for  a  face- 
framing,  S-shaped  wave. 
■  A  natural-bristle  brush;  wave- 
holding  hair-spray  likeRevlon  Flex 
Finishing  Spritz.  All  makeup,  Coty. 


:^ 


endless  curls 


n  all-one-length,  knock-'em-dead  head  of  thick  curls 
yp'eeds  TLC.  Make  these  part  of  your  routine.- 
■^jA  nourishing  shampoo,  such  as  Clairol  condition* 
Shampoo  Extra  Protection  Formula  for  Dry  Hair,  and 
daily  conditioning  to  repair  split  ends,  fight  frizz.  Try 
Creme  Conditioner  de  Pantene  for  Dry  Hair. 
HA  once-a-month  deep  conditioner.  We  recommend 
Vitamin  Moisturizer  de  Pantene. 

Styling  gel  for  hairline  control — Revlon  Flex  "Sun  & 
Sport"  Protective  Styling  Gel  is  a  good  choice — and  a  product  to  add 
shine,  such  as  Sebastian  Hair  Gloss. 

A  blow-dryer  set  on  low  heat  with  a  diffuser  to  encourage  curls  to  hold 
their  shape.  Look  for  one  by  La  Coupe.  All  makeup  this  page,  Revlon.  lis 


You  know  the  microwave  is  terrific  for  refloating  and  defrosting  (and 
making  haconl) — but  if  tfiis  is  all  you  use  it  for,  have  we  got  news  for 
you!  We  conducted  a  seminar  with  a  panel  of  experts  to  get  answers  to 
the  most-asked  consumer  questions.  Following,  all  you  need  to  know 
to  become  a  microwave  pro,  including  delicious  dishes  plus  dozens  of 
cooking  tricks.  Turn  to 
page  136  for  recipes       What  WG  teamed 

Ifillf  i/ur  UUIIUi  rcycflf"  The  microwave  is  an  infinitely  versatile  tool  if  you 

hia  rnnlrant  rhnrt  know  how  to  use  it  properly.  Here  ore  some 

Ulc  luunciy  Uflff  !•  suggestions  for  microwave  success. 

foJIre  a  cooking  class  A  few  lessons — they're  often  free 
or  inexpensive  at  department  stores,  schools  and 
community  centers — are  all  you'll  need  not  only  to 
learn  what  your  microwave  can  do  but  to  become 
comfortable  cooking  with  it,  too. 
Know  your  microwave  Ovens  vary  greatly  in 
size  and  wattage — that's  why  recipes  often 
give  a  range  of  cooking  times.  If  you  don't 
■J^    know  your  microwave's  wattage,  you  can 
determine  its  cooking  speed  with  our  water 
test  (see  page  1 44).  Also,  remember  that 
microwave  ovens  cook  faster  after  they've 
been  warmed  up. 

Best-for-microwave  foods  Some  things  taste 
better  microwoved  than  conventionally 
cooked — particularly  foods  that  you  want  to 
retain  moisture,  such  as  vegetables,  fish, 
sauces  (including  foods  poached  and 
steamed  in  sauces),  chicken,  fruit,  cheesecake 
and  casseroles,  to  name  a  few. 


■  READY  TO  60 
The  batter  for  these 
Bran  Muffins  can  be 
made  ahead  and 
kept  refrigerated  up 
to  two  weeks. 

■  Use  two  muffin- 
pan  liners  per 
muffin  or  cupcake 
when  microwave 
baking  to  absorb 
extra  moisture. 
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■  A  WINNER  FOR  DINNER 
Cook  up  Italian  Casserole,  far 
leh,  a  combinotion  of  zucdii- 
ni,  ground  beef,  cannellini 
beans,  tomato  sauce  and 
monarella  cheese. 

■  ELEGANT  FARE  MADE  EASY 
Flounder-Vegetable  Rou- 
lades, near  left,  are  cooked 
with  a  savory  spinach  and 
onion  sauce. 

■  SPECIAL  FROM  THE  EAST 
Peanut  butter,  soy  sauce  and 
sesame  oil  give  Chicken  Ka- 
bobs,vnth  cherry  tomatoes, 
below,  a  spicy  Oriental  twist. 


■  Be  sure  to  stir  foods  when 
a  recipe  directs  you  to  do  so. 
Stirring  keeps  mixtures  such 
OS  souces,  puddings  and 
casseroles  from  cooking 
unevenly  around  the  edges 
and  bottom.  Even  if  you 
microwave  on  a  turntable, 
you  must  still  stir  food, 
because  metal  gears  in  the 
turntable  may  block 
microwaves  and  cause  food 
to  cook  unevenly. 

■  If  you're  unsure  whether  a 
microwaved  food  is 
thoroughly  cooked,  take  it 
out  and  let  it  stand  a  minute 
or  two  before  testing  for 
doneness.  Remember, 
microwaved  food  continues 
to  cook  even  after  it's 
removed  from  the  oven. 

■  Never  block  the  vents  of 
your  microwave — they  keep 
the  magnetron  tube  (the 
energy  source)  cool  and  cut 
down  on  moisture  buildup  in 
the  oven. 


By  Jan  I  Hazard, 
Food  and 
Equipment  Editor 


Tools  of  the  trade 


Part  of  mastering  the  art  of  microwaving  is  knowing  what  cookware  and 
accessories  to  use.  Here's  a  checklist. 

Before  you  spend  a  fottune  on  microwaveproof  dishes,  exannine  what  you  already 
have.  Dishes  labeled  heat-resistant  and  glass-ceramic  are  safe  in  the  microwave, 
as  are  certain  plastic  containers.  Test  glass  or  plastic  cookware  by  placing  it  in  the 
microwave  along  with  a  1 -cup  glass  measure  filled  with  water.  Heat  on  High  1  to 
2  minutes.  If  cookware  remains  cool  to  the  touch,  it's  microwave-safe. 
Most  foods  diould  be  covered  A  paper  towel  absorbs  moisture,  plastic  wrap  helps 
food  retain  mois- 
ture,   wax    paper 


=  ■*• 


prevents  food  from 
splattering. 


■  A  TASTY  SIDE  DiSH 
Vegetable  Medley,  left,  fea- 
tures carrots,  Brussek  sprouts, 
cauliflower,  green  onions  and 
grated  fresh  ginger. 

■  For  best  cooking  results, 
be  sure  vegetables  are 
uniform  in  size. 

■  Smaller  vegetable  pieces 
cook  quickly,  as  do  tender, 
fresh  vegetables. 


■  FUVOR  ASPARAGUS 
by  miaowaving  in  a 
chicken  broth  sauce 
seasoned  with  shallots 
and  lemon  juice. 

■  Cook  asparagus  in 
one  layer:  stalks  flat, 
tips  at  center  of  dish. 

■  Vegetables  cook 
perfectly  in  the 
microwave:  They  retain 
nutrients,  color  and 
texture  because  they 
require  only  a  small 
amount  of  water. 

■  If  veggies  have  dark, 
dried-out  spots,  salt 
may  be  the  culprit. 
Sprinkle  salt  on 
vegetables  after 
cooking,  or  dissolve  it 
in  the  cooking  liquid. 
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■  mastery 


■  THREE  POTATO,  FOUR 
Delicious  New  Potatoes  with 
Roasted  Gadic,  above,  gar- 
nished with  paisley,  capers 
and  lemon  peeL 

■  Remember  to  pierce 
foods  like  sausages, 
eggplant  and  potatoes 
that  are  microwaved 
whole  in  their  skins.  This 
allows  steam  to  escape 
so  food  won't  burst. 


Not  everything  goes  better  in  the 
microwave.  Here's  when  not  to  use  it. 
Don^t microwave  foods  that  you  wont 
to  be  crusty,  such  as  yeast  breads,  or 
foods  that  need  browning  or  crispness. 
Beware  of  metals  Never  use  metal 
utensils,  or  glasses  and  dishes 
decorated  with  gold  or  silver.  Small 
pieces  of  foil  for  shielding  are  okay. 
Limit  quanHHes  Don't  depend  on  the 
microwave  to  cook  for  a  crowd.  The 
speed  of  microwave  cooking 
depends  on  the  shape  of  the  dish, 
and  the  volume  and  composition  of 
the  food.  Thus,  cooking  large  amounts 
of  food  con  take  as  long  as  in  a 
conventional  oven,  if  not  longer. 


■  SERVE  A  SWEH  HNISH 
A  delectable  dessert  for  com- 
pany, Coconut  Rum  Custard, 
far  left,  is  a  snap  to  make. 

■  OUR  CREAMY  CHESECAKE 
tastes  terrific  microwavecL 
Praline  Cheesecake  topped 
with  whipped  aeam,  near 
left,  is  our  pick  for  dessert. 

■  THE  SNACKER'S  DELIGHT 
Sure  to  become  a  household 
favorite,  our  moist  Ten-Min- 
ute Brownies,  bottom,  ore 
perfect  after-school  (and  mid- 
night!) treats. 


■  Moke  pancake  syrup  piping 
hot:  Pour  into  microwave 
glass  measure;  microwave  on 
High  1  to  2  minutes. 

■  Soften  ice  cream  by 
placing  the  package  in  the 
microwave  on  Defrost  (30 
percent  power)  1 5  to  20 
seconds  for  a  pint,  45 
seconds  for  a  half  gallon. 
9  Know  that  boneless 
ineats — because  they're 
uniform  in  shape — cook 
more  evenly  than  meats  on 
the  bone.  Bones  attract  more 
microwave  energy  than  meat, 
causing  uneven  cooking. 

■  Find  microwoving  bacon 
too  messy?  Put  a  paper  towel 
on  the  bacon  rack,  layer  with 
bacon  and  cover  with  another 
towel.  The  paper  absorbs 
grease  and  makes  cleaning 
the  rack  a  breeze. 

■  If  you  hove  kids  in  the 
house,  it's  always  a  good  idea 
to  leave  a  measuring  cup  of 
water  in  the  microwave.  This 
way,  if  a  child  accidentally 
turns  the  oven  on,  the  water 
in  it  will  absorb  the  heat  and 
save  the  magnetron  tube. 

■  Pasta  actually  tokes  longer 
to  cook  in  the  microwave 
than  on  the  stove  top,  but 
rice  isea.siertocook  and 
better-tasting  in  the 
microwave. 


Intimate 

interviews  with 

the  two  most 

successful 

women 

in  television 


Oprah 
Winfrey 

She  knows  that  a 

good  man  is  hard  to 

find.  But  now,  she 

hopes,  she  may  finally 

have  found  one.  By 

Mary-Ann  Bendel 


ive  minutes  to  airtime,  and 
Oprah  Winfrey  is  a  little 
nervous.  Her  guest  to- 
day— comedian  Eddie 
Murphy — is  one  of  the  big- 
gest stars  she's  ever  had 
on  her  talk  show,  and  she 
knows  he  may  be  a  diffi- 
cult man  to  interview. 

But  even  if  the  thirty- 
two-year-old  dynamo  ad- 
mits to  having  a  few  but- 
terflies before  show  time, 
you'd  never  know  it  by 
looking    at    her.    As    she 
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Barbara  Walters 


After  ten  years  alone,  she's  delighted  to  be  a  wife  again.  Here,  for  the  first  time,  she  talks 
about  her  new  marriage.  By  Christine  Sutherland 


■f 


he  stylish,  subdued  office  occupied  by  Barbara  Walters  is  a  tranquil  haven 
amid  the  hubbub  of  ABC-TV  headquarters  in  New  York  City.  Its  quiet  pink  and 
beige  tones,  cozy  sofa  and  collection  of  framed  family  photographs  form  on 
understated  backdrop  for  one  of  the  most  influential  interviewers  in  television 
and  one  of  the  most  admired  women  in  America. 

Dressed  in  a  soft  gray  jersey  two-piece,  Barbara  looks  younger  than  she  does 
in  photographs  or  onscreen.  She  is  wearing  chunky  modern  jewelry  at  her 
neck,  but  even  more  conspicuous  is  a  magnificent  diamond  engagement  ring 
large  enough  to  make  Elizabeth  Taylor  look  twice. 

Despite  the  nonstop  pace  and  the  constant  pressure  of  her  job,  Barbara  is 
calm  and  unhurried.  In  fact,  there  appears  to  be  a  new  serenity,  almost 
on  inner  glow  about  her. 

On  a  nearby  bookshelf  stands  a  large  framed 
photograph  of  a  distinguished-looking  man:  Mervyn 
Lee  Adelson,  Barbara's  second  husband,  whom  she 
married  in  May  1986,  ten  years  after  her  divorce  from 
her  first  husband,  theatrical  producer  Lee  Guber. 
Adelson,  fifty-eight,  is  chairman  and  chief  executive 
officer  of  Lorimor,  the  originator  of  TV  blockbusters  such 
OS  Dallas,  Knots  Landing  and  Falcon  Crest. 

Her  choice  of  Adelson  surprised  those  who  hove 
heard  Barbara  say  repeatedly  that  she  would  never 
again  marry  o  man  who  worked  in  the  entertainment 
field.  "I  like  only  nice,  solid  (continued  on  page  157) 
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sprawls  in  her  makeup 
choir,  wearing  a  coral  silk 
pontsuit  with  flowing  tunic 
top,  she  jokes  easily  with 
her  staff.  In  fact,  as  taping 
begins  a  few  minutes  la- 
ter, it  is  Murphy  who 
seems  nervous  about  be- 
ing in  the  presence  of  a 
superstar.  Oprah  quickly 
takes  control  to  put  the  co- 
median at  ease.  She 
teases  Murphy  with  her 
disarming  style,  getting 
him  to  mock  himself  until 


the  studio  audience  rocks 
with  laughter.  Later,  she 
roams  the  audience, 
touching  and  hugging 
people,  challenging  the 
camera  with  an  innate 
charisma  that  has  made 
her  one  of  the  most  popu- 
lar women  in  America. 

But  there  is  also  a  down- 
side to  all  the  popularity, 
Oprah  insists,  as  she  un- 
winds in  the  Chicago  of- 
fice of  her  production 
(continued  on  page   167) 
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my 

fears  old 
ind  still 
leautiful! 
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By  Marilyn  Diane  Glass,  Decorating  and  Design  Editor 

he  cozy  three-bedroom  Virginia  home  Linda  and  Jim  Icenhour  fell  in  love 
with  — ^perfect  for  their  growing  family  of  four — was  built  from  a  plan  that 
LHJ  published  in  a  1938  issue!  (On  the  opposite  page  is  the  original  sketch 
and  the  house  as  it  appears  today.)  It  was  designed  according  to  the  needs  of  Journal 
readers  at  that  time.  Surprisingly,  what  women  wanted  in  a  home  back  in  the  thirties  is  not 
very  different  from  what  women  want  today.  When  Mrs.  Icenhour  sent  us  a  note  last 
spring  asking  for  creative  country-style  decorating  ideas,  we  jumped  at  the  chance  to  help 
out.  After  visiting  the  house,  we  were  pleased  and  proud  to  find  that  all  it  needed  was  a 
face-lift  to  enhance  its  character  and  charm.  On  the  following  pages,  the  house  the  Journal 
built  half  a  century  ago  gets  a  fresh  new  look.  #  # 


T 

^M       he    Icenhours    wanted 
^H       their  home  to  be  bright, 
^M       airy  and  inviting.  Since 
^M       the  house  is  small,  we 
^m       decided   that   the   best 
^H       way  to  open  it  up  was  to 
■ii^lA^  unite  the  rooms  using  a 
single  color  scheme — white  plus  pale 
shades  of  gray,  green,  blue  and  red. 
We  chose  several  complementary  pat- 
terns from  Laura  Ashley's  newest  col- 
lection for  a  cheerful,  country-cottage 
look.  The  original  layout  of  the  living 
room  was  perfect  (built-in  shelves  and 
a  fireplace  are  great  extras  often  miss- 
ing in  homes  designed  today).  All  the 
room  needed  was  up-to-the-minute 
style.   We  did  that  with  light-gray 
walls,  gray  and  white  striped  balloon 
shades,  and  a  cozy  sofa  and  armchairs 
upholstered   in  colorful   chintz.    By 
stripping    and    bleaching    the    pine 
floors,  we  made  the  room  appear  larg- 
er, brighter.  Notable  details?  Ceramic 
tiles  bordering  the  fireplace  and  majol- 
ica pottery  on  the  mantel  highlight  the 
blues  and  greens  in  the  chintz.  %   # 

Upholstered  pieces,  Laura  Ashley:  sofa  table,  the  Lane  Co, 
Painting,  Spanierman  Gallery;  fire  screen,  tools,  soldiers,  Wil- 
liam H.  Jackson  Co.;  painted  screen,  end  tables,  Howard 
Kaplan  Antiques;  candelabras,  plates,  majolica  compote,  can- 
dy dish,  side  chairs,  planter,  J.  Garvin  Mecking,  rug.  Phoenix 
Carpets;  coffee  table.  Iwlartell  Antiques;  lamps,  wineglasses. 
Geoffrey  Goodman  Antiques;  cranberry  glass  decanter,  Jenny 
B.  Goode.  Details,  page  173. 
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On  to  the  dining  room  and  kitchen,  where  we  continued  our 
palette.  The  gray  and  white  stripes  from  the  Hving-room 
windows  are  repeated  on  the  dining-room  walls,  and  the  chintz 
on  the  the  living-room  furniture  is  echoed  on  the  dining-room 
windows.  Light-toned  wood  furniture  is  fresh  and  airy.  A  pine 
table  is  surrounded  by  painted  French  country  chairs — we 
added  a  dramatic  kilim  carpet  for  extra  punch.  The  kitchen 
needed  the  most  work — 1930s  appliances  and  cabinetry  had  to  be  replaced  with 
1980s  technology  and  style.  Sears  came  to  the  rescue  with  state-of-the-art 
appliances,  country-style  oak  cabinets  and  a  portable  center  island.  Laura 
Ashley's  wallpaper  and  balloon  shades  spice  up  the  kitchen  and  tie  it  in  with  the 
rest  of  the  home.  The  Icenhours  adore  the  new  decor;  we  think  the  house  the 
Journal  built  fifty  years  ago  looks  better  than  ever!  #   # 

Kitchen  designed  by  Jim  Smith  of  Sears  Roebucl<;  appliances,  Kenmore;  fabric,  wallpapers.  Laura  Ashley;  paint,  Benjamin 
Moore;  plates  on  window,  Jenny  B.  Goode;  kitchen  accessories.  Pottery  Barn;  hanging  lamp.  Light,  Inc.;  dining  room:  armoire, 
table,  console,  American  Collection,  Lane  Co.;  chairs,  Pierre  Deux;  rug.  Phoenix;  chandelier,  Howard  Kaplan;  copperware,  small 
side  table,  Martell  Antiques;  side  table,  Barry  A.  Wright;  torch  lamp,  Geoffrey  Goodman.  Details,  page  173. 
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serve  a  showstopper  like  our  $weet  Bfisteeya"' 

(left).  Just  get  to  know  phyllo  (l^ti 
^It's  a  cinch  to  work  with  (nofe  the  three  e^i 
steps  for  Sweet  Bisteeya  at  right)  and 
S  guarantees  beautiful  results.  Full  instructions 
I         for  this  and  lots  more  fancy  phyllo 
^befliftpn  the  next  pagesfi 
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H  FABULOUS  FINALES 

continued 

SWEET  BISTEEYA 

pictured  on  pages  132-133 

Prep  time:  40  minutes 

Cooking  time:  20  minutes  H 

Custard  Sauce 

V/2  cups  milk 

5  egg  yolks 

Vs  cup  sugar 

%  teaspoon  grated  orange  peel 
Vz  teaspoon  vanilla  extract 
Pinch  salt 

16  sheets  phyllo  dough 

Salad  oil  for  frying 
y*  cup  finely  chopped  toasted 

almonds 
2  tablespoons  granulated  sugar 
1  teaspoon  cinnamon 
Pinch  cardamom 
Confectioners'  sugar 

Custard  Sauce:  In  small  saucepan 
bring  milk  to  a  boil.  Meanwhile,  in 
medium  bowl  whisk  egg  yolks  and  sug- 
ar. Gradually  whisk  in  hot  milk.  Re- 
turn to  saucepan  and  cook  over  medi- 
um-low heat,  stirring  constantly,  until 
mixture  thickens  slightly  and  coats 
the  back  of  a  spoon,  about  10  minutes. 
(Do  not  boil.)  Transfer  to  a  clean  bowl 
and  stir  in  orange  peel,  vanilla  and 
salt.  Cover  surface  of  custard  with 
plastic  wrap  and  refrigerate  until  cold. 

Stack  2  sheets  phyllo  dough  on  a 
cutting  board.  (Keep  remaining  phyllo 
covered.)  Using  an  8-inch  plate  or  pot 
lid  as  a  guide,  cut  2  circles  with  a 
sharp  knife.  Stack  pairs  of  circles  be- 
tween sheets  of  wax  paper.  Repeat 
with  remaining  phyllo. 

In  large  skillet  heat  V2  inch  oil  over 
medium-high  heat  to  350°F.  With 
tongs  place  1  pair  of  phyllo  circles  in 
skillet  and  cook  just  until  edges  are 
golden,  about  20  seconds.  Drain  on  pa- 
per towels.  Repeat  with  remaining 
pairs  of  circles. 

In  small  bowl  combine  nuts,  granu- 
lated sugar,  cinnamon  and  cardamom; 
set  aside. 

Just  before  serving,  place  1  pair  of 
phyllo  circles  on  a  serving  dish.  Sprin- 
kle with  1  tablespoon  nut  mixture. 
Stack  a  second  pair  of  circles  on  top 
and  sprinkle  with  another  tablespoon 
nut  mixture.  Add  a  third  pair  of  circles 
and  drizzle  with  2  tablespoons  custard. 
Repeat  stacking,  sprinkling  first  2  lay- 
ers of  phyllo  pairs  with  nuts  and  driz- 
zling every  third  layer  with  custard, 
until  you  have  15  pairs  stacked.  Top 
with  remaining  phyllo  pair  and  sprin- 
kle confectioners'  sugar  on  top.  Cut 
with  a  serrated  knife.  Serve  with  re- 
maining custard.  Makes  8  servings, 
365  calories  each. 
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APPLE  CROUSTADE 


Prep  time:  30  minutes 
Baking  time:  50  minutes 


Va  cup  raisins 

Boiling  water 
9  tablespoons  butter,  divided 
6  cups  sliced  Golden  Delicious 

apples 
Vs  cup  granulated  sugar 
V*  cup  apple  brandy 
8  sheets  phyllo  dough 
Confectioners'  sugar 

Place  a  cookie  sheet  in  oven.  Preheat 
oven  to  425°F. 

In  small  bowl  cover  raisins  with 
boiling  water.  Let  stand  10  minutes. 
Drain  and  set  aside. 

Meanwhile,  in  large  skillet  melt  2 
tablespoons  butter  over  medium  heat. 
Add  apples;  cover  and  cook,  stirring 
occasionally,  until  tender,  10  to  15 
minutes.  Uncover  and  cook  until  liq- 
uid is  almost  evaporated,  2  minutes. 
Stir  in  sugar.  Push  apples  to  one  side 
of  pan.  Add  brandy  and  heat  30  sec- 
onds. Ignite,  stirring  gently  until 
flame  subsides.  Remove  from  heat  and 
stir  in  raisins;  set  aside. 

Melt  remaining  7  tablespoons  but- 
ter. Place  1  phyllo  sheet  on  plastic 
wrap  or  wax  paper.  Brush  with  melted 
butter.  Fold  in  half  lengthwise  and 
brush  both  sides  with  butter.  Using  a 
9-inch  tart  pan  with  removable  bot- 
tom, place  phyllo  strip  with  one  end 
in  center  of  pan  spoke-fashion  with 
excess  dough  extending  beyond  rim. 
Cover  overhang  with  plastic  wrap.  Re- 
peat with  7  more  phyllo  sheets,  brush- 
ing with  butter  and  letting  each  over- 
lap a  previous  sheet  until  pan  is  cov- 
ered. Spread  apple  mixture  evenly  in 
pan.  Beginning  with  last  phyllo  strip, 
fold  phyllo  over  filling  to  center  and 
twist  end  so  it  stands  up.  Repeat  with 
remaining  phyllo  strips.  Place  pan  on 
preheated  cookie  sheet.  Bake  10  min- 
utes. Cover  top  loosely  with  foil.  Re- 
duce heat  to  375°F.  and  bake  40  min- 
utes more.  Remove  croustade  from  pan 
and  cool  on  a  wire  rack.  Serve  warm  or 
at  room  temperature.  Makes  8  serv- 
ings, 250  calories  each. 

TART  CHERRY  STRUDEL 

Prep  time:  35  to  40  minutes 

Baking  time:  40  minutes  S 

Vz  cup  coarse  amaretto  cookie 

crumbs 
Vs  cup  dry  bread  crumbs 
V4  cup  sugar 

1  teaspoon  grated  lemon  peel 
y*  teaspoon  cinnamon 

Vs  teaspoon  cloves 
16  sheets  phyllo  dough 
V2  cup  butter,  melted 

2  cans  (16  oz.  each)  sour  cherries 

in  water,  well  drained 


Preheat  oven  to  375°F.  Grease  a  jell; 
roll  pan.  In  small  bowl  combine  cooi 
ie  and  bread  crumbs.  In  anoth( 
small  bowl  combine  sugar,  lemon  pee 
cinnamon  and  cloves.  Set  aside. 

Place  1  phyllo  sheet  on  plastic  wra 
or  wax  paper;  brush  lightly  with  bu 
ter.  (Keep  remgiining  phyllo  covered 
Stack  second  phyllo  sheet  on  toi 
brush  with  butter  and  sprinkle  with 
tablespoon  crumbs.  Repeat,  layerin 
and  buttering  remaining  phyllo;  sprir 
kle  crumbs  over  every  2  layers. 

In  medium  bowl  toss  cherries  wit 
sugar  mixture  and  remaining  crumbs 
Spread  over  one  third  of  doug 
along  a  long  side ,  about  1  inc 
from  edge.  Fold  in  short  sides  ( 
rectangle.  Roll  up  from  berry  side  je 
ly-roll  fashion.  Place  seam  side  dowi 
on  prepared  jelly-roll  pan.  Brush  wit 
remaining  butter.  With  a  sharp  knif 
lightly  score  12  equal  slices.  Bake  4( 
minutes.  Serve  warm  or  at  room  tem 
perature.  Makes  12  servings,  215  calo 
ries  each. 

WALNUT  TURBANS 

Prep  time:  1  hour 
Baking  time:  40  minutes 

2  cups  chopped  toasted  walnuts 
1  cup  plus  2  tablespoons  sugar 

1  teaspoon  cinnamon 
12  sheets  phyllo  dough 
V2  to  3/4  cup  butter,  melted 
V«  cup  water 

2  tablespoons  honey 
1  three-inch  strip  lemon  peel 
1  cinnamon  stick 
1  tablespoon  lemon  juice 

Preheat  oven  to  350''F.  In  small  bowl 
combine  walnuts,  2  tablespoons  sugar 
and  the  cinnamon;  set  aside. 

Place  1  sheet  phyllo  dough  on  work 
surface;  brush  lightly  with  butter. 
(Keep  remaining  phyllo  covered.)  Fold 
in  half  lengthwise  and  brush  with  but- 
ter again.  Sprinkle  2  tablespoons  nutj 
mixture  along  one  long  side  of  dough, 
leaving  a  y2-inch  border.  Roll  up  jelly- 
roll  fashion,  then  coil  into  a  spiral. 
Place  flat  in  a  13x9-inch  baking  pan; 
brush  lightly  with  butter.  Repeat  with 
remaining  phyllo,  butter  and  nuts. 
Sprinkle  extra  nuts  on  top.  Bake  20 
minutes;  reduce  heat  to  300°F.  and 
bake  20  minutes  more.  Cool  on  wire 
rack  5  minutes. 

Meanwhile,  in  small  saucepan  com- 
bine remaining  1  cup  sugar,  the  water, 
honey,  lemon  peel  and  cinnamon. 
Bring  to  a  boil  and  boil  5  minutes. 
Remove  from  heat.  Remove  lemon  peel 
and  cinnamon  stick.  Stir  in  lemon 
juice.  Pour  over  slightly  cooled  past- 
ries and  let  cool  completely.  Makes  12 
servings,  345  calories  each.  I 

Recipes  developed  by  Lisa  Brainerd. 
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delicately  delicious 
angel  food  cake?' 


"HaloBabyf' 


VmSweeMhC 


eneral  Mills.  Inc.  1988 


H  MICROWAVE  MASTERY 

continued  from  page  123 

All  recipes  pictured  on  pages  120-124 

FLOUNDER-VEGETABLE  ROULADES 

Prep  time:  15  minutes  □ 

Microwave  time:  12  to  14  minutes    IS 

2  leeks,  julienned 

2  carrots,  julienned 
V4  cup  chicken  brotli 
V4  cup  dry  white  wine 

1  medium  onion,  chopped 
Vt.  teaspoon  salt,  divided 
Vs  teaspoon  freshly  ground  pepper 
V2  cup  spinach  leaves 
Va  cup  heavy  or  whipping  cream 

4  flounder  fillets  (6  oz.  each) 
Shredded  spinach,  for  garnish 

In  8-inch  square  microwaveproof  dish 
combine  leeks,  carrots,  chicken  broth 
and  wine.  Cover  with  plastic  wrap, 
turning  back  one  corner  to  vent.  Mi- 
crowave on  High  4  minutes.  Remove 
vegetables,  reserving  liquid;  set  aside. 
To  liquid  add  onion,  Vi  teaspoon  salt 
and  pepper.  Cover  with  plastic  wrap 
and  vent.  Microwave  on  High  3  min- 
utes. In  blender  combine  onion  with 
liquid,  spinach  and  cream;  puree.  Pour 
back  into  dish. 

Sprinkle  fillets  with  remaining  V4 
teaspoon   salt.  Arrange  one  quarter  of 


the  leeks  and  carrots  a  cross  on  end  of 
each  fillet.  Roll  up  each  fillet  around 
vegetables.  Place  in  spinach  sauce. 
Cover  with  plastic  wrap  and  vent.  Mi- 
crowave on  High  5  to  7  minutes,  until 
fish  is  opaque.  Let  stand  covered  3 
minutes.  Garnish  with  spinach.  Makes 
4  servings,  150  calories  each. 

CHICKEN  KABOBS 

Prep  time:  10  minutes  D 

Microwave  time:  8  to  9  minutes        [SI 

2  tablespoons  peanut  butter 

2  tablespoons  soy  sauce 

2  tablespoons  minced  green  onions 

1  tablespoon  rice  wine  vinegar 

1  tablespoon  sesame  oil 

2  teaspoons  minced  garlic 
1  teaspoon  sugar 

Vz  teaspoon  hot  pepper  oil 

Va.  teaspoon  salt 

16  chicken  tenders  or  boneless 

breast  strips  (about  1  lb.) 
Cherry  tomatoes  and  green 

onions,  for  garnish 

In  medium  microwaveproof  bowl  com- 
bine peanut  butter,  soy  sauce,  green 
onions,  vinegar,  sesame  oil,  garlic, 
sugar,  hot  pepper  oil  and  salt.  Micro- 
wave on  High  1  minute;  stir  until 
smooth.  Add  chicken  and  toss  until 
well  coated.  Thread  2  chicken  pieces 


on  each  of  8  bamboo  skewers.  Arranj 
kabobs  spoke-fashion  in  a  12-inc 
round  microwaveproof  dish.  Mien 
wave  on  High  V-Zi  minutes.  Rearranf 
skewers  so  outside  ends  are  in  cente 
Cook  on  High  3  to  ^y-i  minutes  mor 
xmtil  chicken  is  cooked.  Garnish  wit 
tomatoes  and  onions.  Makes  4 
ings,  255  calories  each. 
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ASPARAGUS  WITH  SHALLOT  SAUCE 


Prep  time:  10  minutes 
Microwave  time:  7  to  10  minutes 


li 


Va,  cup  chicken  broth 
1  tablespoon  butter 
1  tablespoon  minced  shallots 
Vs  teaspoon  freshly  ground 

pepper 
Vs  teaspoon  salt 
1  pound  asparagus,  trimmed 
1  tablespoon  lemon  juice 
Lemon  slices,  for  garnish 

In  12x7-inch  microwaveproof  disl 
combine  chicken  broth,  butter,  sha 
lots,  pepper  and  salt.  Cover  with  plas 
tic  wrap,  turning  back  one  corner  t 
vent.  Microwave  on  High  3  minutes. 
Arrange  asparagus  in  a  single  laye 
in  broth  with  tips  in  center  of  dish 
Cover  with  plastic  wrap  and  vent.  Mi 
crowave  on  High  3  minutes.  Rotate 
dish  a  quarter  turn.  Microwave  cov 
ered  on  High  1  to  3  (continued. 
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Suzi  Wail  Dinner  Recipes 

BRAND  ■ 

Surprise  your  family  with  Sweet  'n  Sour  Chicken, 
Teriyaki  Beef,  Pepper  Beef  Oriental  or  Chicken  Impe- 
rial. They'll  love  it,  and  you'll  love  how  easy  it  is  to  take 
your  ordinary  chicken  or  tieef ,  add  it  to  our  long  grain 
rice,  special  spices  and  unique  sauces  to  come  up 
with  something  extraordinary  in  just  10  minutes. 
Find  them  in  the  Packaged  Dinner  Section. 
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Suzi  Wan  Fried  iUce  Side  Disiies 

BRAND 

To  make  any  dinner  special,  serve  it  with  Suzi  Wan ' 
Stir  Fry  Rice  with  Chicken  Stock,  Teriyaki  Rice, 
Sweet  'n  Sour  Rice  or  Vegetable  Rice  Oriental.  It's 
real  fried  rice  that  cooks  up  in  just  10  minutes. 
Find  them  in  the  Rice  Section. 
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Make  the  ordinary  extraordinary  in  just  10  minutes 
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^MICROWAVE  MASTERY 

continued 

minutes  more,  until  tender-crisp. 
Sprinkle  with  lemon  juice  and  garnish 
with  slices.  Makes  4  servings,  45  calo- 
ries each. 

COCOilUT  RUM  CUSTARD 

Prep  time:  5  minutes  plus  chilling  □ 
Microwave  time:  18  to  23  minutes    M 

1  cup  heavy  or  whipping 

cream 
%  cup  milk 

3  tablespoons  sugar 

2  tablespoons  light  rum 
Ve  teaspoon  salt 

4  egg  yolks 

V2  teaspoon  vanilla  extract 
V*  cup  shredded  coconut, 
toasted 

In  4-cup  microwaveproof  glass  mea- 
sure combine  cream,  milk,  sugar,  rum 
and  salt.  Microwave  on  High  4  min- 
utes, stirring  halfway  through,  until 
mixture  boils.  In  small  bowl  whisk  egg 


yolks  and  vanilla.  Gradually  whisk 
hot  cream  mixture  into  egg  mixture. 
Skim  foam  off  top.  Pour  into  four  6- 
ounce  microwaveproof  custard  cups. 

Pour  3  cups  hot  water  into  an  8-inch 
square  microwaveproof  dish.  Micro- 
wave on  High  4  to  6  minutes,  until 
water  boils.  Place  custard  cups  in  wa- 
ter. Microwave  on  Medium  (50%  pow- 
er) 4  minutes.  Rotate  dish  a  quarter 
turn.  Microwave  on  Medium  3  minutes 
more.  Let  custards  stand  in  hot  water 
30  minutes.  Cover  and  refrigerate  un- 
til chilled.  Just  before  serving,  sprin- 
kle coconut  on  top  of  custards.  Makes  4 
servings,  375  calories  each. 

PRALINE  CHEESECAKE 

Prep  time:  20  minutes  plus  chilling  D 
Microwave  time:  22  to  28  minutes    IMl 

V2  cup  plus  3  tablespoons 

granulated  sugar 
IV4  cups  heavy  or  whipping  cream, 
divided 
1  cup  chopped,  toasted  pecans, 
divided 


2  tablespoons  butter 
14  vanilla  wafers 
2  tablespoons  light  brown  sugar 

1  package  (8  oz.)  cream  cheese, 

cut  up 

2  eggs 

V2  teaspoon  vanilla  extract 

Grease  a  cookie  sheet.  In  3-quart 
microwaveproof  bowl  combine  V2  cup 
granulated  sugar  and  V2  cup  cream. 
Cover  with  plastic  wrap,  turning  back 
one  section  to  vent.  Microwave  on 
High  4  minutes;  stir.  Microwave  3  to  5 
minutes  more,  checking  every  30  sec- 
onds, until  golden  caramel  color.  Add 
V2  cup  pecans  and  quickly  pour  onto 
prepared  cookie  sheet.  When  cool, 
transfer  to  food  processor  and  process 
until  fine. 

Place  butter  in  a  9-inch  microwave- 
proof glass  pie  plate.  Microwave  on 
High  30  seconds,  until  melted.  In  food 
processor  combine  vanilla  wafers,  re- 
maining V2  cup  pecans  and  the  brown 
sugar;  process  to  fine  crumbs.  Add  to 
butter  in  plate;  press  (continued) 


A  microwave  makes  it  easy  to  cook  individual  senrings  of  everyone's  favorites.  Indulge 
Dad's  taste  for  artichokes  while  satisfying  the  kids'  craving  for  corn  on  the  cob.  There's  no  excuse  not  to  eat  your  vegetables  anymore! 


M 

o 


Si 


"X 
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PREPARATION 

Rinse.  Cut  off  stem  end  (s).  Cut  1  inch  from  top  (s)  of 
artichokes.  Remove  loose  leaves  from  bottom  (s). 
With  scissors,  snip  thorny  tips.  Place  1  artichoke 
stem  end  down  in  a  10-ounce  custard  cup;  add  2 
tablespoons  water.  Place  two  or  more  in  on  8-inch 
square  dish.  Cover  with  plastic  wrap;  vent  for  steam. 

Wrap  1  or  2  individual  ears  of  husked  corn  in  plastic 
wrap.  For  more  eors,  place  in  oblong  dish;  odd  'A 
cup  water.  Cover  with  plastic  wrop  and  vent  for 
steam. 


M  Scrub  po!o'r 

-    tt      Artonge  0?  le 


prick  several  times  with  a  fork. 
Rch  opart  on  paper  towel. 


Wash  end  huj 
B  -g      eoch  half  -  ■ 
"    3      down,  in  c 


L-ngthwise.  Remove  seeds.  Cover 
rop.  ArroHj?  evenly,  cut  side 


•p  Wash  spaghetti  sq.  , 

%   —      0  cooking  fork.  Ploct 


leel  4  to  5  times  with 
fie  plate  lined     'ho 


COOKING  TIME 

For  1  artichoke:  Cook  on  High  4- 

6  minutes;  rotote  o  quarter  turn 

halfway  through 

for  2:  6-9  minutes 

for  4:  12-15  minutes 

Let  stand  covered  3  minutes. 

For  1   ear:  Cook  on  High  3-5 

minutes;  turn  over  end  rearrange 

corn  halfway  through 

for  2:  6-7  minutes 

for  4:  9-13  minutes 

Let  stand  covered  3  minutes. 

For  1  potato:  Cook  on  High  4-6 

minutes   (3   to   5   minutes   for 

sweet);  turn  over  and  rearrange 

halfway  through 

for  2:  6-9  (6-7  for  sweet)  minutes 

for  4:  9-13  minutes  (for  both 

types) 

Let  stand  5  minutes. 

For  1   half:  Cook  on  High  5-8 

minutes;  flip  holfway  through 

for  2:  8-1 1  minutes 

for  4;  11-15  minutes 

Let  stand  covered  5  minutes. 

For  l-2'/2  lb.  squash:  Cook  on 
High  6-12  minutes;  turn  over 
holfway  through 

Let  stand  5  minutes.  Cut  in  half; 
remove  seeds.  Separate  into 
sfronds  with  a  fork. 


DONENESS  TEST 

Center  leaf  comes  out  when 
pulled  lightly;  bottom  is 
fork-tender. 


Remove  o  kernel:  It  should 
toste  sweet  ond  cooked. 


Potatoes  should  feel  firm  but 
soft  to  the  touch.  Sweet  po- 
tatoes should  feel  soft  to  the 
touch. 


Squosh  should  be  tender. 


Skin  should  feel  soft  when 
pressed. 


LHJ  MICRO  TIP 

Choose  plump,  compact  arti- 
chokes that  ore  heovy  in  rela- 
tion to  their  size.  The  fresher 
the  artichoke,  the  quicker  it 
will  cook. 


Corn  con  be  cooked  in  the 
husk,  but  it  takes  o  little  long- 
er. Microwove  each  ear  1-2 
minutes  more.  Remove  husks, 
being  careful  of  steam. 

When  microwoving  2  or  more, 
select  pototoes  that  ore  equal 
in  size  for  even  cooking. 


Microwave  hard  winter  squash 
such  OS  Hubbard  or  butternut 
whole  3-5  minutes  just  until 
the  shell  softens.  It  will  be 
easier  to  cut  in  half. 

If  squash  is  larger  than  2'/i 
pounds,  cut  in  half  lengthwise 
and  cover  with  plastic  wrap. 
Cook  one  half,  save  the  other. 
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Shape  L^  And  Ship  Out 

FbrUpTo  $200  Less. 


Now  you  can  save  up  to  $200  on  your  next  vacation  and 
jet  your  body  in  great  vacation  sliape,  too— thanks  to  The  Budget 
Bourmet'  Slim  Selects,™  the  frozen  entrees  with  less  than  300 
5crumptious  calories  per  serving. 

Buy  any  two  of  The  Budget  Gourmet's  Slim  Selects  frozen 
jntrees— like  luscious  Beef  Stroganoff,  delicious  Cheese  Ravioli, 
empting  Glazed  Turkey  or  delectible  Ham  &  Asparagus  Au  Gratin— 
and  you'll  save  $100.  Buy  four,  and  you'll  save  $200. 

Plan  out  your  vacation  and  shop  around  for  the  best  prices. 


Or  call  usToll  Free  at  1-800-528-9019  (in  New  York  State  call 
1-800-257-1202)  and  we'll  help  you  plan  your  trip. 

Then  follow  the  instructions  below,  fill  out  the  Vacation  Savings 
Certificate,  and  mail  it  to  us  with  your  proofs-of-purchase. 

We'll  take  care  of  everything  through  Compass  Travel,  a 
licensed,  fully  bonded  member  of  The  American  Society  of 
Travel  Agents  (ASTA) ...  for  up  to  $200  less. 

Looks  like  your  vacation's  in  great  shape.  Just  like  you're 
going  to  be  with  The  Budget  Gourmet's  Slim  Selects  entrees. 


HOW  TO  ARRANGE  YOUR  VACATION 

1  In  accordance  v/ilh  all  Terms  &  Condilior.s  belov;.  cHoose  dales  and  deslmalions  lot  a  mmimuni  7  mghl  vacation  package. 
Brochures  avarlable  trom  any  lour  operator,  or  send  brochure  request  and  S3  to  Compass  Travel  (S3  v;ill  be  credited  to  your 
Vacation  I 

2  Send  Compass  Travel:  Ai  Completed  original  Vacation  Savings  Certilicate  8l  UPC  symbols  Itom  The  Budget  Gourmet'  entrees 
or  dinners  imaiimum  2  symbols  lor  StOO  savings.  4  symbols  (or  S200  savmgsi;  Cl  StOO  deposit  per  adult  lchecl<  or 
money  order! 

3  A  conlirmation  invoice  crediting  your  paid  deposit  and  Vacation  Savings  discount  will  be  seni  v/ithm  t4  days  ol  receipt  ol 
your  Reservation  Form  Balance  is  due  45  days  beloie  dcpanuie.  Tickels  v/ill  be  sent  2-3  weeks  belore  departure 

4  For  more  intormation.  call  Compass  Travel  t-800-528-90l9.  In  Nev/York  stale,  call  t-800-257-1202. 
TERMS  AND  CONDITIONS 

1  Vacations  are  subiect  to  availability  and  must  be  commissionabte  to  agencies  and  reserved  m  v/nting  only  through  Compass 
Travel  Final  payment  due  at  least  45  days  betore  departure.  Bookings  must  be  made  by  9/15/88  and  travel  taken  by  7/3t/89 

2.  StOO  Vacation  Savings  good  on  any  minimum  7  mghl  package  including  hotel  and  round  Inp  air  travel,  air  travel  v/ith 
c/uise.  or  cruise  only  S200  Vacation  Savings  good  on  any  minimum  14  mghl  package  Wjo  7  nighi  packages,  or  one 
selected  7  night  package  oltered  by  Compass  Travel  Savings  based  on  hvo  or  more  adults  traveling  together  Adults  traveling 
atone  receive  hall  the  savings  Limit  one  Vacation  Savings  Cedilicate  per  vacation 

3  Independent  arrangements  also  quality  tor  Vacation  Savings  Arrangements  must  include  a  minimum  7  night  tiotcl  stay 
combined  v/ilh  round  trip,  nonchaner  llight:  you  may  divide  youi  stay  beuveen  a  maximum  ol  hvo  hotels  Minimum  hotel 
room  rale  is  S50  per  person  per  night. 

4  II  tlie  vacation  requested  is  not  available,  deposit  will  be  lully  lelundcd  II  you  cancel  mihin  60  days  ol  depanure.  normally 
levied  cancellation  ctiarges  ol  at  least  S25  per  person  vnll  apply. 

5  Vacation  Savings  are  not  Iranslerable.  and  may  nol  be  used  lor  air  lares  only,  charters,  groups,  conventions,  previously 
booked  vacations,  m  coniunction  v/ith  other  oilers,  m  whole  or  partial  payment  towards  cancellation  charges,  or  as  deposit 
Cash  redemption  value  t/20c 

6  Otter  subject  to  change  v/ilhout  notice  Travel  must  originate  m  the  USA.  its  leitiiofies  or  possessions.  Breach  ol  any  condition 
or  submission  ol  invalid  prools-ol-purchase  means  lorteiture  ot  Vacation  Savings  The  All  American  Gourmet  Co  is  not 
responsible  lor  lost  or  misdirected  mail,  not  responsible  or  liable  lor  travel  arrangements  Void  v/here  laxed.  restricted  or 
prohibited  by  lav/ 

The  Budget  Gourmet  is  a  registered  trademark  ol  The  All  American  Gourmet  Co 


VACATION  SAVINGS  CERTIFICATE  AND  RESERVATION  FORM 

Reservations  may  be  made  only  on  this  certilicate.  Please  print  carelully  Make  deposit 
checks  payable  to  Compass  Travel  and  mail  to:  AAG  ACCOUNT  COMPASS  TRAVEL. 
330  7TH  AVENUE.  NEW  YORK,  NY  10001 . 

Full  Name 

Address 

Cily 

Phone ! ! 


.Zip. 


.No  in  Parly_ 


-Ages  ol  Ctnldren_ 


Tour  Name  &  No.  Ill  Any)_ 
Tour  Destination 


Departure  i  Return  Dales- 
Hotel  Desired 


.  Depanure  AitDon/Ciiy_ 


.  Single Double Suite 


Full  Name  of  Others  in  Pany_ 


I've  enclosed  (check  one) 2  UPC  symbols  lor  StOO  per  savings. or 4  UPC  symbols  lor  S200  savings 

I  have  selected  a  vacation  package  and  enclosed  a  deposit  check  (or  $100  per  adult,  which  t  understand  is  fully 
refundable  if  the  vacation  requested  is  unavailable  anci  no  mutually  acceptable  alternative  is  offered  I  have  read 
and  I  accept  the  terms  and  conditions  ol  this  oiler 


Signature- 


-Date- 


©  1987  The  All  Amencan  Gourmet  Company 


m  MICROWAVE  MASTERY 

continued 

against  sides  and  bottom  to  make 
crust.  Microwave  on  High  1  minute. 
Rotate  a  quarter  turn  and  cook  1  min- 
ute more. 

In  food  processor  combine  cream 
cheese,  2  tablespoons  granulated  sugar 
and  reserved  praline  crumbs;  process 
until  smooth.  With  machine  on,  add 
eggs,  V4  cup  cream  and  vanilla  through 
feed  tube;  process  until  blended. 

Pour  into  prepared  crust.  Microwave 
on  Medium-High  (70%  power)  2  min- 
utes; rotate  dish  a  quarter  turn.  Re- 
peat, microwaving  and  rotating  dish 
three  times  at  2-minute  intervals. 
Cool.  Cover  and  refrigerate  until  cold. 

In  bowl  beat  remaining  V2  cup  cream 
and  1  tablespoon  remaining  granulated 
sugar  until  stiff.  Pipe  top  decoratively. 
Makes  8  servings,  485  calories  each. 

NEW  POTATOES  WITH  ROASTED  GARLIC 

Prep  time:  5  minutes  □ 

Microwave  time:  10  minutes  (SI 

6  large  garlic  cloves,  chopped 

2  tablespoons  butter  or  margarine 
V/2  pounds  new  potatoes,  quartered 

2  tablespoons  water 

2  tablespoons  chopped  parsley 

1  tablespoon  capers 
V4  teaspoon  salt 

V4  teaspoon  freshly  ground  pepper 
V4  teaspoon  grated  lemon  peel 

In  small  microwaveproof  bowl  combine 
garlic  and  butter.  Cover  with  plastic 
virrap,  turning  back  one  section  to  vent. 
Microwave  on  High  2  minutes.  Place 
potatoes  and  water  in  a  12x7-inch 
microwaveproof  dish.  Add  garlic  mix- 
ture to  potatoes  and  mix  well.  Cover 
and  vent.  Microwave  on  High  8  min- 
utes or  until  potatoes  are  tender.  Stir 
in  remaining  ingredients.  Makes  4 
servings,  190  calories  each. 

ITALIAN  CASSEROLE 

Prep  time:  20  minutes  □ 

Microwave  time:  12  to  14  minutes    M 

%  pound  zucchini,  sliced  thin 

1  tablespoon  olive  oil 

2  tablespoons  chopped  fresh  basil, 

divided 
IV2  teaspoons  minced  garlic,  divided 
1  pound  ground  beef 
Vz  cup  chopped  onion 

1  can  (19  oz.)  cannellini  beans, 

rinsed  and  drained 

2  tablespoons  grated  Parmesan 

cheese 
1  can  (15  oz.)  tomato  sauce 
1  tablespoon  chopped  parsley 

V*  teaspoon  salt 

V*  teaspoon  freshly  ground  pepper 
1  cup  shredded  mozzarella  cheese 


In  8-inch  square  microwaveproof  dish 
combine  zucchini,  oil,  1  tablespoon  ba- 
sil and  V2  teaspoon  garlic.  Microwave 
on  High  IV2  minutes;  stir.  Microwave 
l'/2  to  2  minutes  more.  Remove  zucchi- 
ni with  a  slotted  spoon;  set  aside. 

In  microwaveproof  bowl  combine 
ground  beef,  onion  and  remaining  gar- 
lic. Microwave  on  High  I'A  minutes; 
stir.  Microwave  IV2  to  3  minutes  more, 
until  meat  is  no  longer  pink;  drain. 

Place  beans  in  the  8-inch  square 
dish.  Sprinkle  with  1  tablespoon  Par- 
mesan. Combine  ground  beef  mixture, 
tomato  sauce,  remaining  basil,  pars- 
ley, salt  and  pepper.  Pour  over  beans. 
Sprinkle  with  remaining  Parmesan 
cheese.  Arrange  zucchini  on  top. 
Sprinkle  with  mozzarella.  Microwave 
on  High  3  minutes.  Rotate  a  quarter 
turn;  microwave  3  minutes  more. 
Makes  6  servings,  365  calories  each. 

VEGETABLE  MEDLEY 

Prep  time:  20  minutes  □ 

Microwave  time:  7  to  9  minutes        M 

2  large  carrots,  sliced  thin 
Vz  container  (10  oz.)  fresh  Brussels 
sprouts,  each  cut  in  half 

1  cup  Vz-inch  pieces  cauliflower 
5  tablespoons  chicken  broth 

Vi  cup  sliced  green  onions 

2  tablespoons  butter  or  margarine 
Vz  teaspoon  grated  fresh  ginger 

y4  teaspoon  salt 

Vb  teaspoon  freshly  ground  pepper 

In  9-inch  microwaveproof  pie  plate 
combine  carrots,  Brussels  sprouts  and 
cauliflower.  Sprinkle  with  4  table- 
spoons chicken  broth.  Cover  with  plas- 
tic wrap,  turning  back  one  section  to 
vent.  Microwave  on  High  6  to  8  min- 
utes, until  vegetables  are  tender-crisp. 
Let  stand  covered  2  minutes. 

In  microwaveproof  bowl  combine  re- 
maining 1  tablespoon  chicken  broth, 
the  green  onions,  butter  or  margarine, 
ginger,  salt  and  pepper.  Microwave  on 
High  1  minute,  stirring  after  30  sec- 
onds. Pour  over  vegetables  and  toss 
well.  Makes  4  servings,  90  calories 
each. 

REFRIGERATOR  BRAN  MUFFINS 

Prep  time:  15  minutes  D 

Microwave  time:  5  to  6  minutes        M 

3  eggs 
1%  cups  milk 

%  cup  salad  oil 

3  cups  100%  bran  cereal 

Vi  cup  raisins 
IV3  cups  all-purpose  flour 

%  cup  firmly  packed  light  brown 

sugar 
SVz  teaspoons  baking  powder 
1  teaspoon  salt 

In  large  bowl  lightly  beat  eggs.  Stir  in 


milk  and  oil  imtil  blended.  Stir  in  cere- 
al and  raisins.  Let  stand  5  minutes. 

Meanwhile,  in  medium  bowl  com- 
bine remaining  ingredients.  Add  to 
bran  mixture;  stir  until  moistened. 
(Can  be  made  ahead.  Refrigerate  in  a 
covered  glass  container  up  to  2  weeks.) 
Line  each  of  6  microwaveproof  muffin- 
pan  cups  with  2  paper  baking  cups. 
Spoon  3  level  tablespoons  batter  into 
each  cup.  Microwave  on  Medium  (50% 
power)  5  to  6  minutes.  (For  2  muffins, 
line  and  fill  alternate  muffin-pan  cups; 
microwave  on  Medium  IV2  to  2  min- 
utes. For  3  muffins,  2V2  to  3  minutes.) 
Immediately  remove  from  pan.  Let 
stand  3  minutes.  Makes  24  muffins, 
175  calories  each. 

TEN-MINUTE  BROWNIES 

Prep  time:  15  minutes  □ 

Microwave  time:  7  to  9  minutes         M 

Brownie  Mix 

4  cups  sugar 

3  cups  all-purpose  flour 
IV2  cups  unsweetened  cocoa 
powder 

2  teaspoons  baking  powder 

1  teaspoon  salt 
IVa  cups  shortening 

Brownies 

2  cups  Brownie  Mix 

2  eggs 

1  teaspoon  vanilla  extract 

Brownie  Mix:  In  large  bowl  sift  togeth- 
er sugar,  flour,  cocoa,  baking  powder 
and  salt.  With  pastry  blender  or  2 
knives,  cut  in  shortening  until  mix- 
ture resembles  fine  crumbs.  (Store  in 
an  airtight  container  in  refrigerator  up 
to  1  month.)  Makes  10  cups  mix. 
Brownies:  In  medium  bowl  with  wood- 
en spoon  stir  brownie  mix,  eggs  and 
vanilla  with  a  wooden  spoon  for  50 
strokes,  until  well  mixed.  Spread  into  an 
8-inch  square  microwaveproof  baking 
dish.  To  shield  batter  from  overcooking 
around  edges,  place  four  12x3-inch 
strips  of  foil  over  batter  along  edge  of 
dish,  leaving  about  4  square  inches  ex- 
posed in  center.  Press  foil  along  edges 
of  dish  to  secure.  Microwave  on  Low  6 
minutes.  Remove  foil  strips  and  rotate 
dish  a  quarter  turn.  Microwave  on 
High  1  to  3  minutes,  until  top  is  dry, 
checking  every  45  seconds.  Cool. 
Makes  16  brownies,  105  calories  each. 
For  topping:  Place  V2  cup  semisweet 
chocolate  chips  into  a  microwaveproof 
plastic  bag.  Microwave  on  Medium 
(50%  power)  2  to  3  minutes,  until  melt- 
ed. Snip  tip  from  one  corner  of  bag; 
squeeze  chocolate  in  a  zigzag  pattern 
over  top  of  cooled  brownies.  ■ 

Recipes  developed  by  Lisa  Brainerd, 
Alice  Carter  and  Kathy  Jackette. 
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By  the  time  you  finish  counting  these  jars, 
the  tingly  tang  of  cheddaiy  Cheez  Whiz... 
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...will  be  ready  to  pour. 


The  marvelous  microwave  in-a-minute  cheese  sauce. 


Actual  cooking  time  1-1  '/2  minutes  for8  oz.  jar. 


fiaitr^  ©  1988  Kratt.  Inc. 


V\fe  lead  you 
but  deliver  you 


We're  talking  about  the  divine 
flavor  of  pork  -  the  other  white 
meat.™ 

Sure,  it's  tempting  and  nutri- 
tious enough  to  grace  any  table. 


But  it's  also  surprisingly  low 
in  calories  and  cholesterol.  Easy 
to  prepare.  And  versatile  enough 
to  satisfy  your  family's  changing 
tastes  for  something  new  and 


to  terriRtation 
from  evil. 

different.  For  free  books  containing 

So  if  you're  looking  for  a  delight-  these  and  other  recipes,  send  a 

ful  alternative  to  chicken  or  fish,  stamped  self-addressed  envelope 

the  other  white  meat  may  just  be  to  Pork  Recipes,  Box  1 0385-L, 

the  answer  to  your  prayers.  Des  Moines,  lA  50306. 


® 


The 
Other 
White 
Meat." 


e  1 986  National  Pofk  Producers  Council 
in  coopcraiion  wiih  Naiional  Pork  Board. 


L I  nmOUnNAL  KITCHEN-^ 


most  tan 
this  month's 
iBdpes 


or  105  years,  Ifft/f'es' 
Home  Journal  has 
been  dedicated  to  providing 
first-rate  recipes  as  well  as 
up-to-the-minute  informa- 
tion on  food  trends  that  re- 
flect our  changing  life- 
styles. To  ensure  that 
our  recipes  meet  the 
highest  standards  for 
flavor,  nutrition,  ap- 
pearance and  reliabil- 
ity, we  test  them  a  mini- 
mum of  three  times  in 
our  own  kitchen.  That  makes 
for  quality  you  can  count  on. 


HIDDEN  nar 

In  "frwJo  ^^  American  Cancer  Society  guidelines 

in  lUOUo  (P°9^  ^^)  ^''"  '"'^  lowering  fat  intake.  Ifs  easy 

to  avoid  the  obvious  fatty  foods,  such  as 
fried  chicken,  mayonnaise,  whipped  cream  and  egg  yolks.  But  here 
ore  some  deceptively  high-fat  foods  you  should  know  about. 

Hmacadamia  nuts,  walnuts,  pecans  H  avocados 
B  olives  (black  are  higher  in  fat  than  green) 
B  chocolate  (white  chocolate  is  higher  in  fat  than 
milk  and  dark  chocolate)  B  chocolate  chip  cookies 
B  microwave  popcorn  B  liverwurst  B  piecrust 
B  hot  dogs  B  Brie  or  Comembert  cheese  (higher  in 
fat  than  other  cheeses)  B  shredded  coconut  B  cake 
frosting  (especially  buttercream)  B  pate  de  foie 
gras  (and  most  other  li  'er  pates) 


PHYLLDROS 

Trying  our  Fabulous  Rnales?  (page  1 32)  Here  ore 
hints  to  keep  your  pastry  handling  frazzle-free. 

■  Phyllo  dough  is  also  called  strudel  leaves. 
They  can  be  used  interchangeably. 

■  Phyllo  is  available  in  1 6-ounce  packages, 
fresh  or  frozen.  If  you  buy  frozen,  remove  vj\\q\ 
you  need  and  follow  package  directions  for 
thawing.  You  con  wrap  unused  phyllo  tightly  and 
refreeze,  or  it  will  keep  in  refrigerator  10  days, 
fl  Since  phyllo  is  paper  thin,  it  dries  out  quickly. 
Keep  it  covered  at  all  times  with  plastic  wrap, 
wax  paper  or  a  damp  towel.  Butter  generously. 

■  Have  everything 


ready  before 
beginning,  including 
pastry  brush  and 
melted  butter. 
■  Phyllo  tears 
easily,  but  don't 
worry;  tears 
will  be  hidden  in 
the  many  layers. 


We've  designed 
symbols  to  help  you 
determine  the  ease  of 
preparation  for  each 
redpe. 

□  Eosy 

Q  Moderate 

H  Challenging 

[Wl  Microwave 


kncwvoir  

I  f  IIWl  IW I  inW  la  tested  in  650-  and  700-watt 
ovens.  For  the  best  results,  it  helps  to  know  the  wattage  of  your  oven.  If  the 
manual  doesn't  tell  you,  use  this  test:  Bring  1  cup  of  tap  water  to  a  boil  in  a 
1-cup  glass  measure.  It  will  take  2'/:  to  3  minutes  in  a  600-  to  700-watt 
oven,  4  minutes  in  a  500-  to  600-watt  oven.  Since  your  oven  may  take 
more  or  less  time  to  cook  than  ours  do,  always  check  food  after  the 
minimum  time  stated  and  adjust  as  necessary  for  desired  results. 


Kdpeittdex 


Here  is  a  listing  of  recipes  appearing  in  this  issue, 
including  those  from  the  Journal  kitdien  and 
advertisements.  ('Includes  microwave  instructions) 
DESSERTS 

Apple  Croustade  p.  134 
Blushing  Cow  p.  76 
•Coconut  Rum  Custard  p.  138 
Ice  Cream  Croissantwich  p.  76 
•Praline  Cheesecake  p.  138 
Quick  Cassata  p.  76 
Speedy  Apricot  Mousse  p.  76 
Sweet  Bisteeya  p.  134 
Tart  Cherry  Strudel  p.  134 
•Ten-Minute  Brownies  p.  140 
Walnut  Turbans  p.  134 
White  Chocolate  Sundae  p.  76 

ENTREES 

'Cheesy  Carrot-Top  Chicken  p.  145 
Chicken  Divan  p.  81 
•Chicken  Kabobs  p.  136 
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Deep-Dish  Vegetable  Pi22a  p  80 

•Flounder-Vegetable  Roulades  p.  136 

Hamburger  au  Poivre  p.  79 

•Italian  Casserole  p.  140 

Marinated  Leg  of  Lamb  with  Coriander  p.  84 

Mexican  Perk  Stew  p.  84 

Onion-Baked  Pork  Chops  p.  151 

Oriental  Pepper  Steak  p.  151 

Scallops  and  Shrimp  in  Wine  Bouillon  with  Julienned 

Vegetables  p.  82 
"Stufled  Minute  Steak  Supreme  p.  145 
"j,-o  Delight  p.  81 
■    .  2-lo-Spare  Ribs  p.  77 
T^.kcy  Apple  Salad  p.  169 

M5SCELLANE0US 

Balkan  Seel  Cream  Soup  p.  82 

Chicken  and  Leek  Chowder  p.  80 

"Refrigerator  Bran  Muffins  p.  140 

Whole  Wheal  Raisin  Scones  p.  79 


SIDE  PISHES 


•Asparagus  with  Shallot  Sauce  p.  136 
Coleslaw  with  Apple  and  Onion  p.  82 
Crisp  Onion-Roasled  Poialoes  p.  151 
Foil-Steamed  Spring  Vegetables  p.  84 
•New  Potatoes  with  Roasted  Garlic  p.  140 
Swiss  Vegetable  Medley  p.  148 
•Vegetable  Medley  p.  140 


SAY  CHEESE! 

■  Pasteurized  processed  cheese, 
a  combination  of  fresh 

and  aged  natural  cheese,  has 
a  long  storage  life.  Natural 
cheese  can't  be  stored  as  long. 

■  No  need  to  throw  away  moldy 
cheese.  Just  cut  off  the  mold 
and  serve  remainder  as  usual. 

■  If  cheese  dries  out,  grate 
edges;  store  in  a  jar.  Use  for 
casseroles  and  burger  toppings. 
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so  A77a/7y  Ways. 
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®'988  Geneca,  Foods  Corpo.„,os5gg., 


r  tempting  reason  to 
spread  Philly  for  breakfast? 


...how's  this? 


01368  Kraft.  Inc. 


/  oz.  Pbiladelpbia  Brand  cream  cheese  =  100  calories. 
I  or  Bii/ter  or  Margarine = 200  calories. 


:ontinued  from  page  1 1 1 

shops  at  discount  supermarkets  and 
bargain  clothing  stores,  seeking  out  ir- 
regular merchandise.  A  typical  birth- 
day celebration  consists  of  window- 
shopping  at  a  riverfront  mall  and  hav- 
ing a  drink — rarely  dinner — out.  The 
Elliotts  also  pick  up  movie  coupon 
Dooks  and  then  arrive  at  the  theater 
armed  with  their  own  popcorn. 

Despite  such  financial  restrictions, 
the  Elliotts  feel  they  have  come  a  long 
way.  Genny  and  David,  both  of  whom 
grew  up  in  a  working-class  section  of 
New  Orleans,  remember  a  standard  of 
living  a  lot  closer  to  poverty  when  they 
were  first  married:  David  earned  just 
over  sixteen  dollars  a  day  as  a  driver 
for  Coca-Cola,  and  Genny,  who  left 
their  new  baby  with  relatives,  made 
even  less  working  at  a  Burger  King. 
Life  began  looking  up  when  David  be- 
came a  streetcar  driver,  and  with  the 
help  of  the  G.I.  Bill  (he  had  been  sta- 
tioned in  Germany  in  the  intelligence 
service  for  three  years  before  they 
married)  he  began  studying  mechani- 
cal engineering  at  a  two-year  college 
in  the  evenings.  With  money  they'd 
saved,  the  Elliotts  put  $1,600  down  on 
their  $31,000  house  in  1976.  By  the 
early  eighties,  Genny  was  earning 
$1,300  a  month  from  a  new  job  as  a 
clerical  supervisor  at  an  insurance 
company,    the    couple    were    saving 


through  a  credit  union,  and  David  was 
even  able  to  help  less  fortunate  mem- 
bers of  his  family. 

The  Elliotts  suffered  a  major  set- 
back, however,  when  Genny  was  laid 
off  in  1982,  due  to  corporate  reorgani- 
zation. Without  a  college  degree,  she 
was  forced  to  take  a  job  for  two  thirds 
her  former  salary,  at  Travelers  Insur- 
ance Company.  She  learned  a  valuable 
lesson,  though:  She's  currently  work- 
ing toward  a  bachelor's  degree  in  com- 
puter science,  and  she's  made  a  college 
education  a  priority  for  her  sons.  "I  tell 
my  kids,  'There's  no  assurance  that 
you'll  get  ahead  with  a  good  education, 
but  you'll  definitely  go  nowhere  with- 
out one,' "  she  says. 

Walking  a  financial  tightrope,  the 
Elliotts  keep  anxious  track  of  the  state 
of  the  economy  and  the  fate  of  Social 
Security  for  their  eventual  retirement. 
"Reaganomics  says  that  everybody  has 
been  doing  well,  but  I  look  at  my  fam- 
ily  and  know   it's   not  true,"   David 
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points  out.  Still,  the  Elliotts  remain 
optimistic.  Genny  hopes  to  be  made  a 
claims  analyst  within  the  year,  and 
David  was  recently  promoted  to  super- 
visor. They  are  paying  off  a  new  car 
and  are  able  to  send  Kevin  to  a  private 
Catholic  elementary  school.  Buster, 
their  older  son,  attends  Xavier  Univer- 
sity, paying  his  tuition  with  a  bank 
loan  and  a  part-time  job  at  a  local  Mc- 
Donald's. "We're  always  trying  to  bet- 
ter our  condition,"  Genny  says.  "And 
we  have  plenty  to  be  proud  of." 

The  Graffs 

Moving  up  in  Minneapolis 

Gross  household  income  annually:  $43,000 

Net:  $26,500 

Fixed  monthly  expenses 

Mortgage:  $440 

Loan  payments  for  house  addition:  $275 

Utilities:  $100 

Food:  $320 

Car  payments  (1986  Chrysler  Voyager 

and  1981  Ford  Mustang):  $350 

Clothing:  $170 

Travel  and  entertainment:  $285 

Mutual  fund  savings:  $200 

Annual  total:  $25,680 

"The  more  you  earn,  the  more  you 
buy,"  says  Elona  Graff  For  her  and 
her  husband ,  Bruce ,  both  forty,  this 
fact  of  financial  life  sometimes  seems 


at  odds  with  the  old-fashioned  values 
they  grew  up  with. 

Both  Elona  and  Bruce  are  from  large 
families,  raised  by  parents  who  never 
forgot  the  bank  failures  of  the  Depres- 
sion. For  years,  the  Graffs  lived  mod- 
estly in  a  series  of  apartments  as  the 
buildings'  resident  managers  in  order 
to  save  for  a  house.  They  were  able  to 
buy  a  three-bedroom  house  for  $43,500 
in  1977.  But  with  their  two  children — 
Michelle,  sixteen,  and  Jeremy,  thir- 
teen— growing  quickly,  they  decided 
they  needed  more  living  space  and 
started  looking  for  a  larger  home. 

What  the  Graffs  discovered,  however, 
was  that  the  cost  of  new  housing — about 
$100,000  in  the  suburbs  of  Minneapo- 
lis— was  more  than  they  could  afford. 
They  were  forced  to  scale  down  their 
dreams  and  settle  for  building  a  $30,000 
addition. That  still  meant  tgiking  out  a 
bank  loan  and  cashing  in  a  savings  ac- 
count originally  intended  for  a  much- 
longed-for  fifteenth-wedding-anniversa- 
ry trip  to  Hawaii.  When  it  was  over,  the 
Graffs  had  a  new  dining  area/family 
room,  an  outdoor  deck,  central  air-condi- 
tioning, and  an  energy-efficient  furnace 
and  fireplace.  (The  fireplace,  with  a  built- 
in  blower,  generates  far  more  heat  than  a 
traditional  open  fire,  helping  to  keep  the 
Graffs'  heating  bill  down  during  the  frig- 
id winter  months.)  (continued) 


=*«A 

E^t^^ianiiB 

T-T-/^ 

A"   ' ■ ' 

i 
1* 

Out  Green  Beari 
Casserole  Is 

i^iCIALl 


Our  Swiss  Medley  Casserole  Is 


riiA 


bag  (16  oz.)  frozen  broccoli, 

carrots  and  cauliflower 

combination, 

thawed  and  drained 
can  (10%  oz.)  condensed 

cream  of  mushroom  soup 
cup  (4  oz.)  shredded 

Swiss  cheese 


'/a  cup  sour  cream 
'/4  teaspoon  Durkee  Ground 
Black  Pepper 
jar  (4  oz.)  chopped  pimiento, 

drained  (optional) 
can  (2.8  oz.)  Durkee 
French  Fried  Onions 


Combine  vegetables,  soup,  'h  cup  cheese,  sour  cream,  pepper, 
pimiento  and  Vs  can  Durkee  French  Fried  Onions.  Pour  into  a 
1-quart  casserole.  Bake,  covered,  at  350*  for  30  minutes.  Top  with 
remaining  cheese  and  onions;  bake,  uncovered,  5  minutes  longer. 
Preparation  time:  5  minutes  MAKES  6  servings. 


MiCROWAVE  DIRECTIONS:  Prepare  as  above.  Cook,  covered,  on 
HIGH  8  minutes;  turn  halfway  through. Top  with  remaining  cheese  and 
onions.  Cook,  uncovered,  on  HIGH  1  minute  or  until  cheese  melts. 


ontinued 

Such  compromises  are  common 
unong  middle-class  families  like  the 
jrafFs,  for  whom  the  American  Dream 
neans,  according  to  Bruce,  "being  able 
;o  afford  everything  you  need — though 
lot  everjrthing  you  want."  Elona 
igrees.  "A  new  home  would  have 
breed  me  to  work  full-time  just  to 
nake  the  mortgage  payments.  We 
iidn't  think  the  cost  to  our  family's 
stability  was  worth  the  price." 

As  an  administrator  of  a  community 
jducation  program,  Bruce,  who  was 
;he  first  in  his  family  to  earn  a  college 
legree,  makes  $33,000.  Elona,  who 
las  her  B.A.  in  sociology,  adds  some 
^0,000  with  her  part-time  work  as  an 
lerobics  teacher  and  apartment-refer- 
-al  counselor.  Their  joint  income  al- 
ows  them  a  lifestyle  that  is  more  re- 
axed  than  the  fierce  practicality  of  the 
SUiotts  but  a  far  cry  from  the  upper- 
Tiiddle  class  comfort  they  find  them- 
selves straining  for.  To  save  money, 
;he3'  do  their  own  wallpapering  and 
iloor  refinishing,  and  vacations  are 
rarely  more  grand  than  visits  to  a  lake 
:ottage  in  northern  Minnesota.  "Our 
Aea  of  splurging  is  to  buy  at  a  super- 
market without  coupons,"  says  Elona, 
A'ho  economizes  by  wearing  sweatsuits 
Doth  at  home  and  to  work.  And  yet  the 
pull  of  keeping-up-with-the-yuppies  is 
strong:  The  couple  made  an  impulse 
Duy  recently  during  a  department- 
store  sale.  "We  felt  we  had  arrived 
when  we  got  a  VCR,"  says  Bruce. 

The  Graffs  estimate  that  an  income 
Df  $60,000  a  year  would  be  enough  to 
make  them  happy  and  eliminate  many 
of  the  compromises  they  currently 
must  make.  Still,  Elona  and  Bruce  feel 
strongly  that  their  children  should  not 
grow  up  placing  too  much  emphasis  on 
material  goods.  When  their  son  began 
extolling  the  virtues  of  wealth  recent- 
ly, Elona  cut  him  short.  "Wealth  has 
nothing  to  do  with  money,"  she  said. 
"You're  rich  if  you  have  friends  and 
family  who  care  about  you." 

The  Edwardsons 

Cruising  in  comfort  in  Fairfax,  Virginia 

Gross  household  income  annually:  $60,000 

Net:  $42,500 

Fixed  monthly  expenses 

Mortgage:  $1,200 

Utilities:  $125 

Food:  $320 

Car  payments  (1987  Ford  Taurus):  $180 

Clothing:  $140 

Travel  and  entertainment:  $400 

Boat  expenses:  $415 

Savings  (VA  disability  check):  $185 

Annual  total:  $35,580 
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Most  warm  weekends  find  Joan  and 
Jack  Edwardson  on  their  twenty-five- 
foot  cabin  cruiser,  Abby  Rose,  fishing 
the  Chesapeake  Bay  and  watching 
their  two  young  daughters — Rose, 
eight,  and  Abby,  six — swim  at  the  ma- 
rina. With  a  full  galley  and  bunks  that 
sleep  six,  the  boat  is  one  of  the  Edward- 
sons'  prized  possessions,  and  a  symbol 
of  their  upper-middle-class  lifestyle. 
M  "I   have    more   now 

than  I  ever  anticipat- 
ed having,"  says 
Jack,  a  thirty- 
nine-year-old  civ- 
il servant,  assess- 
ing his  family's  firm  hold  on  the  Amer- 
ican Dream.  "But  that  doesn't  mean  I 
don't  want  more  than  I  have  now." 

What  they  have  right  now  is  fairly 
enviable  by  middle-class  standards.  In 
addition  to  the  boat,  they  own  a  four- 
bedroom,  split-level  home  on  three 
quarters  of  an  acre  of  woodland  in  a 
suburb  of  the  nation's  capital.  The 
house — which  they  bought  in  1980  for 
$125,000  but  is  now  worth  about 
$220,000— is  outfitted  with  the  trap- 
pings of  upscale  comfort.  There's  a  mi- 
crowave in  the  kitchen,  a  gas  grill  on 
the  back  patio,  and  in  the  driveway,  a 
new  $13,000  Ford  Taurus. 

Though  clearly  content  with  their 
lifestyle,   the   Edwardsons   don't  view 


themselves  as  extravagant.  They  ago- 
nized for  days  before  deciding  to  buy  the 
car,  and  the  cabin  cruiser.  Jack  points 
out,  takes  the  place  of  family  vacations 
and  is  also  considered  a  second  home, 
allowing  him  a  $l,500-a-year  tax  deduc- 
tion. Joan  is  a  coupon  clipper,  and  they 
buy  clothes  at  discount  outlets.  "We're 
always  careful  about  overextending  our- 
selves," Jack  says.  "Even  today  we  have 
no  credit  card  debt." 

Concern  about  keeping  their  eye  on 
the  bottom  line  could  be  a  holdover 
from  their  blue-collar  childhoods.  Joan 
was  raised  in  Florida  by  her  grandpar- 
ents on  tales  of  Depression-era  hunger, 
and  Jack,  the  son  of  an  immigrant 
fisherman,  grew  up  on  Long  Island, 
New  York,  with  two  siblings  and  re- 
members dinners  when  there  wasn't 
enough  meat  to  go  around. 

The  couple's  early  married  life  got  off 
to  a  sobering  start.  Jack  had  been  diag- 
nosed as  having  testicular  cancer  in 
1972;  he  needed  surgery  and  radiation 
therapy.  He  was  discharged  from  the 
Air  Force  and  began  getting  a  disability 
pension  of  $500  a  month.  (It  has  subse- 
quently been  reduced.)  While  Joan,  who 
had  graduated  college  with  honors, 
worked  as  a  nurse.  Jack  attended  grad- 
uate school  for  a  year  and  a  half  before 
leaving  to  work  for  the  government. 
They  didn't  touch  the  (continued) 
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Lipton®  Recipe  Soup  Mix.  The  ingredient  for  tht-se  and  many  other  tasteful 

dishes.  Lipton's  special  blend  of  seasonings  makes  everything  taste 

especially  delicious.  So  try  the  recipes  on  the  facing  page,  or  look  for 

more  inside  every  Lipton  Recipe  Soup  Mix  box. 
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pension  money  for  years,  fearing  they'd 
become  dependent  on  it.  Eight  years 
later,  when  they  felt  sure  that  Jack's" 
cancer  was  in  remission,  they  started  a 
family.  Joan  happily  traded  in  her  ca- 
reer to  become  a  full-time  homemaker. 

By  this  time.  Jack  was  climbing  the 
civil -service  ladder  at  a  workaholic's 
pace.  Today  he  is  a  deputy  budget  ana- 
lyst for  the  U.S.  Environmental  Protec- 
tion Agency,  earning  $59,000  a  year,  a 
salary  that  places  his  household  among 
the  nation's  top  15  percent.  But  he's 
paid  a  price  for  that  status.  "If  I  come 
home  at  seven-thirty,  my  wife  says, 
'Oh,  you're  home  early,  dear.'  " 

Nowadays,  the  Edwardsons'  future 
looks  rosy.  After  Abby, 
their  six-year-old,  en- 
ters school 
full-time 
this  Septem- 
ber, Joan  plans 
to  return  to  work, 
which  will  give  the  family  income  a 
boost.  And  they  have  already  begun 
planning  for  their  children's  college 
education  with  long-term  stock  invest- 
ments. (During  the  October  crash, 
Jack  lost  about  $18,000  on  paper,  but 
he  is  optimistic  that  the  market  will  go 
up  by  the  time  he  needs  the  money.) 

Though  the  Edwardsons  are  earning 
the  $60,000  income  the  Graffs  yearn  for, 
Joan  estimates  that  $100,000  a  year 
would  make  all  her  family's  dreams  come 
true.  "Maybe  we'd  get  a  larger  house  or  a 
new  bedroom  set,"  she  says,  "but  that's  it. 
We're  close  to  having  it  all." 

The  Kemps 

The  (very)  good  life  in  Silicon  Valley 

Gross  household  income  annually:  $150,000 
Net:  $80,000  (estimated) 
Fixed  monthly  expenses 

Mortgage:  $1,100 

Utilities:  $170 

Food:  $500 

Car  payment  (1987  Porsche  Carrera): 

$1,000 

Clothing:  $500 

Travel  and  entertainment:  $500 

Vacation  condominium  fee:  $500 

Keogh  retirement  fund:  $2,085 

Annual  total:  $76,260 

Like  other  entrepreneurs  drawn  to 
California's  Silicon  Valley,  Randall 
and  Melanie  Kemp  came  in  search  of 
opportunity.  The  husband-wife  real  es- 
tate team  left  Colorado  in  1978  after 
acquiring  rights  to  open  brokerage  of- 
fices in  northern  California.  Six  years 
and  thirteen  offices  later,  they  decided 
to  strike  out  on  their  own. 
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Today  their  fledgling  firm,  the 
Group  Advantage,  has  opened  its  first 
sales  office  in  Cupertino,  and  the 
Kemps  have  parlayed  their  talents 
into  a  lucrative  partnership.  Melanie 
concentrates  on  selling  residential 
i|  properties,  Randall  works  on  expand- 
ing the  business  into  additional  areas, 
and  together  they  design  and  build 
luxury  homes.  Their  joint  efforts  give 
them  a  six-figure  income  and  plenty  of 
"bennies" — Melanie's  term  for  bene- 
fits— such  as  their  company  car,  a 
Mercedes,  and  their  $60,000  Porsche 
convertible  for  play,  complete  with  a 
state-of-the-art  car  phone  and  vanity 
license  plates. 

"The  American  Dream  means  we 
can  do  whatever  we  want  to  do,  and 
try  to  make  as  much  money  as  we 
want,"  says  forty-three-year-old  Ran- 
dall. "If  we  don't  succeed — fine.  At 
least  we've  had  the  chance." 

For  now,  the  Kemps  clearly  appear 
to  be  succeeding.  Their  Cupertino 
home  is  a  four-bedroom  contemporary 
appraised  at  $370,000,  and  they  regu- 
larly escape  to  a  $110,000  vacation 
condo  they  co-own  with  another  couple 
in  the  mountains  near  Yosemite  Na- 
tional Park.  They  can  easily  afford  a 
weekly  housecleaning  service  and  dai- 
ly baby-sitters  for  their  children,  Ty- 
ler, six,  and  Brodi,  eight.  And  thirty- 
six-year-old  Melanie's  taste  in  clothes 
runs  to  pricey  labels  such  as  Anne 
Taylor  and  Liz  Claiborne.  But  their 
liberal  spending  means  their  only  cash 
savings  is  a  Keogh  retirement  fund. 
(They  do,  however,  make  real  estate 
investments  every  year.) 

Despite  having  achieved  such  a  lux- 
urious lifestyle,  Melanie  and  Randall 
are  still  striving.  Though  their 
$150,000  annual  income  places  them 
in  the  top  1  percent  of  the  nation,  the 
Kemps  note  that  it  hardly  keeps  pace 
with  the  stratospheric  prices  in  Silicon 
Valley,  where  property  values  double 
every  five  years.  ("After  a  while,"  says 
Randall,  "it  feels  like  you're  playing 
with  Monopoly  money.")  They  seek  a 
level  of  affluence  that  will  allow  them 
a  less  fi-antic  schedule — a  figure  they 
put  at  $250,000  a  year.  "Success  is  be- 
ing able  to  work  a  four-day  week  and 
still  get  what  you  want,"  says  Randall. 

The  Kemps  didn't  begin  their  ca- 
reers with  a  pile  of  cash.  Randall  is  the 
son  of  a  night  watchman  and  a  home- 
maker  from  nearby  Watsonville,  and 
at  twelve,  he  worked  as  a  school  jani- 
tor after  his  father  died.  Later,  after  a 
tour  in  Vietnam,  he  finished  college, 
graduating  at  the  top  of  his  class,  and 
then  went  on  to  get  a  master's  degree, 
in  physical  education.  It  was  while  he 
was  a  tennis  teacher  at  a  university  in 
Colorado  that  Randall  met  Melanie, 
then  working  toward  her  own  master's 


degree,  in  special  education.  The 
daughter  of  a  Kansas  attorney,  Me- 
lanie expected,  she  says,  "to  end  up  a 
happy  homemaker." 

Instead,  when  Randall  decided  to 
study  for  a  broker's  license  in  1975, 
because  "inflation  was  going  up  faster 
than  teachers'  wages,"  Melanie  fol- 
lowed him  into  the  business.  "Ran- 
dall's sales  manager  thought  I  could 
serve  tea  and  cookies  at  one  open 
house  while  Randall  was  out  trying  to 
sell  another  property,"  recalls  Me- 
lanie. Rather  than  play  glorified  host- 
ess, Melanie  passed  the  real  estate 
exam  and  began  getting  her  own  cli- 
ents. Within  a  year  she  had  surpassed 
Randall's  income  in  sales. 

Staying  ahead  of  the  competition  is 

of  key  importance  in  the  Kemps'  field. 

But  with  so  much  energy  poured  into 

their  business,  they  acknowledge  that 

they've  made  sacrifices  on  the  home 

front.  Both  currently  put  in  six-day 

work  weeks  and  spend  much  of  their 

time  off  socializing  with  associates  or 

clients.    Both   complain   that   they're 

shortchanging  each  other  and  their 

^   ^     kids.  What  time  they 

^^^^P     do  have  together  as  a 

^^^K^m     family  is  spent  swim- 

^B^^^V  ming,  biking  or  play- 
^^H  ■■fP  ^"S  tennis,  but  the 
^fmt^Uttt^  Kemps  rely 

on  outside 
help  to  watch  the  children  when 
they're  at  work.  Melanie  wonders 
what  the  long-term  toll  will  be,  and 
the  fact  that  her  kids  have  dubbed  one 
of  the  sitters  the  "Queen  of  Soap  Op- 
eras" doesn't  comfort  her  much. 

"We  want  our  kids  to  exercise  their 
imagination,"  she  says,  pointing  out 
the  computers  in  her  children's  rooms. 
She's  also  concerned  about  how  their 
lifestyle  will  shape  their  children's  val- 
ues. "I  don't  want  my  kids  to  get 
caught  up  in  the  same  materialistic 
craziness  that  I'm  caught  up  in,"  says 
Melanie.  "And  I  worry  that  if  they 
don't  have  the  same  type  of  lifestyle  as 
adults,  they'll  be  disappointed." 

A  dream  for  everyone 

Despite  the  unnerving  fluctuations  of  the 
stock  market  and  equally  shaky  econom- 
ic forecasts,  the  American  Dream  of  the 
good  life  for  all  is  still  very  much  with  us. 
Part  of  what  keeps  it  alive  may  be  simple 
human  nature:  Just  as  we  meet  the 
goals  we  have  set  for  ourselves,  the 
horizons  of  our  ambition  once  again 
recede,  keeping  fresh  the  struggle  to  get 
ahead,  reach  higher,  improve  our  life- 
style. The  ability  to  turn  our  longings 
for  a  better  life  into  reality  (something 
that  is  all  but  impossible  in  most  other 
countries)  may  finally  be  what  enables 
the  American  Dream  to  exist  at  all — 
and  to  be  continually  revitalized.        ■ 
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ONION-BAKED  PORK  CHOPS 


1  envelope  Lipton"' 
Golden  Onion  or  Onion 
Recipe  Soup  Mix 

2  eggs,  well  beaten 

Preheat  oven  to  350°.  Combine  soup  mix  with  bread 
crumbs.  Dip  chops  in  eggs,  then  soup      •  .— 


%  cup  plain  dry  bread 

crumbs 
8  pork  chops.  1/2  inch 

thick 


mixture,  coating  well.  Place  in  lightly 
greased  large  shallow  baking  pan 
and  drizzle,  if  desired,  with  melted 
butter  Bake,  turning  once,  1  hour 
or  until  tender.  Makes  8 
servings. 


Lipfcan- 


CRISP  ONION-ROASTED  POTATOES 


1   tsp.  thyme  leaves 
(optional) 

1  tsp.  marjoram  leaves 
(optional) 

'/4  tsp.  pepper 

2  lbs.  potatoes, 
cut  into  quarters 


1  envelope  Upton* 
Onion  or  Onion- 
Mushroom  Recipe 
Soup  Mix 

Vi  cup  olive  or  vegetable 
oil 

V*  cup  butter  or 
margarine,  melted 

Preheat  oven  to  450°.  In  shallow  baking  pan,  thoroughly 
blend  all  ingredients  except  potatoes. 
Add  potatoes  and  turn  to  coat 
thoroughly.  Bake,  stirring  occasion- 
ally, 60  minutes  or  until  potatoes  are 
tender.  Garnish  with  chopped 
parsley.  Makes  about 
8  servings. 


Liptmi- 


ORIENTAL  PEPPER  STEAK 


2  Tbsp.  oil 

1  lb.  boneless  chuck  or 

round  steak,  cut  into 

strips 

1  envelope  Lipton"  Onion 
or  Onion-Mushroom 
Recipe  Soup  Mix 

2  cups  water 

2  tsp.  soy  sauce 


1  green  pepper,  cut  Into 

thin  strips 
Vi  tsp.  ground  ginger 
1  clove  garlic,  finely 

chopped 
1  tomato,  cut  into 

wedges 
1  Tbsp.  cornstarch 

Hot  cooked  rice 


In  skillet,  heat  oil  and  brown  beef;  drain.  Stir  in  soup  mix 
blended  with  1  '/i  cups  water.  Bring  to  a  boil,  then  simmer 
covered  20  minutes.  Stir  in  green  pepper,  soy  sauce, 
ginger  and  garlic.  Simmer  covered  1 5  minutes  or  until 

beef  is  tender.  Stir  in  tomato,  then  

cornstarch  blended  with  remaining  Ijntnn.      .--^ 

water  Bring  to  a  boil,  then  simmer,  — " 

stirring  constantly,  until  sauce  is  thick- 
ened. Arrange  beef  mixture 
over  rice.  Makes 
about  4 
servings 


Liptnn 


Where  to  order  more  great  meals. 
To  receive  your  Free  Cookbook,  send  the 
UPC  Symbol  from  5  Liplon  Recipe  Soup  f-\ix 
Boxes  or  send  the  CJPC  Symbol  from  I  Lip- 
Ion  Recipe  Soup  AMx  plus  SI.23  to.  Lipton 
Soup  Mix  Creative  Cookery  Offer.  RO.  Box 
8957.  Clinton,  Iowa  52736 

r^ame 


Uptnn  j| 
CRE/OIVE  * 
COOKERY 


City— 
Slaie_ 


-Zip-. 


•Must  be  Included  to  guarantee  delivery.  Offer  good  In  U.S.A..  Us 
territories  and  Puerto  Rico.  Void  where  prohibited,  taxed,  or  restricted. 
G.S  military  overseas,  please  Include  APO  number.  Allow  4-6  weeks  for 
delivery.  An  offer  of  T.  J.  Liplon.  Inc.  800  Sylvan  Avenue.  Englewood 
Cliffs.  tS.  J.  07632.  Offer  ends  when  supplies  are  depleted. 


breakthfoughs 
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of  two  hundred  patients  with  ARC,  to  be  conducted  at 

several  centers,  including  Hahnememn. 


Afzfiefmer's  disetise 


I  People  who  care  for  patients 
with  Alzheimer's  often  say 
that  they  can  cope  with  the  fading  memory  that  is  an  early 
symptom  of  the  illness,  but  that  the  depression,  agitation 
and  sleep  disorders  are  almost  impossible  to  tolerate.  Now 
there  is  a  drug — L-Deprenyl — that  can  diminish  those 
symptoms.  L-Deprenyl  inhibits  the  enzyme  MAO-B,  which 
may  play  a  role  in  human  behavior.  Elevated  levels  of 
MAO-B  have  been  found  in  some  Alzheimer's  patients. 

Trey  Sunderland,  M.D.,  chief  of  the  unit  on  geriatric 
psychopharmacology  at  the  National  Institute  of  Mental 
Health  (NIMH),  in  Bethesda,  Maryland,  said  that  of  seven- 
teen patients  who  received  L-Deprenyl  in  a  recent  study, 
more  than  half  showed  some  improvement.  One  patient 
was  Hilda  Gallagher,  sixty-five,  who  had  suffered  from 
Alzheimer's  for  four  and  a  half  years  and  spent  her  days 
staring  into  space.  After  receiving  low  doses  of  L-Deprenyl 
for  twenty-one  days,  Hilda  began  to  perk  up.  She  demon- 
strated interest  in  activities  around  her  and  tried  to  com- 
municate with  her  family,  improvements  that  made  her 
care  at  home  more  manageable. 

"We  are  not  expecting  a  total  cure,"  Sunderland  says. 
"We  are  looking  to  improve  some  of  the  sjmiptoms  that  are 
often  the  most  traumatic  for  the  people  who  take  care  of 
Alzheimer's  patients."  NIMH  is  conducting  long-term  tri- 
als and  hopes  that  along  with  the  changes  in  behavior  will 
come  improvement  in  patients'  weakened  cognitive  skills. 


Arthrifis 


The  agony  of  two  million  Americans  who 
suffer  from  rheumatoid  arthritis,  a  poten- 
tially crippling  condition,  may  soon  be  relieved  through  a 
low  combination  dose  of  two  drugs — methotrexate  and  aza- 
thioprine — that  are  also  used  as  cancer-fighting  agents. 
Tim  Nicholson,  thirty-nine,  who  had  been  arthritic  since 
his  mid-twenties,  had  to  quit  his  job  as  a  welder  because 
the  stiffness  in  his  hands  and  knees  prevented  him  from 
working.  Within  three  months  of  undergoing  the  combina- 
tion therapy,  he  was  back  at  work.  Tim  is  one  of  eighteen 
people  with  advanced  rheumatoid  arthritis  who  received 
the  drugs  as  part  of  a  study  at  the  Cleveland  Clinic  Foun- 
dation, in  Cleveland,  Ohio.  All  of  them  experienced  a  re- 
duction in  pain  and  swelling  in  their  joints.  Now,  nineteen 
months  after  the  study  began,  85  percent  of  the  patients 
have  achieved  a  remission  in  symptoms. 

"All  of  the  people  we  worked  with  are  still  on  medication 
and  will  be  for  the  rest  of  their  lives,"  says  Jeffrey  Biro, 
D.O.,  of  the  clinic's  rheumatology  department.  "But  the 
side  effects,  when  they  are  experienced,  are  minor — pri- 
marily upset  stomach — and  this  tends  to  subside  on  its  own 
fairly  quickly."  Because  the  results  in  the  Cleveland  study 
have  been  so  promising,  a  large-scale  study  will  be  con- 
ducted this  year  at  other  medical  centers. 


Breasf  cancer 


Aggressive  chemotherapy  and  radio- 
active implants  are  being  used  in 
separate  experiments  to  save  the  lives  of  women  with 
inoperable  breast  cancer.  Twenty-five  pa- 
tients have  responded  so  dramatically  to  the 
chemotherapy  technique  at  the  National 
Cancer  Institute,  in  Bethesda,  that  surgery 
was  unnecessary.  These  patients  are 
among  about  twenty  thousand  women 
diagnosed  each  year  with  breast  can- 
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cer  for  whom  standard  treatment  would  al- 
most certainly  be  ineffective  because  the 
disease  is  too  advanced.  The  therapy  at  NCI, 
developed  by  Sandra  Swain,  M.D.,  works 
this  way:  First,  the  woman  is  given  a  single 
intravenous  dose  of  two  chemotherapeutic 
agents,  doxorubicin  and  cyclophosphamide. 
Then  for  five  days,  an  anti-estrogen  sub- 
stance is  administered  orally,  temporarily 
stopping  the  cancer's  growth.  On  the  sixth 
day,  the  woman  takes  estrogen  orally,  which 
speeds  up  the  tumor's  growth,  making  it 
more  vulnerable  to  treatment.  A  combina- 
tion of  the  chemotherapy  drugs  methotrexate  and  5-fluoro-| 
uracil  is  then  given.  This  cycle  is  repeated  several  timesfl 
every  twenty-one  days.  When  the  tumor  has  disappeared, 
or  is  as  small  as  doctors  believe  it  is  going  to  get,  it  is 
biopsied.  If  the  biopsy  is  negative,  no  surgery  is  necessary, 
and  radiation  and  chemotherapy  are  given  for  six  months. 
If  the  biopsy  is  positive,  the  woman  has  a  mastectomy 
followed  by  radiation  and  chemotherapy.  Of  eighty-five 
women  treated,  Swain  says  that  twenty-five  had  negative 
biopsies  and  did  not  need  mastectomies.  In  fifty-five  others, 
the  cancer  was  reduced  so  that  a  mastectomy  was  possible. 

Similarly  promising  results  are  reported  by  Gabriel  Hor- 
tobagyi,  M.D.,  of  M.D.  Anderson  Hospital,  in  Houston.  In  a 
thirteen-year  study,  he  has  found  a  high-dosage  combina- 
tion of  three  drugs — 5-fiuorouracil,  doxorubicin,  and  cyclo- 
phosphamide— to  be  effective  in  treating  126  women  with 
locally  advanced  inoperable  breast  cancer.  Chemotherapy 
is  used  initially  to  reduce  the  size  of  the  tumor,  often  to  the 
point  where  the  breast  can  not  only  be  operated  on  but  may 
even  be  saved.  Ninety-five  percent  of  the  women  in  the 
study  were  judged  to  be  able  to  undergo  surgery,  and 
Hortobagyi  estimates  that  ten  years  after  their  diagnosis, 
30  percent  will  be  alive  without  any  evidence  of  the  dis- 
ease. Otherwise,  he  says,  virtually  no  patients  who  are  this 
ill  would  live  longer  than  ten  years. 

There  is  good  news,  too,  for  women  with  breast  cancer  in 
its  early  stages.  William  Jewell,  M.D.,  and  his  colleagues 
at  the  University  of  Kansas  Medical  Center,  in  Kansas 
City,  inserted  radioactive  implants  (iridium  192)  in  107 
women  just  after  tumors  had  been  removed  from  their 
breasts.  Each  implant  was  placed  where  the  tumor  had 
been  and  left  there  for  forty-eight  hours.  There  have  been 
only  two  recurrences  of  cancer  during  the  four  years  the 
implants  have  been  used.  Jewell  believes  the  treatment 
may  also  help  women  with  more  advanced  breast  cancer. 


Cancer  test 


A  test  so  simple  it  sounds  like  magic  is 
detecting  the  presence  of  cancer  in  peo- 
ple with  no  symptoms.  Although  the  test  cannot  pinpoint 
where  the  cancer  is  located,  it  does  indicate  that  further 
tests  are  needed.  The  test  could  also  help  doctors  monitor 
the  effectiveness  of  treatment  in  someone  who  has  already 
been  diagnosed.  And  it  may  be  able  to  detect  breast  cancer 
as  early  as,  or  earlier  than,  mammography  without  expos- 
ing women  to  the  radiation  emitted  by  breast  X-rays.  The 
test,  developed  by  researchers  at  Beth  Israel  Hospital  in 
Boston  and  Harvard  Medical  School,  is  painless.  Blood  is 
drawn  from  the  patient,  reduced  to  plasma,  and  examined 
with  a  technique  called  nuclear  magnetic  resonance.  It  is 
the  pattern  of  the  lipids  (fats)  in  the  blood  that  indicates 
the  presence  or  absence  of  cancer.  Eric  Fossel,  Ph.D.,  a 
radiologist  at  Beth  Israel,  says  that  the  test  has  been  given 
to  approximately  eight  thousand  people  and  that  its  accu- 
racy rate,  in  the  three  thousand  results  examined,  is  better 
than  95  percent.  The  only  false-positive  results  came  from 
pregnant  women,  men  with  benign  tumors  of  the  prostate 
gland  and  people  with  verj'  high  triglyceride     (continued) 
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Still  as  gentle  as  always... 
butmyw,  even  more  effective. 
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Correctol 


Once  a  woman's  day  starts,  it  never  seems  to  stop. 
Getting  the  family  going.  Long  hours  on  the  job. 
Time  that's  just  not  her  own.  Which  may 
-^^M  t^H  ^^  ^^^  of  the  reasons  women  suffer 
\    I  ^L^^^Pm  from  constipation.  In  fact,  they 're  constipated 
m\     *  4^^'  F^   three  times  more  often  than  men. 

""^MJ         That's  why  there's  today's  Correctol. 
It's  now  even  more  effective.  Correctors 
special  formula  combines  a  mild 
laxative  with  a  softening  agent.  To  work 
gently,  yet  dependably. . .  overnight. 

So  by  morning,  you  feel  -^^       ^-^ 

like  yourself  again.  .  v-*^ 


*rX^^ 


Correctol  Worksgently, 
works  effectively. 
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continued 

levels  in  their  blood.  Because  the  test  is  still  experimental, 
patients  with  positive  tests  are  not  informed  of  the  results 
but  ai-e  asked  to  return  for  further  testing.  The  initial 
results,  however,  are  available  to  their  doctors,  who  may 
use  them  in  diagnosis  or  treatment. 


Congest i^  ftdorf  iailure 


I  This  illness — in  which 

the  heart  is  not  able 

to  pump  enough  blood  to  meet  the  body's  demands — affects 
one  out  of  every  hundred  people.  Victims  suffer  shortness 
of  breath  and  fatigue,  and  fluid  collects  in  their  lungs.  Now 
a  drug  called  Enalapril  has  significantly  prolonged  the 
lives  of  the  most  severely  ill  patients,  reducing  their  mor- 
tality rate  by  40  percent.  Enalapril,  which  allows  the  heart 
to  pump  more  blood,  has  been  used  to  treat  high  blood 
pressure  and  is  now  awaiting  approval  from  the  FDA  for 
treatment  of  congestive  heart  failure.  However,  because 
the  results  of  a  Scandinavian  study  were  so  convincing, 
doctors  in  this  country  are  already  experimentally  pre- 
scribing Enalapril  for  patients  with  the  heart  condition. 
Because  Enalapril  has  helped  seriously  ill  patients,  Wil- 
liam Parmley,  M.D.,  chief  of  cardiology  at  the  University  of 
California  at  San  Francisco  Medical  Center,  believes  that 
those  with  less  severe  symptoms  would  benefit  as  well. 
Parmley  is  taking  part  in  a  multicenter  study  to  compare 
the  effects  of  Enalapril  with  those  of  a  combination  of  two 
other  drugs — isosorbide  dinitrate  and  hydralazine,  which 
increase  blood  flow. 


"Human  glue' 


In  delicate  procedures  such  as  mid- 
dle-ear surgery,  skin  grafting  and 
microsurgical  repair  of  bone,  a  major  concern  has  been  that 
the  synthetic  materials  or  small  bones  used  in  grafting  or 
implanting  would  not  hold.  But  "human  glue"  (autologous 
fibrinogen  adhesive),  created  from  two  clotting  agents  in  a 
patient's  blood,  may  soon  be  improving  the  healing  process, 
say  doctors  at  the  University  of  Pennsylvania.  Developed 
by  a  team  of  researchers  including  Robert  Weisman,  M.D., 
associate  professor  of  otorhinolaryngology  and  human  com- 
munication at  the  university's  hospital,  the  glue  is  now 
being  used  there  in  an  ear-surgery  trial.  The  new  sub- 
stance, which  promotes  healing  and  may  decrease  the 
chance  of  postsurgery  complications,  is  injected  into  the 
ear  through  a  fine  needle,  forming  a  clot  within  a  few 
seconds  to  two  minutes.  The  results  so  far  are  encouraging; 
Weisman's  two-year  study  will  be  completed  late  this  year. 


Osfeoporosis 


A  new  treatment  is  causing  remark- 
able reversals  in  women  who  have 
suffered  the  worst  ravages  of  osteoporosis  (the  "brittle 
bone"  disease).  Women  who  have  fractured  their  spine  as 
many  as  twelve  times  and  who  have  even  been  confined  to 
wheelchairs  are  novv  able  to  function  normally.  Their 
bones  no  longer  fractui  e  as  easily,  and  they  have  resumed 
their  usual  activities  without  pain.  (Any  loss  of  height 
cannot  be  reversed,  however.) 

These  amazing  recoveries,  recorded  in  a  study  at  the 
Mayo  Clinic,  in  Rochester,  Minnesota,  are  due  to  sodium 
fluoride.  It  is  the  first  agent  that  has  consistently,  substan- 
tially stimulated  the  formation  of  new  bone,  sometimes 
doubling  bone  density  in  the  spine  to  a  normal  range.  The 
four-year-old  project,  which  involves  two  hundred  post- 
menopausal women  with  severe  osteoporosis,  is  nearing 
completion,  and  if  results  confirm  earlier,  smaller  studies, 
FDA  approval  should  come  soon,  says  B.  Lawrence  Riggs, 
M.D.,  consultant  in  endocrinology  at  the  clinic.  The  medi- 


cation has  some  side  effects — about  15  percent  of  women 
experience  nausea  and  stomach  cramps,  and  some  develop 
ankle  and  knee  pain.  But  these  symptoms  vanish  when  the 
medication  is  stopped  and  usually  do  not  recur  when  it  is 
readministered  in  a  lower  dosage. 


Parkinson's  disease 


Drugs  now  being  adminis- 
tered to  patients  in  a  study 
could  slow  down,  or  halt  altogether,  the  course  of  this 
progressive  nerve  disease  if  given  in  the  early  stages.  The 
drugs,  Deprenyl  and  tocopherol,  are  being  studied  at  the 
University  of  Rochester,  in  Rochester,  New  York,  and 
twenty-eight  medical  centers  in  the  United  States  and 
Canada.  The  eight  hundred  subjects,  some  of  whom  are 
still  to  be  chosen,  must  be  between  the  ages  of  thirty  and 
seventy-nine  and  have  had  symptoms  of  Parkinson's  with- 
in the  past  five  years.  Early  symptoms  include  tremors  in 
hands  or  fingers,  stiffness  and  general  slowness.  "Every- 
thing we  have  learned  suggests  that  Deprenyl  and  tocoph- 
erol may  be  helpful  with  early  Parkinson's  disease,"  says 
Ira  Shoulson,  M.D.,  professor  of  neurology,  pharmacology 
and  medicine  at  the  University  of  Rochester.  Deprenyl 
blocks  monoamine  oxidase,  an  enzyme  that  doctors  believe 
contributes  to  the  symptoms  of  Parkinson's;  preliminary 
studies  of  tocopherol  indicate  that  it  may  protect  against 
toxins  that  cause  parkinsonism  in  experiments  with  ani- 
mals. Participants  in  the  five-year  study  will  be  examined 
periodically  to  see  whether  the  disease  is  progressing  and 
should  be  treated  with  traditional  drugs.  Anyone  interest- 
ed in  participating  should  write  to  Datatop  Coordination 
Center,  University  of  Rochester,  Suite  160,  1325  Mt.  Hope 
Avenue,  Rochester,  NY  14620. 


Sthixophrenia  H 


Jennifer  Lambert,  twenty-nine,  had 
seen  schizophrenic  for  eight  years 
and  had  failed  to  respond  to  any  antipsychotic  drug.  A  year 
ago  she  attempted  suicide  because  she  could  no  longer  cope 
with  the  voices  she  heard  in  her  head  and  the  despair  she 
felt.  Now,  after  nine  months  on  the  drug  clozapine,  Jenni- 
fer has  almost  no  psychotic  symptoms. 

Jennifer  is  one  of  the  30  percent  of  all  schizophrenics 
who  have  a  very  limited  response  to  traditional  medica- 
tion. But  based  on  trials  of  clozapine,  about  one  third  of 
that  group  can  now  be  helped  with  the  drug.  The  studies 
are  being  conducted  by  Herbert  Meltzer,  M.D.,  a  professor 
of  psychiatry  at  Case  Western  Reserve  University  School 
of  Medicine,  in  Cleveland;  John  Kane,  M.D.,  director  of 
psychiatric  research  at  Long  Island  Jewish  Hillside  Medi- 
cal Center,  in  Glen  Oaks,  New  York;  and  at  sixteen  other 
hospitals.  One  benefit  of  clozapine  over  other  effective  anti- 
psychotic drugs,  Meltzer  says,  is  that  it  does  not  produce 
tardive  dyskinesia:  abnormal,  involuntary  movements, 
usually  of  the  tongue,  lips,  mouth  and  cheeks,  experienced 
by  approximately  15  to  20  percent  of  patients.  However, 
clozapine  has  a  serious  side  effect  of  its  own.  About  1  or  2 
percent  of  those  taking  it  experience  bone-marrow  toxicity, 
which  suppresses  their  white  blood  cells,  leaving  them 
vulnerable  to  serious  infections.  There  have  been  seven 
such  reactions  in  seven  hundred  patients  in  the  United 
States.  In  all  cases,  treatment  was  stopped,  and  the  white 
blood  cell  count  usually  returned  to  normal  within  two 
weeks.  Other  side  effects  include  lowered  blood  pressure 
and  increased  salivation.  But  Meltzer  says  the  drug,  being 
evaluated  by  the  FDA,  is  a  major  advance  in  the  treat- 
ment of  schizophrenia  and  that  a  safer  version  will  eventu- 
ally be  available.  B 


Gloria  Hochman,  an  award-winning 
medical  writer,  is  the  author  of 
Heart  Bj^sass  (St.  Martin's). 
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Why  are  doctors 
recommending  Tums  to  women 

who  don't  have 
heartburn? 


For  one  simple  reason:  Tums® — 
the  very  same  Tums  that  is  America's 
best-selling  antacid  tablet — also 
happens  to  be  an  unbeatable  source 
of  calcium.  For  women  (and  teenage 
girls!)  who  need  extra  calcium  in  their 
diets,  there's  no  better  source  than 
Tums. 

That's  why  thousands  of  doctors 
across  the  country  are  now  recom- 
mending Tums  to  their  patients  over 
other,  more  expensive  calcium 
supplements. 

How  can  an  antacid  be  a 
calcium  supplement? 

For  over  50  years,  Tums  has  been 
made  from  calcium  carbonate.  In 
other  words,  the  calcium  in  Tums 
isn't  an  extra  ingredient  that's  been 
added  to  the  Tums  formula. ..it's  been 
there  all  along. 


ACTIVE  INGREDIENT: 

Calcium  Carbonate 
500  mg  per  tablet. 


ir 


Besides  being  a  fast-acting,  effective 
acid  neutralizer,  calcium  carbonate  is 
also  the  purest,  most  easily  absorbed 
form  of  calcium.  It's  by  far  the  pre- 
ferred source  of  calcium  for  supple- 
mentation, and  almost  all  leading 
calcium  supplements  are  made  from  it. 

What  other  antacid  ingredients 
does  Tums  contain?  None — just  cal- 
cium carbonate. 

So  whether  you  need  antacid  relief 
or  extra  calcium — or  both — you  can 
take  Tums  with  complete  confidence. 

Are  all  antacids  rich  in  calcium? 

No.  Most  other  antacids  contain 
no  calcium.  They're  made  with  ingre- 
dients like  aluminum  and  magnesium. 


What  makes  Tums  better  than 
other  calcium  supplements? 

Even  though  most  calcium  supple- 
ments contain  calcium  carbonate,  this 
does  not  necessarily  mean  they  are  all 
the  same.  For  example,  laboratory 
tests*  prove  that  Tums  tablets  are 
totally  dissolved  in  less  than  half  the 
time  most  leading  calcium  supple- 
ments take.  And  any  doctor  will  tell 
you  that  unless  calcium  carbonate  is 
completely  dissolved  before  it  leaves 
your  stomach,  it's  not  delivering 
the  maximum  calcium  benefit  to 
your  body. 

You'll  also  appreciate  the  fact  that 
Tums  tablets  are  less  expensive  than 
most  calcium  supplements — they're 
only  about  half  me  price  of  the  largest 
selling  brand.  And  good-tasting 
Tums  tablets  are  chewable — they  can 
be  taken  anytime,  any^vhere  ...with- 
out water. 

Should  you  take  your  calcium 
supplement  with  your  meals? 

Yes.  Medical  research  has  shown 
that  the  most  beneficial  way  to  sup- 
plement your  diet  with  calcium  is  by 


spreading  your  recommended  intake 
throughout  the  day... preferably  with 
meals. 

If  you're  like  most  women,  you 
need  an  additional  400  to  600  milli- 
grams of  calcium  daily.  Since  each 
Turns  tablet  provides  200  milligrams 
of  calcium  (300  milligrams  with 
Tums  E-X),  Tums  is  ideal  for  this  type 
of  regimen. 

Dont  luait  till  you  have  heartburn  to 
gel  the  extra  calcium  you  need.  Ask  your 
doctor  about  Tinmfor  calcium. 


Does  your  calcium  supplement  dissolve  in  time  to  work? 

A  recent  study  published  in  American  Pharmacy,  the 
journal  of  the  American  Pharmaceutical  Association, 
reported  on  the  dissolution  rates  of  the  leading  calcium 
supplement  products.  While  most  of  the  major  brands 
passed  the  test,  only  Tums  tablets  were  completely 
dissolved  at  the  end  of  the  30-minute  test  period.  The 
other  leading  supplements  were  only  partially  dis- 
solved... and  many  bargain  brands  hadn't  even  begun 
to  break  down. 


Product  %  Dissolved 

in  30  min. 

Turns® 100 

Suplical™ 98 

Os-Cal®500 87 

Caltrate®  600 69 


*For  a  copy  of  these  test 
results  send  your  name 
and  address  to:  TUMS, 
P.O.  Box  3830. 
Dept.  LH, 
Stamford.  CT  06905. 

icj  1987  NorcliH  Thayer  inc. 


liims.  More  than  just  a  great  antacid. 


MOW  MENTHOL  IS  LOWEST 

By  U.S.  Gov't,  testing  method. 


NOW.  THE  LOWEST  OF  ALL  BRANDS. 


Competitive  lar  levels 
reflect  either  the  Jan.  '85  FTC 
Report  or  FTC  method. 

3  mg.  "tar,"  0.3  mg.  nicotine 
av.  per  cigarene  by  FTC  method. 


SURGEON  GENERAL'S  WARNING:  Smoking 
Causes  Lung  Cancer,  Heart  Disease, 
Emphysema,  And  May  Complicate   Pregnancy. 


■  A  WOMAN  TODAY 

continued  from  page  27 

program:  the  reducing  diet.  Compared 
to  what  I'd  been  eating  before,  the 
amount  of  food  I  was  allowed  on  this 
"diet  was  practically  nothing.  A  typical 
day's  menu  now  consisted  of  a  bran 
muffin  and  an  egg  for  breakfast,  a 
large  salad  with  three  ounces  of  pro- 
tein and  an  apple  for  lunch,  and  for 
dinner  three  ounces  of  fish,  a  cup  of 
green  beans,  two  crackers,  and  an 
orange  for  dessert.  I  thought  I'd  never 
be  able  to  survive  on  so  little  food. 

But  what  helped  me  adjust  to  my 
new  eating  program  was  attending 


daily  weighing  and  counseling  ses- 
sions and  a  weekly  class  in  behavior 
modification.  The  constant  weighing 
left  no  room  for  cheating,  and  the  mor- 
al support  gave  me  the  encouragement 
to  adhere  to  the  diet.  My  dreams  of 
looking  normal  again  and  feeling  good 
about  myself  also  kept  me  going.  I 
wanted  to  be  able  to  walk  down  the 
street  without  anyone  thinking.  Look 
at  that  fat  person.  One  month  after  I 
started,  I  was  given  the  best  motiva- 
tion of  all — I'd  already  lost  40 
pounds!  It  was  then  that  I  knew  I  was 
going  to  make  it. 

My  family  was  behind  my  diet  100 
percent,  and  they  never  tried  to  entice 


me  to  eat  something  I  wasn't  supposed 
to.  Each  day  I  made  two  separate  din- 
ners— one  for  them  and  one  for  me — 
but  handling  all  kinds  of  foods  didn'ti 
really  tempt  me.  I  was  averaging  a 
weight  loss  of  four  pounds  a  week,  and 
I  didn't  want  to  gain  back  what  I  was  i 
working  so  hard  to  lose. 

After  four  months,  I'd  lost  100 
pounds.  A  few  weeks  later  I  was  able 
to  get  around  well  enough  to  exercise, 
and  I  began  walking  every  night.  I  was 
very  proud  of  my  weight  loss,  but  I 
knew  I  still  had  a  long  way  to  go. 
Sometimes  I  would  get  depressed 
thinking  about  how  many  more 
pounds  I  had  to  lose,  but  Bob  and  my 
best  friend,  Julie,  cheered  me  on. 

During  the  tenth  month  of  my  diet, 
when  I  weighed  180  pounds,  I  joined 
an  aerobics  class.  The  extra  exercise 
really  helped  me  take  off  weight,  and 
two  months  later  I  lost  the  additional 
45  pounds  I  needed  to  reach  my  goal. 
After  only  one  year  I  was  down  to  135 
pounds,  a  weight  I  hadn't  even  been 
close  to  in  almost  twenty  years! 

I  was  thrilled.  My  blood  pressure 
went  back  to  normal,  and  my  doctor 
took  me  off  the  medication.  My  knee 
no  longer  bothered  me.  But  most  im- 
portant, I  felt  good  about  myself  again. 
Now  that  I  was  a  size  10,  buying 
clothes  was  a  pleasure.  Although  I  ex- 
pected to  have  lots  of  hanging  skin 
from  losing  so  much  weight,  I  was  sur- 
prised at  how  little  there  was.  And 
after  exercise  helped  me  tone  up,  I  was 
able  to  wear  almost  anything  I  want- 
ed. It  was  a  wonderful  feeling. 

My  husband  was  extremely  proud 
that  I  had  reached  my  goal.  He  loved 
the  fact  that  now,  for  the  first  time  in 
years,  we  could  go  out  together  in  pub- 
lic without  my  worrying  about  how  I 
looked.  But  so  many  people  had  never 
known  me  as  anything  but  overweight 
that  they  had  to  ask  who  I  was.  One 
evening  when  Bob  and  I  were  out,  a 
friend  didn't  recognize  me  and  accused 
Bob  of  cheating! 

Because  of  the  success  of  my  diet, 
two  Diet  Center  counselors  asked  me 
to  become  a  counselor.  At  first,  I  didn't 
know  if  I  could  do  it,  but  finally  I  de- 
cided to  give  it  a  try.  Four  years  later 
I'm  still  here,  working  almost  every 
day.  My  job  is  to  weigh  people  in,  give 
them  weight-loss  information  and  offer 
encouragement.  Besides  being  very  re- 
warding, the  job  has  helped  to  remind 
me  how  important  it  is  to  eat  correctly. 

Today  whenever  I'm  tempted  to 
cheat,  all  I  have  to  do  to  dissuade  my- 
self is  remember  how  I  used  to  look.  I 
never  want  to  be  that  heavy  again. 
And  most  of  all,  I  want  to  keep  the 
sense  of  accomplishment  I  have  for 
taking  control  of  my  eating  and  chang- 
ing my  life.  H 
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Barbara  Walters 

mtinued  from  page  125 

)usinessmen  like  bankers  and  lawyers," 
;he  insisted.  After  she  met  Adelson, 
lowever,  she  changed  her  mind. 

"I've  always  looked  for  stability,  be- 
:ause  I  never  did  have  a  sense  of  secu- 
•ity  with  my  father  [the  late  impresa- 
•io  Lou  Walters],"  Barbara  says.  "But  I 
lo  have  it  with  my  husband. 

"When  I  met  him,  I  was  amazed," 
;he  says.  "I  did  not  think  I  would  ever 
ind  someone  who  had  all  the  qualities 
le  has."  It  is  a  feeling  that  is  all  too 
amiliar  to  every  woman  who  longs  for 
I  relationship. 

It  was  Merv  who  made  her  realize, 
Barbara  says,  "how  important  a  direct 
)ersonal  relationship  is  in  everyone's 
ife,  no  matter  how  famous  or  self-suf- 
icient  she  may  be.  Look  at  Margaret 
Thatcher,  who  talks  about  the  support 
md  comfort  she  gets  from  her  hus- 
)and.  You  can  be  very  lonely  on  your 
)wn.  I  know  very  few  people  whose 
mtire  life  is  their  work." 

Now  that  she  has  married  her  ideal 
nan,  Barbara  seems  to  have  achieved 
vhat  she  has  called  (in  her  last  Ladies' 


Home  Journal  interview)  the  nearly 
impossible  goal  of  succeeding  at  work, 
love  and  motherhood. 

"Of  course,  you  can  have  a  marriage, 
a  career  and  children,"  she  says  now, 
"but  to  have  a  really  superb  career,  a 
wonderful  marriage,  terrific  kids  and 
all  that  goes  into  it  is  very,  very  hard. 
But  there  is  a  whole  new  generation 
that  may  well  disagree  with  me — until 
they  try  having  a  great  career,  a  great 
marriage  and  great  kids." 


Mr.  and  Mrs. 

Merv  Adelson: 

"I  knew  the 

moment  I  met 

my  husband 

that  he  was 

someone 

special" 


Her  marriage  is  all  the  more  pre- 
cious to  Barbara  after  the  decade  she 
spent  as  a  divorced  mother.  "During 
that  time,  I  remember  arriving  in  Cai- 
ro one  day  and  thinking.  There  is  no 
one  I  can  call  up  who  is  waiting  to  hear 
that  I  arrived  safely.  I  have  lots  of 
friends,  but  that's  not  the  same  thing. 
And  my  daughter,  who  is  used  to  my 
travels,  takes  it  for  granted.  If  I  called 


up  and  said,  'Darling,  it's  Mummy.  I'm 
in  Cairo,  and  I'm  safe,'  she'd  say,  'So 
what?  When  are  you  coming  home?' 
It's  wonderful  to  know  that  there  is 
somebody  who  really  does  care  for 
you  .  .  .  there  is  no  substitute  for  it." 

Svuprisingly,  the  high-powered  cou- 
ple's relationship  began  in  a  very  simple 
way:  on  a  blind  date,  in  May  1984.  The 
evening  got  off  to  an  inauspicious  start, 
Barbara  recalls.  "A  mutual  friend  made 
a  reservation  for  us  in  sm  Italian  restau- 
rant— a  very  good  one — here  in  New 
York,"  she  says.  "We  went  to  the  restau- 
rant, and  there  was  a  very  long  line. 
The  reservation  was  in  Merv's  name, 
and  he  isn't  so  well  known  in  New  York. 
We  waited  and  waited,  and  nobody  paid 
any  attention  to  us.  Finally,  I  said,  'I 
hope  this  doesn't  embarrass  you,  but 
suppose  I  talk  to  the  headwaiter.'  So  I 
did,  and  I  said,  'I  am  Barbara  Walters, 
and  we've  been  waiting  for  a  table  for  a 
long  time  . . .  And  the  headwaiter  said, 
'Oh,  yes.'  And  then  we  stood  and  we 
stood,  and  it  was  another  half  hour  be- 
fore we  were  seated! 

"It  was  a  great  equalizer,"  Barbara 
says.  "It  sort  of  broke  the  ice,  and  we 
were  laughing  at  each  other." 

In  the  following  days,  Barbara  says, 
Merv  "didn't  shower  me  with  flowers. 
We  didn't  see  each  other  again  for 
maybe  two  or  (continued  on  page  160) 


£ep  fat,  salt  and  calories  on  aleash 
withPurinaFit&Trim: 
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Too  much  of  a  good  thing  probably  isn't 

good  for  anybody.  Not  even  a  dog's  body. 

Purina  Fit  &  Thm  brand  dog  food  has 

fow  salt,  less  fat  and  15%  fewer  calories 

than  the  leading  brand.  It  gives  your 

adult  dog  100%  of  the  nutrition  tie  needs 

while  it  unleashes  aU  the  beefy  taste  he 

wants.  And  that's  okay  with  any  dog. 

Any  questions  about  Fit  &  Thm?  Call  us 

at  1-800-345-5678.  Weekdays  9-4  CSX 
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WED  UKETD  SHOW 
YOUTHE  PICTURES  WE 
TOOKONOURaUISE. 


You'll  love  em. Then  again,  it's  hani  to 
take  a  bad  picture  on  one  of  our  cruises. 

Presenting  our  1988  Norwegian  Cruise 
Line  Guide-forthe  asking. 

After  you've  seen  these  pictures,  you'll 
want  to  live  them.We're  the  best  vacation  on 
earth,  the  finest  on  water  Just  fill  in  the  space 
below.  We  promise  you  won't  be  bored. 


..-CAVlOiiTlHl^^ 


X  NORWEGIAN  CRUISE  IJNE, 


Name 


Address 


City 


State 


Zip 


ClipaiuisefultoNCL,EO.Box7715,ltasca,Illinois60I43.Ships'Registry:Balwii7uis. 
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Advertisement 

29.  OCEAN  CREEK  PLANTATION,  Mvnle  Beach. 
St'. — Our  57-acri'  oce.Tiifront  resort  feature.';  well  ap- 
p<)inted  homes  and  villas  plus  l«o  (iceanfronl  lowers. 
Familie.s  will  enjoy  greal  dinin.g.  our  Tennis  Center, 
and  .seaside  Beach  Club.  Clo.se  to  goir.  shoppini;  and 
attractions. 

30.  .Send    Tor    .vour    OKLAHOMA    VACATIONS 

PLANNING  PACKET  fealurinp  parks  and  resorts, 
canipinc.  lakes,  outdiwr  recreation,  esents.  western 
attractions  plus  di.scounl  coupon.s.  OKLAHOMA — 
.A.MERICAN  frontier  lake  .slate — is  waiting  for  youl 

31.  DESTINATION  '88  in  OTTAWA— Biing  your 
family  and  friends  and  join  Canadians  in  a  .special 
year  nf  celebration  heralding  the  arrival  of  the  stun- 
iiini;  new  National  Gallery  of  Canada,  soaring  Na- 
tional .Aviation  Museum  and  inspirinR  Canadian  Mu- 
seum of  Civiliziilion.  Send  for  vour  free  "Destination 
88  Excitement  Package". 

32.  BEST   WESTERN   PATRICK   HENRY   INN— 

C'losesl  hotel  to  Colonial  Williamsburg,  just  '  j  block 
away.  262-room  full  service  hotel.  Colonial  dining 
room;  remote  color  TV!  .X.M-FM  clock  radio:  game 
room:  playground:  pool;  lounge:  guest  laundry.  Busch 
Gardens  :i  minutes  away.  Meeting,  banquet  &  confer- 
ence facilities.  .Jamestown  &  Yorktown  Victory  Cen- 
ter just  minutes  away. 

33.  PLYMOUTH  COUNTY— .Share  the  spirit  of 
.M;issachusetts.  Discover  the  Pilgrim  story,  colorful 
cranberries,  local  wines,  whale  walcli  crui.ses  and 
much  more.  Explore  a  fascinating  legacy  here  where 
it  all  began.  Send  for  free  information. 

34.  POCONO  MOUNTAINS— Vacation  planning 
kit  for  great  mountain  vacations  in  Pennsylvania's 
Poconos.  Kull  color  brochures  and  maps  of  where  to 
go.  what  to  do  and  how  to  get  there  in  one  overslufl'ed 
package. 

35.  ROYAL  CARIBBEAN  CRUISE  LINE— E.\citing 
7.  S.  II)  and  14-day  cruises  from  .Miami  to  popular 
ports  of  call  throughout  the  Caribbean.  Bahamas. 
Bermuda.  South  .America.  Mexico's  Yucatan  and  the 
Ciulf  of  Mexico. 

36.  MYRTLE  BEACH,  S.  C Ocean  Forest  Resort. 

.An  affordable  oceanfront  family  resort.  2-bedroom  2- 
bath  villas  with  living  loom  and  complete  kitchen. 
.Sleeps  up  to  six.  Color,  cable  TV.  Outdoor  pools  and 
heated  whirlpools.  Golf  privileges  on  :!U  courses.  Free 
color  brochure. 

37.  Experience    living    hi.slory    in    SAVANNAH, 

Georgia's  mother  city  and  the  nation's  largest  nation- 
al urban  landmark  historic  district.  Vacation  plan- 
ning packet  of  brochures  offering  he.ach  and  city  ac- 
commodations, restaurants,  sightseeing,  recreation 
map.  Savannah  packet  free. 

38.  SMOKY  MOUNTAINS— Visit  the  "peaceful 
side  of  the  .Smokies "  where  scenic  beauty  abounds 
;ind  the  handy  work  of  .Mother  Nature  can  be  fully 
appreciated.  Swim,  hike,  shop  for  mountain  crafts. 
Enjov  Southern  cooking  in  Townsend.  Blount  Coun- 
tv.TK. 

39.  FREE  SOUTH  CAROLINA  VACATION 
GUIDE — Uncrowded  beaches  and  world  famous  gar- 
dens. Bright  blue  lakes  and  rolling  green  mountains. 
Historic  cities  and  paceful  plantations.  64  full-color 
pages  of  smiling  faces  and  beautiful  places, 

40.  TENNESSEE    VACATION    GUIDE— Free   8U- 

page  guide  to  Tennessee  cities,  attractions,  historic 
sites,  recreational  opportunities  and  events.  Map  in- 
cluded. Also  available;  camping,  accommodations. 
Slate  Parks,  shopping,  fishing  and  outdoors  in  Ten- 
nessee. 

41.  HAVE  A  BIG  TIME  IN  TEXAS— Send  for  a 
FREE  ti8-page  color  brochure  and  olFicial  Texas 
liighway  map  that  will  help  you  plan  .vour  Texas 
vacation. 

42.  HEART  OF  THE  ROCKIES— Free  travel  plan- 
ning guide.  If  your  de.stination  is  Yellow.sione  or  Salt 
Lake  City,  can't  miss  the  "West's  Best"  with  maps, 
suggested  itineraries  and  exciting  ideas  to  enjoy  the 
best   looking"  scenery  in  Utah.  Idaho  and  Wyoming. 

43.  WASHINGTON  STATE— FREE.  A  completely 
organized  '2()0-page  full-color  guide  that  will  help  .vou 
plan  a  great  vacation  experience  from  mountain 
climbing  and  white  water  rafting  to  winery  tours  and 
gourmet  dining,  Washington  State.  It's  a  real  experi- 
ence. 

44.  WHITE  MOUNTAINS,  NH— Free  information 
kit  on  the  Northeast's  most  picturesque  region  in- 
cludes maps  and  directory  for  lodging  camping,  wa- 
terfalls, covered  bridges,  scenic  hikes  and  drives  and 
attractions. 

45.  REDISCOVER    CIVILIZATION!    Make    your 

gieat  get-a-way  to  WINSTON-SALEM,  N.C.  Offer- 
ing world  clas.s  golf,  famous  Old  Salem,  uncqualed 
arts  and  crafts  and  affordable  activities  for  all  ages. 
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If  you're  planning  a  vacation,  we'd  like  to  help.  Listed  below  are  Ladies'  Home  Journal  advertisers  ofTering  free  booklets  and  brochures. 
Simply  check  the  travel  information  you'd  like,  and  circle  the  corresponding  numbers  on  the  accompanying  Travel  Planner  coupon. 


1.  ALABAMA  i.s  a  state  that  will  deliRhtrully  sur- 
prise vou  Troni  gently  rolliiif:  hills  to  suBar-whitc 
ucaihes.  Alabama  is  a  nature  lover's  paradise.  But 
that's  not  all!  Alabama  will  surprise  you  with  a  vari- 
ety of  activities  that  the  whole  family  can  enjoy.  Send 
for  your  free  colorful  vacation  guide. 

2.  AMERICAN  CRUISE  LINES— Cruise  the  Caroli- 
nas.  the  Mi.ssissippi  River.  New  England  or  the  east 
coast  aboard  the  nation's  most  luxurious  cruise  ships. 
Enjoy  sumptuous  cuisine,  oversize  .staterooms  and 
expert  guest  lecturers,  Choo.se  from  an  exciting  vari- 
ety of '2.  7.  10  and  14-day  itineraries.  Free  brochure. 

3.  SPRINGTIME  IN  VIRGINIA'S  SHENANDOAH 
NATIONAL  PARK  Sunshine  dancing  along  the 
Blue  Ridge,  songbirds  welcoming  the  season,  and  the 
delicate  scent  of  mountain  wiidflowers.  Reawaken 
your  senses.  Come  witness  Spring's  glory  at  Skyland 
or  Big  Meadows  Lodge. 

4.  ARKANSAS  has  America's  most  complete  vaca- 
tion planning  kit  and  it's  free.  Send  for  yours  today. 
Includes  a  State  Highwav  Map.  an  Arkansas  Tour 
Guide,  a  State  Parks  Guide,  a  Camper's  Guide  and  a 
Fun  Facts  Guide. 

5.  HISTORIC  BARDSTOWN— '2()U-year  old  commu- 
nity in  Kentucky.  Rich  in  history  and  tradition.  Spe- 
cial attraction.s:  .Mv  Old  Kentucky  Home:  first  Cathe- 
dral west  of  the  Allegheny  Mountains:  "The  Stephen 
Foster  Story":  Wickland.  Home  of  Three  Governors: 
Distillery  Tours  available.  Vacation  information 
packets  available. 

6.  BREAKERS  RESORT  HOTEL  AND  BREAK' 
ERS  PATRICIA  TOWER— featuring  Myrtle  Beach's 
verv  finest  selections  of  oceanfront  accommodations 
and  attractively  priced.  Also  exercise  rooms,  .saunas, 
whirlpools,  glass  covered  pool.  Dunes  Club  privileges, 
plus  40  other  courses  ana  more. 

7.  GOLDEN  ISLES  OF  GEORGIA— Brunswick.  Je- 
kyll  Island.  Little  St.  Simons  Islands.  St.  Simons 
Island.  Sea  Island.  Four  islands  and  a  port  city. 
Beaches.  History.  Golf.  Shopping.  4.000  hotel  motel 
rooms.  GOLDEN  ISLES  color  brochures  and  maps. 
FREE. 

8.  Send  for  COLORADO'S  Summer  vacation  plan- 
ning kit  for  information  to  get  the  most  out  of  your 
Colorado  vacation. 

9.  CLASSIC  CONNECTICUT— Pride  of  New  En- 
gland. Unwind  in  Connecticut  in  our  lively  cities, 
tranquil  countryside  and  uncrowded  coastline.  What- 
ever your  vacation  style.  Connecticut   has  a  spot 


made  just  for  you.  Send  for  free  regional  brochures. 

10.  DAYTONA   BEACH — Just   for   the   fun   of  it! 

Twenty-three  miles  of  wide,  smooth,  sandy  beaches: 
golf:  tennis:  jai  alai:  greyhound  racing:  championship 
motor  racing  at  Davtona  International  Speedwav; 
close  to  Walt  Disney  World  and  EPCOT  Center. 
Great  accommodations  and  restaurants  in  all  price 
ranges.  Send  for  free  color  brochure. 

11.  EUREKA  SPRINGS,  Arkansas— Quaint, 
unique  and  very  romantic.  You'll  fall  in  love  with 
this  historic,  stair-step  Ozark  village  filled  with  Vic- 
torian charm.  Many  great  natural  attractions  too. 
Also  the  home  of  the  Great  Passion  Play.  Free  Visi- 
tors Guide. 

12.  FT.  MAGRUDER  INN,  WILLIAMSBURG— A 

AAA.  4-diamond  hotel  known  for  its  deluxe  rooms, 
friendly  service,  and  convenient  location  near  Colo- 
nial Williamsburg  and  Busch  Gardens.  Plus  tennis, 
swimming,  sauna.s.  and  a  fine  restaurant  and  lounge. 
Circle  12  for  a  free  color  brochure. 

13.  "PUT  GEORGIA  ON  YOUR  MIND"— .Send  for 
Free  Travel  Kit  including  eight  regional  brochures. 

14.  GEORGIA'S  COLONIAL  COAST— It's  a  world 
of  history,  -sports,  island  beaches  and  incredible  natu- 
ral beauty.  This  year  stroll  historic  Savannah  and 
find  adventure  in  every  corner  of  our  colorful  coast. 
Get  your  own  vacation  planner  now, 

15.  GRAND  TETON  LODGE— Visit  Grand  Teton 
National  Park,  one  of  our  nation's  mo.st  spectacular 
parks.  For  a  more  complete  natural  park  experience, 
allow  us  to  provide  your  lodging,  food  and  niany 
exciting  activities.  Free  color  brochure. 

16.  SEE  IDAHO!— Uncrowded.  unspoiled,  and  un- 
pretentious. It's  right  on  the  way  to  Yellowstone. 
Grand  Teton,  or  Glacier.  Write  for  free  color  bro- 
chures. 

17.  JEKYLL  ISLAND— Georgia's  Island  Resort  is  a 
year  round  vacation  destination  with  natural  barrier 
island  beauty.  10  miles  of  Atlantic  Ocean  beach,  his- 
toric tours,  golf,  tennis,  bicvcle  paths  and  9  seaside 
hotels.  Free  color  brochure, 

IS.  JOHANSEN  ROYAL  TOURS— The  spectacular 
scenery  of  the  Canadian  Rockies  with  the  Johansen 
difference.  Eleven  exciting  tours  to  choose  from,  .Send 
for  your  free  full-color  brochure  today, 

19.  KAMPGROUNDS  OF  AMERICA  is  the  world's 
largest  system  of  private  campgrounds,  6.i0  locations. 


Stop  for  a  free  19H8  KOA  Directory  road  atlas  and 
camping  guide  or  send  S2.00  for  postage  and  han- 
dling, 

20.  KENTUCKY— Theie's  no  place  in  the  world 
quite  like  Kentucky,  It's  all  the  peace  and  quiet 
you've  dreamed  about.  It's  lakes  of  crystal  clear  wa- 
ter. It's  galloping  thoroughbieds.  Come  and  enjoy. 
It's  pure  Kentucky. 

21.  WALT  DISNEY  WORLD  GATEWAY— Stay  in 
Kissitiimee — St.  Cloud  Resort  area.  Be  closest  to  Ep- 
cot  Center.  The  Magic  Kingdom.  Central  Florida's 
major  attractions.  Brochure  lists  accommodations 
and  sights.  Big-lime  attr.-ictions.  Small-town  hospi- 
tality, 

22.  TOUR  LOUISIANA'S  beautifully  restored  plan- 
tation homes.  Throughout  the  state,  there  are  quiet 
lakes,  a  pine  forest,  botanical  gardens  and  mysteri- 
ous swamps.  For  more  free  travel  information  on 
Louisiana's  paddlewheelers.  festivals  and  the  best 
Creole  dining  anywhere,  write  for  free  brochures. 

23.  HUNTSVILLE,  ALABAMA— Discover  the 
world's  largest  Space  Museum.  Alabam.a's  large.st 
concentration  of  ante-bellum  homes,  truly  delicious 
Southern  cooking,  inexpensive  accommodations  and 
great  shopping  ll'inm  outlets  to  antiques).  Free  bro- 
chure. 

24.  PLACES  OF  THE  HEART— They  are  your  na- 
tional parks — Grand  Teton.  Glacier  and  Yellowstone. 
This  summer,  get  back  to  the  land  of  Montana  and 
Wyoming.  Because  this  land  is  your  land. 

25.  MYRTLE  BEACH— Breathtaking  be.aches. 
splendid  shopping,  fabulous  fishing,  glorious  golf, 
terrific  tennis,  superb  seafood,  non-stop  nightlife,  and 
incomparable  innkeepers.  Write  for  free  color  bro- 
chure, 

26.  NORTH  CAROLINA— I'd  like  your  free  travel 
package  with  facts  foi  planning  where  to  go.  where  to 
stay,  and  what  to  do  on  a  North  Carolina  vacation. 

27.  NORTH  DAKOTA  New  color  nuips  and  guides. 
Lewis  and  Clark  Trail.  Teddy  Roosevelt  and  Custer 
homes,  rodeos,  buffalo,  riverboats.  whopper  fish.  Bad- 
lands. Peace  Garden.  Best  routes  and  rates,  FREEl 

28.  Sail  off  into  the  Sunset!— NORWEGIAN  CA. 

RIBBEAN  LINES  offers  five  beautiful  ships  to  the 
Caribbean,  the  Bahamas.  .Mexico.  For  .'i.  4.  7.  8  and 
10  days.  Best  food  and  entertainment  afioat.  Free 
brochure. 
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Barbara  Walters 

continued  from  page  157 

three  weeks."  But  Barbara  felt  an  in- 
stant attraction  to  him.  Bucking  the 
current  trend  in  some  smart  New  York 
circles  of  dating  and  marrying  younger 
men,  she  says,  "The  youngsters  are  not 
for  me.  Personally,  I  have  never  been 
attracted  to  anyone 
younger.  It  would 
make  me  feel  older, 
even  if  the  differ- 
ence was  all  of  two 
days!  I've  always 
preferred  older  men, 
usually  those  who 
are  quite  successful 
and  secure  in  their 
field.  I  knew  the  mo- 
ment I  met  my  hus- 
band that  he  was 
someone  special." 
At  fifty-six  Barbara 
is  two  years  younger 
than  Adelson. 

Several  months 
after  the  two  met, 
Merv  proposed.  "It 
was  very  romantic," 
Barbara  says,  "in 
beautiful  surround- 
ings, on  a  beach.  But 
then  we  had  this 
long,  long  time  of 
"maybe  next  month, 
perhaps  next  year' 
and  so  on." 

They  became  en- 
gaged in  June  1985, 
and  Merv  gave  Bar- 
bara the  diamond 
ring  she  is  wearing 
now.  Barbara  be- 
came enfraged,  she 
says,  for  he  sake  of 
her  only  .  ■^,  her 
daughter,  ..  -,i.:o- 
line,  now  nineteen. 

"I  would  never 
have  gotten  en- 
gaged— it  sounds  so 
ridiculous  at  my 
age,"  she  says.  "But 
I  was  going  to  spend 
the  summer  inMal- 
ibu,  where  he  had  a 
-house,  and  Jacque- 
line was  with  me,  so  I  fel''  that  if  he 
and  I  were  going  to  be  toget.  all  the 
time,  we  should  be  engaged.  O.  rwise, 
it  simply  did  not  look  good,  •■  ;iich  I 
suppose  in  this  day  and  age  is  iidicu- 
lously  old-fashioned.  I  probably  am  as 
far  as  men  are  concerned.  My  daughter 
considers  me  very  square." 

Barbara  smiles  for  a  moment.  "On 
the  other  hand,"  she  continues,  "there 
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is  nothing  that  I  don't  understand;  it 
would  be  very  difficult  to  shock  me. 
After  years  of  interviewing,  I  can  gen- 
erally see  both  sides  of  a  question.  As  a 
result  I  am  far  less  inclined  to  pass 
judgment  than  most  women." 

Her  old-fashioned  engagement 
caused  Barbara  some  problems,  how- 
ever. "It  became  an  embarrassment," 
she  says,  laughing,  "because  we  ended 
up  being  engaged  for  so  long  [eleven 
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:omes  out  in  the  wash. 


Speed  Queen 

A  Raytheon  Company 


We  just  redefined  state-of-the-art.  We've  combined  our  exclusive 
fitainless  steel  tub  with  a  fully  electronic  control  panel 
J  that  performs  everv-  function  at  the  touch  of  a  pad.  ' 


months].  If  we  had  just  been  going  to- 
gether, people  would  have  said,  'Well, 
you  know  they're  together,  they  live 
together;  she  has  an  apartment  in  New 
York,  he  has  a  house  in  California,' 
and  nobody  would  have  thought  very 
much.  But  because  we  were  engaged, 
the  press  made  it  into  a  cliff-hanger. 
Every  day  I  would  read  in  the  paper, 
'They're  breaking  up,  they're  together 


again,  they're  not.'  Jacqueline  was  tl; 
reason  we  got  officially  engaged,  an 
Jacqueline  thought  it  was  all  absurd 
The  same  conservatism  that  led  to  th 
couple's   engagement  caused   them 
postpone  marriage  for  a  while.  "Both 
us  were  sure  of  how  we  felt,"  Barbi 
says,  "but  it  was  hard  to  say,  'Let's  do  i 
Mgirrying  was  for  me,  as  it  is  for  mo; 
women,  a  very  importsmt  step." 
The  difficulties  of  a  cross-coun' 

commuter        ma 

riage  edso  made  B; 
bara  and  Merv  hes^ 
tate.  "My  htisband  ii 
basically  located  i' 
California,"  she  say 
"I  am  the  quintesse: 
tial    New    Yorker 
even  though  I  wasn 
bom  in  New  Yorkj 
and  didn't  move  herdfl 
fi-om  Boston  until  ^ 
was  in  my  teens.  W( 
had  to  make  sure 
that  we  could  take  on 
what  is  not  only  an 
additional  pleasure 
but  also  an  addition- 
al biwden  posed  by 
a   transcontinental 
marriage,  because 
it's  a  very  difficult  j 
way  of  life." 

Once  they  decided, 
however,  the  couple 
moved  quickly.  "We 
finally  made  up  our 
minds  on  a  Wednes- 
day and  were  mar- 
ried on  a  Saturday," 
Barbara  says.  "Had 
we  not  done  it  that 
way,  we'd  probably 
still  be  hanging 
back. 

"It's  worked  out 
very  well,"  she  adds. 
Asked  if  she  has  had 
to  give  up  an5^hing 
as  a  wife,  she  smiles 
and  says,  "Yes.  Clos- 
et space." 

To  make  sure  they 
get  the  most  possible 
time  together,  the 
t^A'o  frequently  com- 
pare schedules.  "Our 
marriage  is  an  im- 
usual  one;  we  live  by 
the  calendar,"  Barbara  says.  "We  go 
over  the  dates:  "When  are  you  going  to 
be  here?',  "When  am  I  going  to  be  there?' 
and  so  on.  Especially  in  winter,  we  are 
apart  about  ten  days  a  month." 

Despite  the  pressure  of  co-hosting 

20/20  and  making  interview  specials, 

Barbara  shows  no  sign  of  slacking  off; 

her  work  load  is  as  heavy  as  ever. 

"I  would        (continued  on  page  164) 
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Escape  Artist 


TIME.  HOME  DEMANDS.  WORK  DEMANDS.  FAMILY  DEMANDS. 
At  7:45,  she  got  the  kids  out.  Her  husband  out.  Herself  out. 
At  10:45,  she  finished  the  proposal.  At  12:30,  she  managed  a 
hair  appointment  and  a  yogurt.  At  4:15,  she  completed  the  rush  job. 
At  5:15,  she  car  pooled  her  son's  soccer  team  to  practice. 

Now,  for  the  next  hour  and  twenty  minutes,  she's  an  escape 
artist.  Relaxed.  Absorbed.  Alone. 

She's  crocheting... while  she's  waiting.  ' 

e 

Fact  is,  knitting  and  crocheting  are  proven  to  help  cope  with  ^f 
the  day-to-day  grind  every  person  experiences.  Viliat's  more,  you  ^^ 
can  create  great  looking  items  while  doing  something  else. 

Tlie  Craft  Yarn  Council  of  America  has 
assembled  a  collection  of  original 
designs  to  help  you  enjoy  the 
creative  use  of  your  time. 

Simply  ask  for  it.  And  become 
an  escape  artist  yourself. 


FREE  PATTERNS.  To  rreeive  our 
Spring  IX'sigiier  (x)!!^'!!!)!!  of ')  items,  in- 
cluding the  patterns  Ibr  the  sweater  and  ;ifglian 
shown,  write  tlie  Craft  Yarn  Council  of  .\nierica, 
I'O  B()\'),  Ca-stonia.  N.C,  2S()S.-(-()(HW.  tMiclosing  this 
cou|K)n  and  Xl  (K)  for  handling  and  postitge'lTie  instnictions 
arc  ver>'  easy  to  follow.  Offer  expires  December  31.  l'W8 

try  Doctor  Museum,  in  Bailey,  North 
Carolina;  the  Museum  of  Ancient  Brick, 

in  Johnson  City,  Tennessee;  the  Potato 
Museum,  in  Washington,  D.C.;  the 
American  Museum  of  Magic,  in  Mar- 
shall, Michigan;  the  Tattoo  Art  Muse- 
um, in  San  Francisco;  the  Nut  Museum, 
in  Old  Lyme,  Connecticut  (admission 
is  $2  fin'-'  ::_j^  ^^li'TVai j^^^he 
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her  only  chi)d,  her 
daughter,  Jacque- 
line, now  nineteen. 
"I  would  never 
have  gotten  en- 
gaged— it  sounds  so 
ridiculous  at  my 
age,"  she  says.  "But^ 
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SURGEON  GENERAL'SWARNING:  Quitting  Smoking 
Now  Greatly  Reduces  Serious  Risks  to  Your  Health. 


9  mg.  "tar",  0.8  mg.  nicotine  av.  per  cigarette  by  FTC  method 
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MUSEUMS:  COLLECTIONS  OF  THE 
STRANGE  AND  WONDERFUL 

^hen  you  think  of  New  York  City's 
luseums,  you  probably  think  of  the 
letropolitan  Museum  of  Art  or  the 
[useum  of  Natural  History.  But  did 
3U  know  that  Manhattan  is  also  home 
)  the  Police  Museum,  the  Museum  of 
roadcasting  and  the  Museum  of  the 
merican  Piano? 

A   museum's   contents    are    limited 
nly  to  the  imagination  of  the  collec- 
)r.  And  judging  from  the  contents  of 
luseums  all  across  the  country,  from 
acuum  cleaners  to  mushrooms,  from 
ottles  to  Tupperware,  ours  is  a  most 
naginative  nation.  Here,  we've  listed 
ome  of  the  most  interesting  collec- 
ions,  grouped  by  category.  Why  not 
lake  one  of  these  museums  part  of 
our  next  family  trip? 
I  Food:  Springtime  is  the  perfect  sea- 
on   to   visit   the   Maple    Museum,    in 
loyalton,    Vermont — it's    sugaring-off 
eason,  and  you'll  be  able  to  see  fresh 
naple  sap  being  boiled  and  turned  into 
yrup    and    candy.    More    sweet-tooth 
.atisfaction  is  on  display  at  the  Candy 
\mericana  Museum,  in  Lititz,  Pennsyl- 
vania. Run  by  the  Wilbur  Chocolate 
Company,   the  museum  features  an- 
-ique  candy-making  pots,  molds  and 
itensils,    with    a    neighboring    outlet 
;hat   sells   fresh   wares.    And    if  you 
;hought    cranberries    were    just    for 
Thanksgiving,  think  again.  The  Ocean 
Spray  Cranberry  World,  in  Plymouth, 
Massachusetts,  provides  cranberry  his- 
tory, trivia  and  cake  eight  months  a 
year.  Among  its  points  of  interest  are 
antique  and  modern  berry-picking  de- 
vices, bottling  and  sorting  demonstra- 
tions,   a    kitchen    offering   juice    and 
product  samples,  and  videos  of  vintage 
Ocean  Spray  commercials. 
•  Sports:  The  mining  town  of  Eveleth, 
Minnesota,  is  also  the  location  of  the 
United    States    Hockey    Hall    of    Fame, 
which  features  films,  exhibits,  photos 
and    souvenirs.    Bowling    enthusiasts 
will  find  the  National  Bowling  Hall  of 
Fame  and  Museum,  in  St.  Louis,  Mis- 
souri, up  their  alley.  Visitors  can  view 
a  bowling  pin  car,  learn  tips  from  pros, 
and  bowl  four  frames  at  a  1920s  lane. 
The  Naismith  Memorial  Basketball  Hall 
of    Fame,    in    Springfield,    Massachu- 
setts, is  named  for  the  game's  founder 
and     exhibits     stars'     uniforms     and 
sneakers.  The  first  car  to  win  the  Indy 
500   is  displayed   at  the   Indianapolis 
Motor  Speedway  Hall  of  Fame  Museum, 
in  Speedway,  Indiana.    No  fan  should 
miss    the    National    Baseball    Hall    of 
Fame,  in  Cooperstown,  New  York,  or 
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the  Babe  Ruth  Birthplace,  in  Baltimore. 
•  Americana:  The  McDonald's  Museum, 

in  Des  Plaines,  Illinois,  is  the  original 
1955  restaurant,  restored  to  its  former 
condition — down  to  the  uniforms, 
shake  machines  and  the  period  cars 
in  the  parking  lot.  While  guides  tell 
the  history  of  the  restaurant,  tourists 
can  examine  the  lifelike  mannequins 
posed  as  burger  makers.  Another 
American  classic  is  represented 
through  a  hundred  years'  worth  of  ad- 
vertising memorabilia  at  the  Schmidt 
Coca-Cola  Museum,  in  Elizabethtown, 
Kentucky.  Ever  wonder  where  the 
elaborate  New  Orleans  Mardi  Gras 
floats  go  after  the  parade  ends?  They 
end  up  in  Mardi  Gras  World,  a  huge 
warehouse  and  exhibit  room.  Tours  of 
the  museum  include  a  film  on  Mardi 
Gras  history  and  a  look  at  finished 
floats  and  ones  still  being  built.  Los 
Angeles's  Museum  of  Neon  Art  exhibits 
both  traditional  storefront  advertising 
and  new  artwork  in  theme-based 
shows.  The  museum's  founders,  both 
neon  artists,  preserve  and  restore  clas- 
sic pieces;  one  of  their  treasures  is  a 
theater  marquee  from  1923.  Works 
range  from  Mobil  Oil  signs  to  satirical 
pieces  to  a  neon-and-silkscreen  repro- 
duction of  the  Mona  Lisa. 

Casino  lov  -rs  should  enjoy  the  Liber- 
ty Belle  Saloon  and  Slot  Mochine  Collec- 


tion, in  Reno,  Nevada,  with  its  nine- 
teenth-century gambling  machines 
(including  the  first-ever  "one-armed 
bandit")  and  Western  decor.  A  wagon 
collection  is  displayed  on  the  roof 
•  Just  plain  odd  collections:  If  you're 
wondering  just  how  unique  museums 
can  be,  drop  in  at  a  few  of  these  esoter- 
ic displays:  the  Cookie  Jar  Museum,  in 
Lemont,  Illinois;  the  Paper  House 
(made  entirely  from  newspapers),  in 
Pigeon  Cove,  Massachusetts;  the  Coun- 
try Doctor  Museum,  in  Bailey,  North 
Carolina;  the  Museum  of  Ancient  Brick, 
in  Johnson  City,  Tennessee;  the  Potato 
Museum,  in  Washington,  D.C.;  the 
American  Museum  of  Magic,  in  Mar- 
shall, Michigan;  the  Tattoo  Art  Muse- 
um, in  San  Francisco;  the  Nut  Museum, 
in  Old  Lyme,  Connecticut  (admission 
is  $2  and  a  nut  of  your  choice);  the 
National  Museum  of  Roller  Skating,  in 
Lincoln,  Nebraska;  and  the  Hall  of 
Flame  (devoted  to  firefighting),  in 
Phoenix,  Arizona. 

Hours  of  operation  and  admission 
prices  vary;  for  more  information,  contact 
museums  directly.  Or  pick  up  a  copy  of 
America  on  Display:  A  Guide  to  Unusu- 
al Museums  and  Collections  in  the  Unit- 
ed States  and  Canada  (Facts  on  File, 
1987),  by  Joyce  Jurnovoy  and  David  Jen- 
ness,  whose  assistance  we  gratefully  ac- 
knowledge. — Shana  Aborn 
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For  a  tree,  2UU-page  vacation  planner, 
call  toll-free  or  write:  Washington  Tourism 
Div.  #  148 ,  101  Genera]  Admin.  Bldg., 
Olympia,  WA  98504. 

ExL  028  1-800-544-1800. 

Washington  State 
Itsarearexperience. 


We've  Added 
a  New  Chapter 
to  the  Rockies  .  . 


CRUISING  ALASKA. 
FOR  FREE. 

Send  for  our  fref?  brochure  and  dis- 
cover two  great  worlds.  The  traditional 
splendor  of  the  Canadian  Rockies  can 
now  be  combined  with  cruising  the  gran- 
deur of  Alasla.  Johansen  gives  you  both, 
plus  three  new  rail  adve-  'ures. 

For  details  see  your  trc  ^  agent  or 
write  to:  Johansen  Royal  i:        Brochure 
Distribution  Center.  RO.  Box  >     28,  "Rat- 
tle, WA  98138.  Or  call  toll  free.  DutsrJe 
Washington  1-800-531-3122. 

W  Johansen  Royal  Tol' 


CRUISE  THE  GREEK  ISLES 

When  you  think  of  Greece,  chances  are 
you  imagine  perfect  beaches  and  tiny 
whitewashed  houses  sandwiched  be- 
tween clear  blue  sea  and  bright  cloud- 
less skies.  You're  absolutely  right — 
the  islands  truly  are  paradise.  Pay 
them  a  visit,  and  you'll  understand 
why  they've  been  a  magnet  for  travel- 
ers since  Ulysses'  time. 

A  cruise  is  the  best  way  to  sample 
some  of  the  better-known  islands  lux- 
uriously and  affordably.  Day  and  eve- 
ning shore  stops  are  balanced  by 
nighttime  travel  as  you  feast,  enjoy  a 
live  show,  or  take  a  snooze  in  a  starlit 
deck  chair.  Sun  Line,  one  of  the  most 
popular  of  the  cruise  lines  that  serve 
the  islands,  offers  three-,  three-and-a- 
half-  and  four-day  packages  on  Stella 
Oceanis,  Stella  Maris  and  Stella  So- 
laris. Prices  begin  at  $460  per  person, 
double  occupancy.  The  ships  leave 
weekly  between  April  and  October 
from  Piraeus,  the  port  of  Athens,  and 
hop  to  four  or  six  islands.  Longer 
cruises — seven  and  fourteen  days — in- 
clude more  island  calls. 

Sun  Line  ships  are  smaller  than 
most — but  you'll  find  more  space 
per  passenger  and  very  attentive  ser- 
vice from  a  knowledgeable  Greek  staff 
The  cabins  are  decorated  tastefully  but 
simply  and  include  private  baths. 

Exploring  the  islands  is.  of  course, 
the  highlight  of  the  cruise.  In  fact,  you 
might  feel  you're  wasting  your  time 
just  basking  in  the  sun — as  the  ship's 
guides  will  show  you,  the  islands  spar- 
kle with  many  historic  and  artistic 
treasures. 

On  Mykonos,  peek  into  some  of  the 
365  chapels  erected  by  the  families  of 
local  fishermen  and  seamen  to  pray  for 
safety  and  a  good  catch.  The  white- 
washed houses  date  back  to  the  1800s. 
The  tiny  island  of  Patmos  is  where  St. 
John  the  Divine  wrote  the  Book  of 
Revelations. 

Rhodes  is  one  of  the  largest,  most 
fertile  islands,  as  you'll  see  immediate- 
ly from  the  red  hibiscus  that  cascades 
over  balconies  around  the  Old  Town. 
Its  history  dates  back  to  the  Crusades 
m  1600  B.C.  On  foot  or  with  the  help  of 
a  donkey,  you  can  climb  to  the  ancient 
acropolis  in  the  nearby  town  of  Lindos 
for  a  view  of  the  magnificent  Old 
Town,  which  appears  to  trickle  down 
the  mountainside  into  St.  Paul's  Bay. 

At  all  of  the  islands  a  taverna  meal 
is  a  real  treat.  You  may  find  special- 
ties such  as  lamb  and  dill  soup  imagir- 
itsa),    a    traditional    Easter    dish,    or 


grilled  red  snapper  with  ripe  tomatc 
(psari  plakii.  all  for  about  ten  dollal 
including  some  of  the  local  dry  winel 

If  you    simply    can't   tear   yoursj 
away    from    the    scintillating    stre 
scene,  just  pick  up  a  warm  souvlal 
sandwich  or  some  ripe  figs  from  stre| 
vendors  as  you  stroll. 

Sunset  is  the  perfect  time  to  brow| 
in  the  shops  that  encircle  most  islaii 
ports.  Shopkeepers  make  up  for  the' 
long  afternoon  siestas  by  tempting  yi 
well  past  nightfall  with  woolens,  jevjj,. 
elry,  brass  collectibles  and  lots  more. 

Mykonos  is  the  place  to  buy  ham 
knit  sweaters  and  blown  glass  at 
fraction   of  U.S.    prices.    On    Patmo 
you'll  find  ceramics  and  natural  sponj 
es  cut  from  the  sea  bottom  by  islan 
divers.  And  when  you're  in  Rhode 
don't  be  surprised  to  see  fur  coats  an 
jewels  gleaming  next  to  handicraft: 
Here,  a  rich  commercial  tradition  ha 
thrived    since    ancient    times.  Todaj 
its  duty-free  status  makes  Rhodes  poj 
ular  for  big-ticket  buys.  Whatever  yo 
shop   for,   remember  to  bargain  wit' 
the  shopkeepers.  Sometimes  paymen 
in  U.S.  dollars  or  traveler's  checks  ca: 
knock  the  price  down  even  more.  Don' 
count  on  credit  cards  for  all  your  pur 
chases — they're  not  accepted  as  oftei 
in  Greece  as  in  the  U.S. 

Take  advantage  of  cruise  ships  tha 
make  evening  port  calls.  You  cai 
share  a  table  in  a  taverna,  a  sip 
ouzo,  and  a  backgammon  game  (tavli 
with  the  fishermen  when  they  returr 
with  their  catch.  Language  isn't 
problem  when  everyone  knows  how  tc 
raise  a  glass!  Dinner  could  be  forgot 
ten,  and  you'll  hear  the  sound  ol 
breaking  plates  as  men  whirl  each  oth- 
er hand  to  hand  over  the  taverna 
floors.  Just  make  sure  to  catch  your 
ship  before  it  pulls  away! 

If  you  plan  on  spending  a  few  days 
in  Athens,  try  a  stay  at  the  Hotel  In- 
tercontinental or  the  Ledra  Marriott. 
With  double  rooms  priced  between 
$100  and  $150,  they  offer  super  conti 
nental  luxury  at  affordable  rates.  Both 
have  restaurants,  shops,  nightclubs, 
pools  and  breathtaking  views  of  the 
Parthenon.  They're  conveniently  locat 
ed,  too — ^just  five  minutes  from  down 
town  Athens  and  twenty  minutes  from 
port  Piraeus  and  the  airport. 

You  can  request  a  brochure  and  ar 
range  a  Sun  Line  cruise  by  calling 
800-468-6400.  There  are  daily  non 
stop  flights  from  New  York  to  Athens 
aboard  Olympic  Airways  (800-223- 
1226)  or  TWA  (800-290-4141).  The 
Greek  National  Tourist  Organization 
(212-421-5777  in  New  York  City,  with 
branches  in  Chicago,  Los  Angeles  and 
Canada)  can  fill  you  in  on  charter 
flights,  other  cruise  lines  and  details 
about  the  islands.— Sarah  A.  Medford 
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QUEBEC:  A  TOUCH 
OF  OLD  EUROPE 

teeped  in  history,  rich  in  beauty  and 

paradise  for  walkers  and  gourmets, 

•uebec  City  is  the  most  European  city 

1  North  America.  It's  easily  accessible 

nd — with  the  U.S.  dollar  worth  an  av- 

rage  of  $1.35  Canadian — a  bargain. 

Founded  in  1608  and  a  thriving  fur 

utpost    before    the    Pilgrims    landed, 

Juebec  crowns  a  towering  eminence 

'-^  verlooking  the  mighty  St.  Lawrence 

'^  liver.  The  center  of  interest  is  the  Old 

'own,  or  Vieux-Quebec,  which  is  di- 

ided  into  two  parts.  Upper  Town,  the 

riginal   administrative   and   fortified 

ector,  sits  in  regal  splendor  atop  Cap 

)iamant.    Lower   Town,    the    trading 

enter,  spills  steeply  down  the  face  of 

he  cliff  to  the  river. 

The  best  way  to  tour  Vieux-Quebec 
s  by  foot.  Take  a  stroll  through  its 
)icturesque  fountained  squares,  nar- 
ow  streets  and  cobbled  lanes.  The 
cale  is  cozy,  with  most  buildings  and 
lomes  no  more  than  four  stories  high, 
milt  of  gray  fieldstone  and  crowned 
vith  sharply  peaked  roofs  or  Victorian 
nansards.  For  the  inquisitive  tourist, 
valking-tour  routes  are  available  from 
he  visitors'  centers  (12  rue  Sainte- 
\nne  and  60  rue  d'Auteuil). 

Streets  wind  and  twist,  intersect  at 
)dd  angles  and  change  names  without 
warning,  making  it  easy — and  fun — to 
get  lost.  Stop  at  a  cafe  to  consult  your 
map  over  drinks  and  a  snack.  Or  just 
ask  anyone  for  help.  Don't  worry  about 
the  language  barrier — many  Quebe- 
cois  speak  English,  and  if  you  try  to 
speak  French,  you'll  meet  with  a 
friendly  response.  Lost  or  not,  you'll 
find  battlements  and  ramparts,  out- 
door art  shows,  crafts  shops — weaving, 
pottery,  carvings,  ship  models — an- 
tiques stores  and  secondhand  shops. 
There  are  flea  markets  as  well  as  shop- 
ping centers,  such  as  Place  Quebec, 
near  Parliament  Hill.  And,  at  least 
once,  take  a  tour  by  caleche.  These 
horse-drawn  open  carriages,  manned 
by  knowledgeable  guides,  complete 
your  journey  into  an  earlier,  gentler 
time.  Find  them  near  the  visitors'  cen- 
ter on  rue  d'Auteuil. 

Where  to  stay?  The  posh  hostelry  of 
choice  is  the  Chateau  Frontenac  (from 
$119  a  night,  double  occupancy).  This 
gigantic  old  castle,  where  Franklin 
Roosevelt,  Winston  Churchill  and 
Canada's  Mackenzie  King  held  strate- 
gy sessions  during  World  War  II,  domi- 
nates the  skyline  with  its  towers,  tur- 
rets and  green  copper  roof.  Just  out- 


side the  Frontenac  is  DufTerin  Terrace, 
from  which  a  stunning  panorama  of 
the  St.  Lawrence,  Lower  Town  and  dis- 
tant forests  can  be  seen. 

There  are  also  many  charming  small 
hotels  in  Quebec,  such  as  the  tiny 
L'Auberge  du  Tresor  (from  $70  a 
night),  and  an  array  of  intimate  and 
budget-priced  guest  homes,  such  as 
Manoir  sur  le  Cap  (from  $25).  All  are 
within  the  ancient  city  wall,  close  to 
most  major  sites.  Bed-and-breakfast 
lodging  can  be  arranged  through  Bon- 
jour  Quebec  (418-527-1456). 

Dining  in  Quebec  is  truly  memora- 
ble. France  is  represented  by  proven- 
gal,  haute  and  nouvelle  cuisines,  but 
don't  miss  such  hearty  Quebecois  spe- 
cialties as  habitant  pea  soup  and  tour- 
tieres  (pork  pie),  and  sugar  pie  for  des- 
sert. Italian,  Spanish  and  seafood  spe- 
cialties are  also  available,  as  are  excel- 
lent wines  and  casual  spots  for  light 
snacks  and  budget  meals.  Cap  the  eve- 
ning off  with  a  stroll,  stopping  at  one 
of  the  many  boites  a  chansons — lively 
cafes  ringing  with  jazz,  folk  music  and 
vibrant  songs  of  Quebec.  The  perform- 
ing arts  are  also  a  vital  part  of  the 
city's  life.  The  Quebec  Symphony  of- 
fers classical  concerts,  and  there  is  re- 
ligious music  at  the  historic  churches. 
The  cafe-theatres  house  original  pro- 
ductions of  theater  and  dance.  Details 


(written  in  English)  are  in  the  Wednes- 
day entertainment  section  of  the 
Chronicle-Telegraph . 

Mon  pays  c'est  I'hiver:  My  country  is 
winter,  the  Quebecois  say  with  pride 
and  passion,  but  most  visitors  will  pre- 
fer its  short  summer  or  its  magnificent 
fall,  when  the  maples  and  birches 
stand  out  in  fiery  glory  against  the 
pines.  An  easy  day  trip:  Drive  up  the 
C6te-de-Beaupre  to  Montmorency 
Falls  and  Pare  du  Saint-Anne  (a  splen- 
did nature  trail  follows  the  tortuous 
eddies  and  whirlpools  that  lead  to 
Larose  Falls).  At  the  wildlife  refuge  of 
Cap-Tourmente,  the  greater  snow 
geese  gather — a  hundred  thousand  at  a 
time — for  their  late-October  migration. 

For  another  day  trip,  head  inland  to 
the  Huron  Indian  Village  at  Lorette- 
ville,  then  drive  on  toward  the  St. 
Lawrence  and  take  the  bridge  to  Ile- 
d'Orleans.  An  island  that  sleeps  in 
time,  its  gently  rolling  farmlands  and 
quiet  villages  bring  to  mind  the  Nor- 
mandy of  eighteenth-century  France. 
You  can  pick  your  own  apples  and,  as 
you  drive  the  road  that  loops  the  is- 
land, stop  at  farmstands  for  maple  syr- 
up and  sugar,  homemade  breads  and 
jams,  and  island  crafts. 

For  information,  write:  Tourisme  Que- 
bec, P.O.  Box  20,000,  Quebec  City,  PQ 
Canada,GlK7X2.  — BillMarsano 
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Come  spend  time  together  besipe 
crystal  clear  lakes,  roaring 
rivers,  and  green  velvety 
mountains.  Play  to- 
gether under  sunny 
skies  where  recre- 
ation is  limited 
only  by  your  imag- 
ination. Vacation  this 
year  in  a  land  pure 
and  natural .  .  .  Idaho,- 
Call  for  your  free  color  broctmr^^ 

l-800-635'7820  ^V 
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SPRING  GARDENING 

^1611  I  began  gardening  many  years 
'fi,  my  greatest  pleasure  was  getting 
st  one  ripe  pumpkin  from  my  careful- 
tended  vines  or  a  good  crop  of  lettuce 
om  plants  I'd  spent  weeks  protecting 
om  curious  birds  and  insects. 
Of  course,  in  those  days  there 
eren't  hundreds  of  varieties  of  flow- 
's and  vegetables  to  choose  from,  as 
lere  are  today.  Whether  you're  just 
arting  out  or  are  an  old  pro,  you'll  be 
itrigued  by  the  array  of  new  flowers, 
uits  and  vegetables  displayed  in 
988  seed  catalogs  and  on  seed  racks, 
ome  are  hybrids  new  on  the  market, 
:hers  are  European  varieties  sold 
ere  for  the  first  time,  and  others  are 
led-and-true  varieties  available  in 
reater  quantities. 

Plant  breeders  and  gardeners  search 
)r  improved  productivity,  better  fla- 
or,  early  sprouting,  resistance  to  dis- 
ase,  hardiness  and  drought  tolerance, 
nd  new  colors.  Flower  breeders  also 
)ok  for  bloom  sizes,  shape  and  scent, 
'ou  should  keep  these  qualities  in 
lind  as  you  make  your  gardening  se- 
ections  to  determine  which  varieties 
v'ill  suit  your  environment  and  needs. 
Some  new  vegetable  varieties  that 
nay  interest  you  are  spineless  zucchi- 
li,  swan  white  table  winter  squash, 
ewel  strawberry,  sweetie  corn,  bush 
ugar  baby  watermelon,  and  basella 
nalabar  red-stem  summer  spinach, 
•^ew  flower  varieties  include  plumb 
;ein  (petunia),  bonica  (shrub  rose), 
Ireamland  (zinnia),  wonderland  (Ice- 
and  poppy),  and  many  more. 

Test  old  seeds  now  to  see  if  they  will 
germinate,  so  you'll  have  time  to  order 
new  ones  if  necessary.  Wrap  fifteen  to 
twenty  seeds  in  a  moist  paper  towel 
and  check  daily  for  sprouts.  If  fewer 
than  three-quarters  of  the  seeds 
sprout,  buy  new  seeds. 

Look  over  your  records  from  the  past 
season.  Do  you  want  the  same  varie- 
ties you  planted  last  year?  Did  they 
perform  well  in  your  area?  Were  you 
pleased  with  their  quality  and  har- 
vest? Don't  sow  any  seeds  until  you're 
satisfied  with  your  selections.  Try 
some  of  the  new  varieties;  those  known 
as  F-Hybrids  are  best  because  they 
have  been  specially  bred  for  disease 
and  insect  resistance.  These  hybrid 
seeds  can  be  found  in  any  seed  store, 
nursery  or  catalog — the  seed  packet 
will  be  marked  "F-1." 

All  about  dahlias 

Dahlias  are  among  the  most  depend- 
able   and    long-blooming    of   summer 


flowers;  however,  they  require  careful 
tending  all  year  to  keep  them  blossom- 
ing beautifully. 

After  the  fall's  first  hard  frost,  it's 
time  to  unearth  your  dahlia  tubers  and 
store  them  for  the  winter.  Dig  out  each 
tuberous  root  carefully  with  a  spading 
fork.  Cut  the  tops  off  within  six  inches 
of  the  crown  (the  base  of  the  stem),  and 
rinse  all  soil  off  the  tubers.  Let  them 
dry  in  the  sun  for  several  hours,  then 
set  upside  down  in  a  well-ventilated 
container  (an  orange  crate,  bushel  bas- 
ket or  wire  holder)  filled  with  peat 
moss  or  sand.  You  can  layer  the  tubers 
if  necessary,  but  no  more  than  two  lay- 
ers per  container.  Place  the  containers 
in  a  dry,  cool  (35°-50°)  place,  such  as 
your  basement,  and  check  them 
monthly  for  signs  of  disease. 

In  the  spring,  after  all  danger  of  rot 
has  passed  (about  the  time  you'd  plant 
tomatoes),  divide  and  replant  your 
dahlias.  The  best  time  to  divide  is  after 
the  eyes  (new  shoots)  have  sprouted 
but  before  they're  an  inch  long.  With  a 
small  sharp  knife,  cut  the  starlike  tu- 
berous root  into  segments.  Each  seg- 
ment must  have  at  least  one  eye  from 
the  center  stem;  if  one  doesn't,  keep  it 
attached  to  a  segment  with  an  eye. 
Throw  away  withered  tubers. 

Before  replanting,  dust  the  cut  sur- 
faces of  the  tuber  segments  with  a  fun- 


gicide. Plant  each  segment  eye  side  up 
in  a  roomy  hole  six  to  eight  inches 
deep,  two  to  four  feet  apart.  The  soil 
should  be  fertile  and  well  drained,  and 
the  garden  area  sunny.  Dahlias  need 
support,  especially  on  windy  days,  so 
plant  a  stake  alongside  each  tuber 
near  the  eye  end  to  keep  it  growing 
straight. 

Answers  to  your  questions 

Q.  /  saved  some  geraniums  from  last 
year,  but  I  haven't  had  much  luck  in 
propagating  them  from  cuttings.  Could 
you  give  me  some  pointers? 
A.  Geranium  cuttings  should  be  made 
only  from  soft,  green  stem  growth,  at 
least  four  inches  long.  Snap  off  the  cut- 
tings with  your  fingers  rather  than 
snipping  them;  doing  so  reduces  the 
chance  of  rot.  Remove  all  but  the  four 
uppermost  leaves  and  any  flower  buds. 
The  cuttings  will  root  readily  in  sand, 
water  or  vermiculite.  Keep  them  out  of 
direct  sunlight.  When  the  roots  are  two 
to  three  inches  long,  pot  them  individ- 
ually and  gradually  move  the  seedlings 
into  full  sunlight.  — C.Z.  GUEST 


For  a  personal  response,  send  your 
gardening  questions  or  comments 
with  a  self -addressed,  stamped  en- 
velope to  C.Z.  Guest,  LHJ,  100  Park 
Avenue,  New  York,  NY  10017. 
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Places  of  the  heart. 

There  is  beauty  on  this  earth.  Beauty  so  vast  and  deep  and 
grand  that  once  you've  seen  and  touched  it — it  will  never  leave 
you.  These  places  of  the  heart  belong  to  you.  They  are  your 
national  parks — Grand  Teton,  Glacier  and  Yellowstone.  This 
summer,  get  back  to  the  land  of  Montana  and  Wyoming.  Because 

this  land  is  your  land  Moiitana  &  Wyoming. 


Name. 


Your  free  vacation  planning  kit 

includes  color  brochures,  maps, 

lodging  information  and  rates. 

Looking  forward  to  hearing  from  you.    state . 


Address  - 
Cit\- 


(  Plea.se  allow  1  3  weeks  for  deli\er\' 


-Zip- 


Mail  coupon  to: 

Montana  &  Wyoming 

Rixim  802 

Travel  Montana 

Deer  Lodge,  Montana  59722 


Tillie  The  Frog 

by  Jessica  DeStefano  *^ 

A  marvelous,  magical  personality  captured  for  you  by  one  of  America's 
Dst  gifted  artists. 


lie  comes  to  you  directly 
n  the  mind,  heart  and 
id  of  Jessica  De  Stefano. 
>ica's  work  has  been 
[ured  in  the  "National 
ilpture  Review,"  and  her 
J  lery  and  museum  pieces 
'e  gained  her  national 
ognition. 

out  the  Artist 

sica's  work  is  a  study  of 
sonalities  and  philoso- 
es.  Tillie,  Jessica  ex- 
ins,  is  the  eternal  opti- 
it.  Knowing  the  best  things 
ife  are  sometimes  free: 
•iendly  "Hello,"  the 
rmth  of  the  sun,  or  a 
iple  bouquet  of  posies. 

lividually  Handcrafted 
i  Hand  Decorated 

.ie  is  individually  crafted 
:old  cast  procelain  and 
efuUy  hand  decorated  to 
)ture  every  whimsical 
ail  of  Tillie  The  Frog. 

Reservation  Only  from 
antic  Artists  Forum 

;erve  Tillie  for  your  own 
lection  or  make  her  the 
t  of  a  fine  new  collection. 
5ervations  are  being  taken 
:lusively  by  Atlantic 
lists  Forum.  Tillie  is  not 
lilable  from  any  gallery, 
lector,  guild  or  mint. 

lie  is  being  offered  at  the 
B8  price  of  $39.95 


Shown  smaller  than  actual  height  of  SVn' 


As  Tillie  is  individually 
crafted  and  hand  decorated, 
please  allow  6  to  8  weeks  for 
delivery.  Reservations  will 
be  accepted  in  the  sequence 
received  and  should  be  in 
house  by  May  31,  1988 
For  immediate  reservation 
call  toll  free,  or  fill  in 
and  mail  the  application 
form  provided. 


Tillie  The  Frog  by  lessicu  De  Stefano 

Atlantic  Artists  Forum,  P.O.  Box  225 
Stormville,  NY  12582      Dept.  LHJ-1 

Plea.se  accept  mv  reservation  for  Tillie  The  Frog. 
Please  charge  $39.95*  to  my 

—  MasterCard  I  have  enclosed 

Visa  CheckyMoney  Order 

*Plus$4.00  per  figurine  for  shipping  and  handling. 
NY  State  Residents  add  $2.50  for  6<A%  Sales  Tax. 
Residents  of  Hawaii  send  $4.00  additional. 


Account  No. 

Kxpires 

Si^iuiturc 

OrdcTS  siibjocl  lo  upprovul 

N'ami'tplfiise  prinll 

Address 

Cilv 

.\liidi;  in  U.S.A. 

-Sliilr                       Zip 

For  your  convenience  call  toll  free  1-800-221-9861  in  New  York  state  1-800-225-5960 


The  Golden  Collection.  Only  from  Hershey. 


Barbara  Walters 

continued  from  page  160 

love  to  say  that  my  life  is  gently  begin- 
ning to  shift  away  from  my  career,"  she 
says,  "but  the  truth  is  that  it  isn't.  It  is 
busier.  Nineteen  eighty-seven  was  one 
of  the  busiest  years  I  have  ever  had.  But 
I  am  making  a  feeble  effort  to  cut  down. 
And  funnily  enough,  I  always  seem  to 
be  competing  with  one  of  Merv's  TV 
programs.  He  never  knows  who  to 
root  for!" 

No  matter  how  bxisy  she  and  Merv 
are,  though,  they  still  find  time  to  miss 


each  other.  "Both  of  us  lead  very  full 
lives  and  have  enough  friends  so  we 
don't  mind  being  separated,"  Barbara 
says.  "Other  people  might.  We  can  work 
without  ever  worrying  about  it.  The 
price  that  we  pay  is  that  there  are  times 
when  we  want  to  be  together  and  can't 
be."  She  looks  wistful  for  a  moment  and 
toys  with  a  paperweight  on  her  desk. 

Barbara  knows  the  danger  of  being 
separated  from  a  husband  with  a  power- 
ful job  in  a  glamorous  industry.  But  she 
does  not  worry  about  it. 

"Merv  is  a  very  attractive  man.  He 
lives  and  works  surrounded  by  the  most 
beautiful  yoimg  women,  and  he  is  the 
boss,"  she  says.  "We  talk  about  power 


being  an  aphrodisiac;  well,  he  wovild  b 
a  prime  target.  A  powerful  man  is  a 
aphrodisiac,  and  it  seems  these  day 
that  a  rich  man  is,  too.  I  don't  think 
however,  that  power  makes  a  woma 
that  much  more  attractive,  and  certair 
ly  not  to  men. 

"But  Fm  not  jealoxis  of  my  husbanc 
because  I  have  utmost  confidence  in  ou 
relationship.  I  never  think,  Oh,  m] 
goodness,  he  may  be  seeing  so-and-so,  o 
he's  going  to  some  glamorous  Dalla 
party  in  California  and  driving  so-anc 
so  home.  I  never  worry  about  any 
that.  And  he  doesn't  worry  about  me  ii 
New  York." 


1)1 


spec 


A  mutual  support 

Although  he  heads  one  of  the  best 
known   companies   in   a  flamboyani  j^ 
business,  Adelson  is  a  reticent  mai 
who  has  avoided  the  frenetic  social  lif« ' 
of  the   typical  television  executive  *^' 
"Most  people  who  own  motion  picturf  °! 
and  TV  compemies  love  all  the  fringe 
benefits  that  go  with  the  glamorous "  \ 
life — the  first  nights,  the  parties,  the '^ 
beautiful   actresses,"   Barbara   says  '"! 
"My  husband  likes  to  stand  apart  fron  "!'! 
it  all.  His  company  is  well  known,  but ' 
he  has  deliberately  kept  a  low  profile  ' ' 
He  doesn't  like  it  when  we  go  out  and  "!° 
people  take  pictures  of  us,  and  he  has '  ' 
to  stand  there  and  smile."  f 

Adelson  is  going  out  more  frequent 
ly  now,  Barbara  says,  "but  that's  be 
cause  he's  married  to  me."  And  o 
their  nights  out,  she  adds,  "he  alsi 
doesn't  mind  if  once  in  a  while  some 
bodysays,  'Hello,  Mr.  Walters.'  " 

Her  husband  does  object,  though,  to| 
something  else:  Barbara's  "boring" 
wardrobe.  "He  thinks  I  dress  much  tool 
old,"  she  says,  smiling.  "Remember,] 
he's  a  Califomian!  He  likes  to  see  me! 
in  a  silk  shirt  and  pants,  and  I  have  a| 
lot  of  suits  that  look  well  on  the  air, 
and  ladylike  dresses,  which  he  thinksi 
are  very  dull.  He  loves  short  skirts  and] 
casual  clothes.  He  is  fond  of  the  Los 
Angeles  lifestyle.  I'll  have  to  change!" 

Barbara  isn't  always  so  conciliatory, 
however;  like  every  married  couple, 
she  and  Adelson  have  their  disagree 
ments.  "I  have  a  very  volatile  temper," 
she  says.  "I'll  get  angry  and  then 
quickly  get  over  it.  But  he  becomes 
very,  very  quiet.  That's  tougher,  be 
cause  I  have  to  jolly  him  out  of  it." 

Barbara  is  fiercely  protective  of  her 
husband,  and  she  still  shows  traces  of 
anger  when  she  is  reminded  of  a  Wall 
Street  Journal  article  that  appeared 
shortly  after  their  marriage  and  men- 
tioned alleged  past  associations  be- 
tween organized-crime  figures  and 
businesses  run  by  Adelson. 

"It  was  impleasant  at  the  time,  and 
it  hurt,  but  it  seems  light-years  ago," 
she  says.  "And  you  know,"  she  contin- 
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s,  her  face  suddenly  becoming  hard, 
le  man  who  wrote  it  is  not  with  the 
2II  Street  Journal  any  longer!" 
She  also  clearly  admires  Adelson's 
isiness  acumen;  if  Lorimar  ever 
)sed  down,  she  says,  "he  would  start 
1  over  again  and  just  do  something 
3e.  He  would  be  successful  in  any 
isiness.  Television  is  not  the  only 
:ld  in  which  he  excels." 
Because  of  Adelson's  media  exper- 
se,  Barbara  is  quick  to  consult  him 
out  problems  in  her  own  career.  "I 
spect  his  judgment,"  she  says.  "He  is 
e  of  the  very  few  people  who  can 
vise  me  about  my  professional  life." 
And  Barbara  realizes  how  different 
e  biggest  crisis  in  her  career  would 
ive  been  if  she  had  been  married  to 
erv  at  the  time. 
After  she  moved  from  NBC  to  ABC, 

1976,  she  was  the  target  of  critical 
twspaper  stories  fueled  by  carping 
)m  rivals  who  were  jealous  of  her 
illion-doUar  salary.  Looking  back  on 
at  year,  the  worst  of  her  life,  Barba- 

says,  "It  would  have  been  good  to 
ive  someone  to  come  home  to  who 
3uld  have  put  his  arms  around  me 
id  been  there.  I  would  have  felt  pro- 
cted.  Whereas  at  the  time,  with  my 
lughter  just  seven  years  old,  I  had  to 
»  home  and  put  on  a  happy  face  for 
r.  On  the  other  hand,  had  I  been 


married  I  might  just  have  quit  my  job 
and  said,  'This  is  too  painful,  I  don't 
want  to  go  through  with  it.'  But  I 
couldn't  stop  then.  I  had  to  support 
myself  and  my  child." 

She  came  through  the  crisis — and 
learned  something  from  it.  "I  realized 
two  things,"  she  says.  "One:  My  career 
was  not  a  matter  of  luck,  since  I  was 
capable  of  working  my  way  back  and 
proving  myself  all  over  again.  And  two: 
I  could  survive  anything.  But  during 


"When  am 

I  going  to 

have  a 

Saturday 

with 

absolutely 

nothing 

to  do?" 


those  difficult  days,  I  came  to  under- 
stand people  going  into  the  hospital 
with  exhaustion  and  minor  nervous 
breakdowns.  It  made  me  more  compas- 
sionate. I  must  say,  though,  that  I 
could  have  done  without  it." 

Family  ties 

Now  Barbara  is  part  of  an  unusually 
harmonious  blended  family.  Adelson  is 


extremely  close  to  his  three  children 
from  his  first  marriage.  "He's  totally 
devoted  to  them,"  Barbara  says.  "He's 
been  in  heaven  recently,  because  he's 
just  become  a  grandfather  to  an  ador- 
able baby  girl. 

"He's  also  a  very  good  stepfather  to 
Jacqueline,  who's  crazy  about  him. 
They  have  a  perfect  rapport.  They 
liked  each  other  from  the  start  and 
have  since  become  very  close  friends. 
They  often  talk  on  the  telephone,  and 
he  treats  her  as  though  she  is  one  of 
his  own  children.  Being  an  only  child, 
Jacqueline  can  now  experience  what 
it's  like  to  be  part  of  a  large  family. 
She  loves  it." 

Barbara's  daughter  .is  in  college,  and 
it  seems  unlikely  that  she  will  choose 
the  same  career  as  her  mother.  "There 
was  a  time  when  she  was  determined 
to  be  a  model,"  Barbara  says  of  her 
statuesque  daughter.  "But  now  she 
has  other  ideas.  She  doesn't  want  to 
have  an3d;hing  to  do  with  television, 
that's  for  sure!" 

Barbara's  face  becomes  serious  as 
she  talks  of  Jacqueline  and  the  diffi- 
culty of  raising  a  daughter  in  this 
day  and  age.  "My  God,"  she  says, 
throwing  her  hands  up,  "what  can  one 
do?  I  talk  about  AIDS  with  her,  cut  out 
magazine  and  newspaper  articles, 
show  them  to  her,  leave      (continued) 
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Jopn  is  bringing  her  new  boyfriend 

to  dinner. 
Sarah  got  accepted  to  grad  school. 
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He^didn't  notice  the  dented  fender        ^ 
After  two  years  as  a  senior,  David's  finally 

graduating. 
Harold  ran  3,474th  in  the  marathon. 
Your  mother  found  a  dress  for  thp  wedding. 
The  kids  are  sleeping  at  Grandma's. 
George  fits  into  his  old  tuxedo. 
It's  a  girl!"  8  lbs.,  3  ozs. 
Alan  has  ''found"  himself,  and  is 
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Barbara  Walters 

continued 

them  around  the  house  for  her  to  read. 
I  did  the  same  with  herpes  a  few  years 
ago,  but  all  one  can  do  is  to  hope  that 
it  will  sink ,  in  and  trust  a  person's 
good  sense." 

Barbara  named  her  daughter  after 
her  only  sister,  who  is  retarded.  She 
has  supported  her  sister  and  her  moth- 
er for  years.  Her  father  died  some 
years  ago. 

"I  don't  have  any  favorite  memories 
of  my  childhood,"  Barbara  says  now.  "I 
recall  that  I  couldn't  really  communi- 
cate with  my  sister  as  a  child,  so  I  used 
to  think  that  this  was  the  way  it  had  to 
be,  that  everyone's  sister  was  retarded. 
It  was  frustrating  and  lonely;  it  left  a 
mark.  That's  why  my  heroes  have  al- 
ways been  people  who  look  after  the 
handicapped.  They  are  admirable." 

Asked  to  comment  on  what  she 
thinks  is  most  admirable  about  her 
own  character,  Barbara  answers,  "I 
would  say  that  I'm  a  very  good  friend." 
She  goes  on  to  name  those  closest  to 
her:  Alan  Greenspan,  of  the  Federal 
Reserve  System,  whom  she  describes 
as  "patient,  understanding,  very  sup- 
portive when  I  went  through  that  trou- 
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bled  period  [at  ABC;]"  literary  agent 
Mort  Janklow;  investment  banker  Peter 
Peterson;  Barry  Diller,  head  of  Twenti- 
eth Century-Fox;  and  Mort  Zuckerman, 
chairman  and  editor-in-chief  of  U.S. 
News  and  World  Report. 

But  her  career  leaves  Barbara  little 
time  to  socialize  with  her  friends,  to 
read  for  pleasure — or  even  to  work  out. 
"I  think  I  belong  to  more  health  clubs  I 
don't  use  than  anybody  else  in  New 
York.  I  probably  have  less  time  to  read 
than  most  people.  Just  to  sit  down  and 
read  a  novel  for  pleasure  is  very  rare 
for  me  because  I'm  always  doing  home- 
work. I  have  to  wade  through  a  lot  of 
material  and  prepare  questions  for  an 
interview." 

In  fact,  both  she  and  Merv  have  been 
so  busy  that  they  have  not  yet  found 
time  for  a  honeymoon.  Beirbara  wants 
to  go  to  Egypt,  her  "personal  nirvana" 
and  the  scene  of  her  greatest  triumph: 
her  interview  with  President  Sadat  of 
EgjTJt  and  Prime  Minister  Menachem 
Begin  of  Israel,  at  the  time  of  the  Mid- 
dle East  peace  talks. 

But  she  dislikes  the  plane  trip 
there — or  any  plane  trip  at  all.  "I  pray 
on  airplanes,"  she  says.  "It's  the  only 
occasion  when  I  automatically  pray.  If 
I  don't,  I  imagine  that  I  am  responsible 
for  the  entire  plane.  People  who  see  me 
in  the  plane  think  that  I'm  kind  of  a 


phaseout,  because  for  the  first  five 
minutes  I  sit  there  with  my  eyes 
closed,  mumbling  to  myself.  But  I 
must  say  that  everybody  on  my  planes 
has  always  been  very  safe!" 

These  days,  however,  Barbara  is  un- 
able to  squeeze  in  a  lunchtime  walk  in 
the  park,  let  alone  a  honeymoon  in 
Egypt.  She  speaks  enviously  of  the  un- 
hurried life  described  in  a  recent  arti- 
cle on  Jacqueline  Onassis.  "She  works 
three  half-days  a  week,  has  a  standing 
appointment  every  week  for  a  facial, 
spends  quiet  hours  listening  to  music, 
and  lives  a  wonderfully  private  life  on 
Martha's  Vineyard  every  summer. 
Doesn't  that  sound  like  heaven?" 

It  is  certainly  a  different  world  from 
the  one  Barbara  knows.  Her  days  are 
packed  with  appointments,  and  many 
of  her  weekends  are  given  over  to  trips 
to  California.  Her  working  days  can 
still  begin  at  five  or  six  A.M.,  and  she 
acknowledges,  "I  wonder.  When  am  I 
ever  going  to  have  a  Saturday  with 
absolutely  nothing  to  do?  Do  I  have 
time  to  get  my  skirts  shortened?  All  I 
do  is  come  to  the  office  and  go  back 
home  again." 

But  as  she  bids  a  visitor  farewell, 
Barbara  Walters,  one  of  the  busiest 
women  in  broadcasting,  finds  a  mo- 
ment to  straighten  her  husband's 
photograph.  ■ 
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Oprah  Winfrey 

ontinued  from  page  125 

:ompany  later.  Her  first  year  of  na- 
ional  exposure  has  already  taken  its 
oil  on  her  emotions.  Just  last  week, 
he  reached  overload.  After  two  solid 
lays  of  taping,  she  went  home  and 
lept  for  twenty-four  hours.  "I  told  ev- 
rybody  that  unless  Chicago  is  evacu- 
ted,  don't  call  me,"  she  says. 

As  she  sits  behind  a  large  granite- 
ilock  desk  in  her  office,  Oprah  is  more 
erious  and  pensive  than  she  has  been 
n  earlier  interviews.  Yet  somehow 
ou  can't  help  expecting  a  touch  of 
i'himsy  to  flow  from  her  at  any  min- 
ite,  especially  considering  the  sur- 
oundings.  The  decor  of  Oprah's  office 
3  a  little,  well,  jarring.  Huge  modern 
laintings  with  splashes  of  green,  yel- 
ow,  blue  and  pink  adorn  bright-blue 
iralls.  A  large  black-and-white  zebra 
ug  lies  on  the  floor.  The  furniture  is 
•lack — an  overstuffed  sofa  and  two 
acquer  chairs  with  lion's-head  arms, 
t  looks  like  a  psychedelic  episode  of 
Vild  Kingdom. 

Whether  she's  in  the  office,  on  the 
lir  or  in  the  street,  America's  most 


flamboyant  talk-show  host  is  always 
in  the  spotlight.  Her  long  days  of  tap- 
ings,  meetings  and  public  appearances 
can  last  fourteen  hours.  Then,  when 
she  has  time  to  go  shopping  or  eat  out, 
she  is  mobbed  by  fans  hoping  for  an 
autograph  or  a  chance  to  just  chat. 
"People  think  they  know  you,  that 
they're  your  friends,  which  is  great," 
she  says.  "But  you're  also  never  al- 
lowed to  be  private.  You  never,  ever 
ever  have  moments  to  yourself,  and 
you're  always  conscious  that  people 
are  looking  at  you." 

Even  when  Oprah  walks  into  a  room 
with  her  handsome  boyfriend,  Sted- 
man  Graham,  the  six-foot-six-inch  for- 
mer basketball  player  is  almost 
dwarfed  by  the  attention  Winfrey  re- 
ceives. "People  practically  walk  all 
over  him  to  get  to  me,"  she  says.  "They 
can  be  quite  rude;  they  carry  on  a  con- 
versation as  though  he  weren't  there. 
So  I  interrupt  to  say,  'Oh,  yes,  and  by 
the  way,  this  is  my  boyfriend.'  " 

Unlucky  in  love 

Oprah  admits  that  until  she  began 
dating  Stedman,  more  than  a  year  ago, 
she  may  have  had  a  wee  bit  of  trouble 
meeting  men.  "Trow6Ze?"  she  says,  in  a 
self-mocking  tone.  "I  was  dateless  for 
two  years.  Absolutely  dateless.  Well,  I 
did  go  out  with  one  guy,  but  it  lasted 


about  seventeen  minutes." 

And  it  wasn't  the  first  time  Oprah 
had  experienced  a  dry  spell  of  two  or 
three  years.  Part  of  the  problem  was 
she  was  always  too  busy  with  her  ca- 
reer to  date.  "Then,  too,  she  may  have 
been  just  too  particular.  "I  used  to  play 
this  game  with  myself  when  I  was 
dateless  where  I'd  drive  down  the 
street  and  look  at  couples  in  a  car  and 
I'd  say,  "Well,  there's  a  couple  .  .  .  but  I 
wouldn't  want  him.'  Or  'Yup,  he's  with 
somebody,  but  even  if  he  wasn't,  I  still 
wouldn't  want  him.' 

"You  know  the  old  cliche  'A  good 
man  is  hard  to  find'  ?"  Oprah  adds. 
"Well,  it's  true.  And  the  smarter  you 
get,  the  harder  they  are  to  find." 

Now  that  she's  found  Stedman,  how- 
ever, she  may  be  able  to  stop  search- 
ing. "He's  the  best  man  who's  ever 
been  in  my  life,"  she  says.  "I  have  that 
love  glow  when  I'm  around  him." 
Oprah  predicts  she  will  probably  mar- 
ry him  one  day  and  that  they'll  have  a 
child  together.  "We've  talked  about  it, 
but  there's  no  rush,"  she  says. 

Graham,  the  director  of  the  nonprof- 
it group  Athletes  Against  Drugs, 
agrees  there  is  no  hurry.  "If  it  was  up 
to  the  public,  they'd  have  me  married 
tomorrow,"  he  says.  "But  I  have  my 
basic  needs,  and  I  look  for  certain 
things  that  will  keep  me     (continued) 
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continued 

happy.  I  refuse  to  put  myself  in  a  situ- 
ation where,  at  age  thirty-six,  I'm  not 
going  to  be  happy  for  the  rest  of  my 
life.  The  most  important  thing  to  me  is 
my  own  happiness." 

That  attitude  is  just  fine  with 
Oprah,  who  says  she  would  never 
dream  of  giving  up  her  career  for  Sted- 
man  or  any  other  man.  "If  some 
billionaire  pulled  a  yacht  into 
Lake  Michigan  Harbor  this  afternoon 
and  said,  'You  have  to  give  up  work- 
ing,' I  wouldn't  do  it.  Doing  this  show 
is  my  way  of  fulfilling  myself.  It  is  my 
purpose  on  this  planet." 

Oprah  is  aware  of  the  tabloid  reports 
that  her  relationship  with  Stedman  has 
been  a  rocky,  on-again/oflF-again  affair. 
She's  heard  the  stories  that  the  only 
reason  he  remains  with  her  is  her  money 
and  fame.  She  dismisses  them,  saying, 
"The  rumors  are  classic  jt  ilousy,  and  I 
understand  them.  One  of  he  reasons 
they  persist  is  that  Stedman's  so  good- 
looking,  and  I'm  not  the  kind  of  woman 
you'd  expect  him  to  have.  Fm  over- 
weight, I'm  not  fair-skinned,  and  Fm  not 
white.  So  you  would  think  a  guy  who 
looks  hke  that  would  be  with  Diahann 
Carroll  or  Jayne  Kennedy  or  some 
willowy  blond." 


Nonetheless,  even  Oprah  admits  she 
feels  uncomfortable  about  her  body 
when  she's  around  her  sleek,  athletic 
boyfriend.  "I  used  to  date  a  guy  who 
had  a  real  pudge  belly,  and  that  was 
fine,  because  I  felt  small  compared 
with  him,"  she  explains.  "But  Sted- 
man's physique  is  perfect.  Perrrr-fecV. 
I  meam,  you  could  bronze  him  and  put 
him  in  an  art  gallery." 

And  yet  she  feels  almost  powerless 
to  change  her  weight.  For  Oprah,  eat- 


Oprah 
feels  self- 
conscious 
around  her 
boyfriend. 
"His  body 
is  perfect. 
Perrrr- 
feet!" 

ing  is  an  addiction,  something  she  does 
from  the  moment  she  wakes  up  until 
she  goes  to  bed  at  night — a  constant 
state  of  grazing,  as  she  readily  admits. 
"Eating  is  a  drug  for  me,"  she  says. 
"It's  what  I  do  when  I'm  really  happy, 
and  it's  what  I  do  when  I'm  tired.  It's 
what  I  do  when  I'm  not  sure  if  I'm 
happy  or  tired.  It  is  a  disease." 

What  does  Oprah  crave  most?  "Pota- 
toes," she  says.  "Fried  potatoes,  baked 


potatoes,  any  kind  of  potatoes.  I  coiilt 
go  through  my  life  and  never  eat  i 
sweet  thing.  It's  mostly  potatoes,  pas 
tas,  breads,  fried  things,  and  also  tha 
I  just  eat  so  much  and  add  butter  t( 
everything.  Potatoes  aren't  high  ii 
calories  if  you  eat  them  plain.  But  wh( 
the  hell  wants  to  eat  'em  plain?" 

One  of  the  reasons  Oprah  has  beei 
unable  to  keep  her  weight  down — despib 
a  number  of  attempts  at  dieting — is  tha 
being  fat  has  always  fulfilled  a  psycholog 
ical  need.  Being  heavy  has  been  an  ex 
cuse  for  failure,  she  explains.  "When 
came  to  Chicago  in  1984, 1  thought.  Well 
if  I  am  heavy,  and  the  public  doesn't  lib 
me,  I  can  say,  "See,  it's  because  you  didn' 
lose  the  weight.  If  you  had  lost  the  weighl 
you  wouldn't  have  had  this  problem.' " 

It  is  only  within  the  Isist  six  yeari 
that  Oprah  has  had  to  wage  a  constan 
battle  of  the  bulge.  In  fact,  as  a  teen 
ager  in  the  early  seventies,  she  evei 
won  a  beauty  contest  in  her  nativi 
Nashville.  "I  still  have  my  Calvii 
Klein  size-ten  jeans  hanging  in  m; 
closet,"  she  says.  "The  last  time  I  wor( 
them  was  1982,  but  I  still  hold  on  t 
them,  saying,  'Well,  one  day.  . .  .'  Bu 
maybe  never.  I  don't  think  I'm  eve 
going  to  have  a  size-ten  behind  again.' 

Oprah's  closet  is  a  testimonial  to  he 
fluctuating  weight.  There's  a  differen 
size  pair  of  pants  for  every  period  in  he 
life.  "Fve  got  tens,  twelves,  fourteens- 
and  elsistic,"  she  says,  laughing. 

No  laughing  matter 

Don't  let  Oprah's  ability  to  maJte  fun  o 
herself  fool  you.  It  still  stings  whei 
others  make  cruel  fat  jokes  about  her 
Every  time  some  comedian  mocks  he 
weight  on  television,  she  can  feel  her 
self  burning  inside.  "I  don't  know  i 
they  intend  to  be  cruel  or  if  they  jus 
figure,  'If  you  can't  take  it,  then  los( 
the  weight,' "  she  says.  "Well,  I'm  no 
able  to  lose  the  weight.  I  still  see  it  a; 
a  deficiency  in  my  character.  So  th( 
jokes  do  hurt,  because  I  let  them, 
guess  if  I  were  very  comfortable  beinj 
this  size,  it  wouldn't  matter." 

Despite  her  great  success,  Oprah'i 
self-image  is  frayed  arovmd  the  edges 
This  image  is  a  carryover  from  he; 
early  teen  years — long  before  hei 
beauty-contest  days — when  she  wa; 
much  thinner  but  still  felt  awkward  ii 
her  bifocal  cat's-eye  glasses.  Ever 
then,  she  desperately  longed  to  b< 
pretty.  "I  remember  that  every  singl< 
month,  on  the  day  Seventeen  magazin< 
came  out,  I'd  wait  by  the  newsstand  foi 
the  delivery  truck.  They'd  throw  i 
stack  of  magazines  off,  and  I'd  be  then 
to  buy  the  first  copy  and  read  all  th( 
beauty  tips.  I  mean,  my  god,  the  idej 
of  being  a  pretty  girl!  I  thought  if  '. 
could  just  be  pretty,  my  life  would  b( 
fine.  So  I'd  look  at  the  models  and  ev 
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ry  makeup  tip  there  was,  and  I'd  try 
lem  all.  I  even  ironed  my  hair.  Here  I 
'as,  a  negro  girl  who  had  no  business 
•oning  anything  but  her  shirt,  and  I 
'as  ironing  my  hair!" 

Although  Oprah  has  grown  far  more 
Dmfortable  with  herself  since  her 
wkward  adolescence,  she  still  harbors 
0  illusions  about  her  looks.  'I  don't 
26  myself  as  pretty,"  she  admits.  "The 
'ord  'beautiful'  isn't  even  in  my  vocab- 
lary.  It  doesn't  mean  I  don't  love  my- 
jlf,  but  I  do  know  what  I  am.  I'm  a 
■onderful,  bright,  loving  person,  but  I 
m  not  beautiful." 

In  many  ways,  insecure,  overweight 
>prah  Winfrey  is  the  last  person  you'd 
xpect  to  succeed  in  the  thin-thighed 
ingdom  of  TV.  Yet  her  imperfections 
nd  vulnerabilities  may  be  precisely 
le  reason  she  has  struck  a  chord  with 
D  many.  Finally,  the  average  woman 
as  someone  she  can  identify  with  and 
)ok  up  to;  someone  who  will  serve  as 
oth  a  hero  and  a  friend. 

Interestingly,  Oprah  says  she  does 
ot  have  any  real  heroes,  although  she 
ays  she  does  greatly  admire  TV's  oth- 
r  superwoman,  Barbara  Walters. 
Had  there  not  been  a  Barbara  Wal- 
srs,  I  don't  think  there  could  have 
een  an  Oprah  Winfrey,"  she  says. 
Barbara  maintains  grace  under  pres- 
ure  and  always  has.  That  whole  Har- 
y  Reasoner  thing  she  went  through 
/as  unfortunate  and  unfair." 

Having  said  that,  Oprah  hastens  to 
dd  that  her  own  success  is  due  as 
auch  to  fate  as  to  a  role  model.  "I 
hink  a  lot  of  it  is  a  result  of  my  spiri- 
uality,"  she  says.  "I  absolutely  do  be- 
ieve  that  I  am  guided.  I  fear  nothing,  I 
ear  no  man,  I  fear  nobody.  I  don't  even 
ear  failure  anymore,  because  I  believe 
here  is  a  spirit — call  it  holy,  call  it 
food,  call  it  God — that  works  for  my 
lighest  good  always." 

A  sense  of  mission 

f  Oprah  soimds  a  little  like  a  Sunday 
noming  TV  preacher,  it  should  come 
IS  no  surprise  that  she  sees  her  show 
is  having  an  almost  religious  purpose. 
'In  a  profound  yet  subtle  way,  it  is  a 
ninistry,  and  it  does  what  a  ministry 
ihould  do:  uplift  people,  encourage 
;hem  and  give  them  a  sense  of  hope 
ibout  themselves,"  she  says. 

And  the  public  has  responded  over- 
whelmingly. Oprah's  office  is  flooded 
with  letters  and  phone  calls  from  view- 
ers— two  thousand  each  week. 

Once,  a  desperate  woman  called  to  say 
she  was  going  to  swallow  arsenic.  Oprah 
spoke  to  her  for  two  hoiu3,  until  she 
::alked  her  out  of  committing  suicide. 
Oprah  is  now  paying  for  the  woman's 
psychiatric  treatment. 

Now  that  she  earns  a  reported 
$33  million  a  year — a  (continued) 
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figure  she  considers  inflated — Oprah  is 
generous  with  her  pocketbook.  She  re- 
cently gave  her  good  friend  a  deluxe 
trip  to  Europe  to  thank  her  for  twelve 
years  of  friendship.  But  more  often, 
her  contributions  are  philanthropic  in 
nature.  Oprah  is  looking  to  buy  an  old 
mansion  to  convert  to  a  home  for  bat- 
tered women.  And  she  has  recently  set 
up  a  scholarship  fund  at  her  alma  ma- 
ter, Tennessee  State  University,  which 
will  be  used  to  pay  for  the  education  of 
ten  needy  students.  Oprah  insists  on 
administering  all  aspects  of  the  fund, 
so  she  will  know  that  every  dime  will 
benefit  the  recipients.  "I  pick  the  kids, 
follow  them  through  the  next  four 
years,  pay  for  everything,"  she  ex- 
plains. "Every  book,  every  pencil,  ev- 
ery piece  of  paper.  The  minute  their 
grades  drop,  they're  out,  because  they 
have  no  excuse.  Other  than  that,  it's 
like  having  my  own  little  family." 

Having  a  real  family  is  something 
Oprah  has  begun  thinking  about  a  lot 
recently,  since  Stedman  came  into  her 
life.  "I  relish  the  thought  of  trying  to 
raise  a  child,  though  I  don't  want  but 
one,"  she  says.  "I'm  curious  to  see  what 
it  would  be  like  to  raise  a  child,  teach- 
ing him  responsibility,  confidence  and 
a  sense  of  caring  but  also  indepen- 
dence. And  so  I  want  to  raise  a  child 
who  understands  that  he  or  she  is  cre- 
ated from  goodness  and  power  and  the 
light  of  God  and  can  do  an3rthing,  any- 
thing, he  sets  his  mind  to." 

Has  she  thought  about  the  sex  of  the 
baby  she'd  like  to  have?  "Some  days  I 
really  want  a  girl,  because  you  can 
dress  her  up  and  she'd  be  so  cute — 
she'd  be  like  me,"  Oprah  says.  "And 
then  I  want  a  boy,  because  I'd  like  to 
name  him  Canaan.  I  think  Canaan 
Graham  is  such  a  strong  name." 

Oprah  admits  that  if  she  and  Sted- 
man do  marry  and  have  a  baby,  the 
lucky  tyke  will  no  doubt  be  spoiled. 
She's  already  had  practice  with  Gra- 
ham's twelve-year-old  daughter  from  a 
previous  marriage,  Wendy.  "I'll  give 
Wendy  and  her  friend  a  big  shopping 
spree,"  Oprah  says.  "I'll  say,  'Okay, 
you  have  one  hour  at  this  store.  Get 
whatever  you  want.'  But  that's  not 
really  spoiling  them,  because  they  are 
courteous,  responsible  girls." 

Responsibility  is  an  important 
theme  with  Oprah.  She  says  she  is  an- 
gered and  saddened  that,  in  the  age  of 
AIDS,  so  many  women  still  feel  too 
uncomfortable  to  ask  their  partners  to 
use  condoms.  "I  think  it's  ridiculous 
that  we  women  still  don't  think 
enough  of  ourselves  and  our  bodies, 
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and  that  we  are  too  embarrassed  o 
say,  'Look,  I  have  a  problem  with  th;, 
and  I'm  just  wondering  what  kind  fi 
past  you've  had,  and  would  you  mi||^ 
wearing  a  condom.'  It's  so  unbelievaM 
to  me  that  for  one  of  the  most  intimjl 
acts  on  earth,  women  still  don't  f^ 
close  enough  to  ask  that  question.  aJ 
if  they  don't  feel  close  enough  to  a| 
that,  then  maybe  what  they  shoul 
really  be  asking  is  whether  the 
should  be  engaging  in  the  act  at  all. 

As  for  herself,  Oprah  says,  still  coi , 
menting  on  the  AIDS  generation,  thati 
she  and  Stedman  ever  broke  up  and  sk 
were  to  begin  dating  aggdn,  she  prob- 
bly  would  refrain  from  sex.  "I  ju; 
wouldn't  do  it  until  I  decided  I  was  g- 
ing  to  marry  that  person,"  she  saj. 
"The  older  you  get,  the  more  you  unde- 
stand  that  if  you  don't  have  the  rel 
tionship,  the  sex  doesn't  matter,  becau;: 
sex  can't  sustain  the  relationship." 

Off-camera  insecurities 

For  all  the  advice  she  gives  to  millioi 
of  viewers  each  day  about  responsibi 
ity  and  taking  charge  of  one's  lif 
Oprah  admits  that  there  is  one  maj( 
area — even  more  than  her  weigh 
problem — in  which  she  cannot  folio 
her  own  advice.  "My  biggest  flaw  is  m 
inability  to  confront  people,"  she  say; 
"After  all  the  shows  I've  done,  th 
books  I've  read,  the  psychologists  Fy 
talked  to,  I  still  allow  myself  to  ge 
ripped  off  to  the  nth.  degree.  It  take 
me  days  and  days  of  procrastinatin 
and  agonizing  before  I  can  work  up  th 
nerve  to  say  ansrthing.  Sometimes 
think  I'd  rather  just  run  out  and  ge 
hit  by  a  truck  than  confront  someon 
who  is  ripping  me  off." 

In  addition  to  learning  to  stand  u 
for  herself,  Oprah  has  some  even  lofti 
er  plans.  "I'm  really  looking  forward  t 
my  fortieth  birthday,"  she  relates.  " 
intend  to  have  the  biggest  party  eve 
and  invite  everybody  I  know  and  hav 
ever  known  since  the  day  I  was  borr 
And  the  reason,  I  think,  is  that  by  th 
time  I  reach  forty — and  maybe  eve; 
before — I  will  have  just  ripened.  Thei 
I  will  be  like  a  blusliing  nectarine,  be 
cause  right  now  I  still  have  som 
rough  ^dges  and  insecurities." 

She  leans  back  in  her  chair,  smile 
and  says,  "I  know  I'm  riding  high  righ 
now,  but  I  absolutely,  positively  kno\ 
this  show  is  not  going  to  last.  Everj 
thing  is  timing.  That's  why  I'm  beatin] 
Donahue  in  the  ratings.  Five  year 
ago,  it  would  not  have  been  possibh 
But  I'm  not  afraid  of  its  coming  to  a; 
end.  That's  what  counts." 

She  looks  down  for  a  moment,  an 
then,  peering  up  with  that  famou 
grin,  she  says,  "There  are  grande 
things  to  come.  Mark  my  words, 
will  be  a  great  actress,  you'll  see!"    I 
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were  triggered  by  it." 

But  when  it  occurs  in 
real  life,  fire  is  far  from 
glamorous.  The  suffer- 
ing and  economic  dam- 
age caused  by  young  ar- 
sonists is  immense: 
•In  Miami,  a  fifteen- 
year-old  killed 
ontinued  from  page  54  three  people,  in- 
ured fourteen  others  and  left  twenty- 
line  families  homeless  by  dousing  part 
if  an  apartment  building  with  gaso- 
ine  and  setting  it  aflame.  He  was  ap- 
)arently  upset  because  he  had  been 
old  to  stop  dancing  in  the  building. 
•In  New  Jersey,  two  bored  youths,  one 
welve  and  the  other  thirteen,  set  a  fire 
n  a  trash  container.  It  spread  to  eighteen 
actories  and  twenty-three  homes,  caus- 
ng  $100  million  in  damage. 
»A  New  York  mother  and  her  two  chil- 
Iren  were  seriously  burned,  and  three 
ither  children  were  injured,  in  a  fire 
let  by  a  nine-year-old. 
»A  Connecticut  fire  last  April  killed 
ijme  man  and  left  thirty-nine  families 
lomeless.  A  seventeen-year-old  is  be- 
ieved  responsible. 

Until  recently  cases  like  these  were 
)ften  misunderstood.  A  teenage  arson- 
st  was  labeled  emotionally  ill,  and  if  a 
/ounger  child  set  a  fire,  he  was  simply 
iaid  to  be  "playing  with  matches."  By 
;he  mere  use  of  the  word  "playing,"  the 
iction  was  made  to  seem  trivial — at 
east  until  someone  was  killed. 

In  fact,  children  start  fires  for  a 
lumber  of  reasons,  experts  say.  Young 
irsonists  generally  fall  into  three 
groups:  predominantly  younger  chil- 
iren  who  are  merely  curious  about 
ire,  kids  who  are  crying  for  help,  and 
lard-core  troublemakers  who  often 
'  lave  records  for  other  crimes. 

A  cry  for  help 

In  the  days  after  Jason  was  charged 
with  setting  two  fires,  Beth  Johnson 
became  obsessed  with  trying  to  under- 
stand what  had  happened. 

On  the  night  of  the  first  blaze,  Jason 
bad  gone  out  after  his  parents  were 
asleep,  taking  a  propane  torch.  He  la- 
ter claimed  that  he  had  gone  into  the 
park  building  as  a  prank  and  had  no 
intention  of  setting  a  fire.  But  once 
inside,  he  casually  held  the  torch  to  a 
piece  of  cardboard.  It  flared  up,  setting 
a  wall  ablaze.  Frightened,  Jason  ran 
away.  As  he  heard  the  sirens,  he 
swore  he  would  never  again  set  fire 
to  anything. 

But  three  days  later,  Jason  and  two 
af  his  friends,  tipsy  from  beer,  went 
into  an  elementary  school  and  set 
seyeral  fires. 

"I  don't  know  why  I  did  it,"  he  said 
later. 

Jason  was     (continued  on  page  1 74) 
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For  everything  in  your  wash, 
borateem"  bleach  is  like  a  box  of  fresh  air. 
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Borateem  bleach,  will  get  your  laundry 
sparkling  white.  But  that's  just  the  beginning. 

Because,  unlike  some  ordinary  bleaches, 
Borateem  actually  adds  brightness  and  luster 
to  all  the  colors  you  wash.  And,  unlike  some 
ordinary  bleaches,  Borateem  is  so  gentle,  it's 
safe  for  even  your  most  delicate  items. 

And,  unlike  some  ordinary  bleaches 
which  can  make  your  clothes  reek  of 
chlorine,  Borateem  leaves  your  entire  wash 
smelling  as  fresh  as  all  outdoors. 

All  that  from  a  simple,  striped  white  box 
that  sits  on  the  supermarket  shelf,  right 
next  to  the  ordinary  bleaches. 


The  only  bleach  with  borax. 


lie  WMicfe  first 

doitjpursdf 
print  ad 

Close  your  eyes  and  imagine  the  most  flavorful  picture  you  can. 

Now,  think  "Merit"  Congratulations!  You've  created  the  perfect  Merit  ad. 

Because  flavor  is  what  Merit  is  all  about  Merit  Enriched  Flavor™  delivers 

real  smoking  satisfaction  with  even  less  tar  than  leading  lights. 

So  thanks  for  your  help.  You  created  the  perfect  image  for  Merit 

And  you  saved  us  a  bundle  on  expensive  photography. 


Enriched  Flavor,™  low  tar. 
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A  solution  with  Merit. 


MERIT 

Filter 


SURGEON  GENERAL'SWARNING:  Quitting  Smoking 
Now  Greatly  Reduces  Serious  Risks  to  Your  Health. 


O  Philip  Morris  Inc.  1988 

Kings:  8  mg  "tar,"  0.6  mg  nicotine  av.  per  cigarette  by  FTC  method. 


10  P.M.  Annie's  down  with 

chicken  pox.  Ifs  time  for  kisses,  fresh 

cool  sheets  and  Aveeno®. 

/ith  your  loving  care  and  Aveeno,  her  itchy  skin  will  feel  better  in  no  time, 
ecause  Aveeno  Bath  Treatment  has  the  natural  secret  for  fast  relief  of  itch 
ue  to  chicken  pox . . .  powder-soft  colloidal  oatmeal.  Nothing  works  quite 
ke  it  to  soothe  away  nagging  itch.  And  unlike  cakey  lotions  or  pills, 
othing  could  be  more  natural.  Ask  your  pediatrician  about  Aveeno  Bath 

Treatment. 
The  natural  treatment  for 

chicken  pox  itch  relief. 
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BEAUTY  AND  FASHION  JOURNAL 

Page  34:  Beauty  Journal  Five-Minute  Makeovers:  Jacket  and 
shirt.  Max  Mara;  earrings,  Erwin  Pearl;  hair  bow.    Riviera. 
Bottom  Right:  Sweater.  Mary  Jane  Marcaaiano;  earrings,  Peerce 
&  Rein. 
HAIR  STORY 

Page  1 1 2:  jacket.  Andre  Van  Pier,  watch,  Emerich  Meerson;  All 
Makeup  by  Avon:  Avon  Color  Silk  Finish  Eyeshadow,  Morning 
Sun.  Tiger  Lily;  Avon  Color  Luxury  Eye  Lining  Pencil.  Chocolate 
Kohl;  Avon  Color  Lota  O'  Lash  Mascara.  Black;  Avon  Color  Natu- 
ral Radiance  Powder  Blush.  Passion  Fruit;  Avon  Color  Satin 
Smooth  Lipstick.  Just  Rosey. 

Poge  113:  Jacket  and  shirt.  Anne  Klein  II;  earrings.  Kathryn 
Post;  All  makeup  by  Covergirl;  Replenishing  Liquid  Make-Up 
and  Pressed  Powder.  Fresh  Beige;  Cheekets  Mini-Blush  in  Peach- 
es &  Cream;  from  the  "Coastline  Colors"  Moisturized  Eye  Shadow 
Four-KiL  "Bronze  LeaP  on  lid;  "Brandied  Beige"  in  crease;  "Sesa- 
me" highlighting  browbone.  Pro-lining  Ultra-Precise  Eye  Pencil 
in  Black  Onyx,  lining  upper  lashes.  Clean  Lash  Mascara  in  Deep 
Black;  Continuous  Color  Lipstick  in  Almost  Nude. 
Page  114:  Jacket  by  Donna  Karan  New  York;  gloves.  Naomi 
Misle;  All  makeup  by  Max  Factor.  Light  &  Natural  Liquid  Make- 
up in  Honey  Beige;  Max  Factor  Face  Powder  in  Translucent; 
Satin  Blush  Sponge-On  Blush  in  Crystal  Sherry;  Satin  Shadow  in 
Morning  Mist  and  West  Coast  Coral;  Featherblend  Kohliner  in 
Storm  Gray;  Legendary  Lash  Mascara  in  Black;  Moisture  Rich 
Lipstick  in  Bleached  Bronze. 

Page  115:  Shirt  by  Andre  Van  Pier;  All  makeup  by  L'Or«al: 
Visuellc  Invisible  Coverage  in  Pink  Beige;  Visuelle  Prwsed  Pow- 
der in  Transparence  Pink;  Visuelle  Powder  Blush  in  Bibt:  Cou- 
leur!  Coulcur!  8  Hour  Eyeshadow  Trio  in  Couleurs  Rose;  Le 
Grand  Kohl  Eyepcncil  in  Cafd;  Lash  Out  Mascara  in  Black; 
Crime  Richc  Lipstick  in  Clove. 

Page  116:  Jacket  and  crewneck,  Anne  Klein  11;  earrings.  Frag- 
ments; All  makeup  by  Maybelline:  Ultra  Clear  Refreshing  Eye 


Journal  Shopping  Center 

Drops:  Moisture  Whip  Liquid  Makeup,  Light  Ivory;  Moisture 
Whip  Creme  Concealer.  Light;  Moisture  Whip  Loose  Powder, 
Pink;  Moisture  Whip  Natural  Blush,  Delicate  Pink:  Maybelline 
Domed  Eyeshadow.  Mink;  Automatic  Brow  &  Liner  Pencil. 
Chestnut  Brown;  Expert  Eyes  Mascara,  Brownish-Black;  Mois- 
ture Whip  Lipstick,  Wine-On-lce  topped  with  Moisture  Whip 
Gloss  Stick,  Glossy  Cranberry. 

Page  117:  Top.  Joan  Vass  USA:  All  makeup  by  Clarion:  Natural 
Finish  Makeup  in  Gentle  Beige;  Translucent  Finishing  Powder. 
Translucent  Fair.  Enhancing  Blush,  Lily;  PurcLight  Pastels 
Wearproof  Eyeshadow -Wood.  Brush.  Highlighter-Cucumber. 
Shadow-Sofl  Rush,  Contour-Sienna;  Eye  Defincr  Lining  Pencil, 
Sod  Sable;  Luxurious  Lash  Mascara  in  Block/Brown:  Lasting 
Color  Lipstick.  Ginsing. 

Page  118:  Outfit,  Joan  Voss;  All  makeup  by  Coty:  AIMn-One 
Makeup,  Natural  Bisque;  Airspun  Loose  Powder,  Naturelle;  Dual 
Pan  Bare  Blusher.  Tender  Pink/Sparkling  Amethyst.  Shadow  'n 
Line  Eyekit,  The  New  Romantics  (eyeshadows  are  Pink  Lace, 
Blush  Crystal,  Velvet  Mocha);  Shadow  n  Line  Eyekit.  Chocolate 
Liner  (The  New  Ronrnntics);  Airspun  Powderesscnce  Mascara, 
Black  Brown;  Coty  '24'  Luminescent  Lipstick,  Acacia. 
Page  119:  Top  by  Andre  Van  Pier.  All  Makeup  by  Revlon: 
Revlon  Eyeshadow  Prisms.  The  Wines;  Special  Eyes  Micropurc 
Slimliner,  Black;  Special  Eyes  Micropure  Mascara,  Black;  New 
Complexion  Makeup,  Cinnamon  Bronze;  New  Complexion 
Pressed  Powder.  Translucent  Dark;  Naturally  Clamourous 
Blush-On,  Crystals  &  Cassis;  Super  Lustrous  Lipstick,  Violets 
Arc  Rouge. 

THE  HOUSE  THE  JOURNAL  BUILT 

Pages  128-129:  Beacon  Hill  sofa  and  chair.  Carlisle  chair. 
Laura  Ashley  "Upholstered  Furniture  Collection";  oil  on  canvas, 
"Main  Street,  Rockport"  by  Max  Kuehne.  Spanierman  Gallery.  50 
E.  78  St..  NYC  10021,  (212)  879-7085;  sofa  table  #38308.  The 
Lane  Co..  Attavista.  Va.  24517;  fire  screen,  soldier  andirons,  lire 
tools,  William  H.  Jackson  Co..  3  E.  47th  St.  NYC  10017.  (212) 


753-9400;  English  painted  screen,  occasional  tables.  Howard 
Kaplan  Antiques.  827  Broadway.  NYC  10003.  (212)  674-1000; 
candelabras.  celadon  plates,  majolica  compote  and  candy  dish, 
dog  sewing  box,  side  chairs,  blue  footbath  as  planter.  J.  Garvin 
Mocking.  72  E.  11th  St..  NYC  10003.  (212)  677-4316;  Bcssarabian 
rug.  Phoenix  Carpets,  979  Third  Ave..  NYC  10022,  (212)  758- 
5070;  late- 18th -c. iron  coffee  tabic.  Martell  Antiques.  53  E.lOth 
St..  NYC  10003,  (212)  777-4360;  lamp,  ruby  flask  wineglasses, 
GcofTrey  Goodman  Antiques.  825  Broadway.  NYC  10003,  (212) 
674-2673;  decanter,  Jenny  B.  Goode,  II  E.  10th  St..  NYC  10003. 
(212)  505-7666. 

Page  130:  Kcnmore  refrigerator  #57698,  dishwasher  #15965, 
microwave  #87447,  micro  hood  #84945,  down-<lrafl  range 
#46968.  faucet  #21945.  hot-water  dispenser  #6056.  availoble 
through  your  local  Scars  store;  cabinets  available  through  Sears* 
H.LP.F.  depL;  drapery  fabric,  "Laurclberry  Multi/Duckegg.**  wall- 
paper. "Lyme  Rcpt.s  "  #K2,  in  coral.  Laura  Ashley .(800>367-2000; 
plates  on  window  ^ill,  Jenny  B.  Goode:  all  other  Kitchen  accesso- 
ries. The  PoiUry  Bam,  51  Greenwich  Ave..  NYC  10014.  (212l 
807-6321  and  ;ill  other  Pottery  Bam  stores;  RLM  hanging  lamp, 
Light/lnc.  979  Thin!  Ave..  NYC  10022.  (212)  838-1130. 
Pages  130-13: :  Armoire  #756.  Uble  #756.  console  #6987-16. 
The  Lane  Co  :  19th-century  French  painted  chairs.  Pierre  Deux, 
870  Madison  Ave.,  NYC  10021.  (212)  570-9343;  Bcssarabian  rug. 
Phoenix  Carpets;  iron  chandelier,  Howard  Kaplan  Antiques,  827 
Broadway.  NYC  10003,  (212)  674-1000;  copper  plata  souffle,  cof- 
feepot, small  side  table,  Martell  Antiques;  French  work  table, 
Barry  A.  Wright.  47  E.  12th  St.,  NYC  10003.  (212>  995-2899; 
figural  gas  lamp,  Geoffrey  Goodman  Antiques;  English  Victorian 
panel,  turqoise  plates,  J.  Garvin  Mecktng:  flowers.  The  Windsor 
Florist.  1118  Lexington  Ave..  NYC  10021.  (212)  734-4540. 


Thephotoof  Kenny  Rogers  on  the  cover  of  the  January  1987  issue 
was  by  George  Rose. 
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THE  LATEST  BRIGHT  IDEA 
FROM  KITCHENAID. 


This  Ultra  Power  Mixer  effortlessly  kneads  the  toughest  dough. 
Its  optional  attachments  let  you  grind  meats,  puree  fruits,  slice 
vegetables,  shred  cheese.  Even  make  pasta,  grind  grain  and  stuff  sausage. 

The  KitchenAid  Mixer  in  new  ■#••-     ■   ^^      j^g    ■ 

Royal  Red  can  become  nothing  less  than  a     ■^■XCneil/^iCl 
total  food  preparation  center.  See  it  now.      FOR  THE  WAY  ITS  MADE 


FOR  LITERATURE  WRITE  KITCHE^JAID.  DEPT  C-49M.  PO  BOX  3900.  PEORIA.  IL  61614 


We've  Been 
Helping  In  Y)ur 

Kitchen 
For  100  ^ars. 


Thanks  to  you,  we've  been  America's  Kitchen 
Tradition  for  a  century.  Our  durable,  dependable 
and  innovative  products  make  die  time  you  spend 
in  your  kitchen  easier  and  better 

So  come  help  us  celebrate.  Stop  in  at  any 
participating  store  where  Ekco  t.rd  Baker's  Secret 
are  sold,  and  enter  the  Ekco  Dream  Kitchen 
100th  Birthday  Sweepstakes.  You  could  win  big. 


^:ll:..!l.>A7ridld=l:>^.hl.<K 
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Dlouincf  '^o^^finsd    in    juvenile 

riajfllll^  hall,  and  after  a  trial, 
^Mi  he  was  sent  to  a  county 
nlUI  juvenile-detention  facil- 
Hnn^^H  ity.  "I  cried  every  day 
t^B^lt^  for  the  six  months  he 
r  llm  r  was  gone,"  Beth  says. 
■  IBm^  With  the  help  of  fam- 
^^^■■^^^  ily    therapists, 

continued  from  page  171  she  realized 
that  stress  in  her  family  set  the  stage 
for  Jason's  problems. 

"We  had  moved  from  California,  and 
shortly  afterward  my  husband  lost  his 
job,"  Beth  says.  "A  year  later,  I  had  a 
miscarriage.  And  Jason's  sixteen-year- 
old  sister  was  rebelling.  Dealing  with 
her  took  a  lot  of  my  time." 

Psychologist  Jessica  Gaynor,  Ph.D., 
of  San  Francisco,  says  family  stress  is 
common  among  kids  who  set  fires.  "Ja- 
son might  have  been  resentful  of  the 
events  in  his  family,  but  he  didn't  have 
a  way  of  expressing  his  feelings,"  says 
Gaynor,  editor  of  Adolescent  Fire-set- 
ting, the  U.S.  Fire  Administration's 
manual  on  dealing  with  adolescent  ar- 
sonists. "The  family  was  very  busy 
making  adjustments,  and  he  was  un- 
wittingly neglected.  Setting  fires  was 
an  attention-getting  mechanism." 

But  sometimes  the  blaze  is  a  signal 
that  there  is  a  more  serious  problem. 
New  York  City  authorities,  investigat- 
ing the  case  of  a  ten-year-old  girl  who 
had  started  two  fires,  found  that  the 
girl's  mother  had  a  drug  habit.  The 
girl  told  the  investigators  that  she 
was  angry  with,  her  mother,  and  they 
have  referred  the  case  to  social-ser- 
vice officials. 

In  another  case,  a  twelve-year-old 
boy  in  upstate  New  York  set  three  fires 
in  two  weeks  in  his  school.  "When  we 
did  catch  him,  he  asked,  'Why  did  you 
take  so  long?' "  says  Jerold  Bills,  an 
ex-firefighter  with  the  Rochester,  New 
York,  Fire  Department  who  works 
with  juvenile  arsonists.  "His  mother 
regularly  beat  him  with  an  electrical 
cord.  His  case  was  a  cry  for  help." 

A  deadly  curiosity 

"If  you  have  a  child — especially  a 
boy — you  can  expect  experimentation 
with  fire,"  Bills  says.  "You  need  to 
teach  him  about  it  before  he  kills 
someone." 

But  unfortunately,  many  children  are 
not  taught  that  fire  is  dangerous,  that  it 
should  be  handled  only  under  the  direc- 
tion of  an  adult. 

With  the  increasing  numbers  of  sin- 
gle-parent and  two-career  families, 
many  youngsters  find  themselves  with 
unsupervised  free  time.  "The  major 
reason  juvenile  fire-setting  is  such  a 
problem  is  that  so  many  kids  are  unsu- 
pervised," says  Wayne  Wooden. 

Younger  children  also  have  access  to 
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latches  and  disposable  lighters.  Even  a  two-year-old,  who 
jesn't  have  enough  dexterity  to  light  a  match,  can  create 
sp£irk  by  running  the  head  of  a  lighter  along  the  floor. 
Between  1980  and  1985,  fires  started  by  these  lighters 
illed  an  average  of  one  hundred  seventy  people  each  year, 
id  one  hundred  twenty  of  those  deaths  occurred  in  fires 
arted  by  kids,  most  of  whom  were  under  six  years  of  age, 
:cording  to  the  Consumer  Product  Seifety  Commission, 
arly  this  year,  the  CPSC  said  it  would  dreift  standards 
'.quiring  the  redesigning  of  such  lighters  so  that  they  are 
lild-resistant.  In  one  tragic  case,  a  five-year-old  was 
laying  with  a  butane  lighter  underneath  a  sofa  bed  in  his 
jme.  The  foam  mattress  ignited  and  the  boy's  four-year- 
d  sister  was  killed. 

"Lighters  and  matches  should  be  treated  the  way  you 
eat  poisons,"  says  Robert  Cole,  Ph.D.,  a  professor  in  the 
apartment  of  psychiatry  at  the  University  of  Rochester. 
But  people  leave  them  around  without  even  thinking." 
A  recent  study  of  schoolchildren  in  Rochester  revealed 
ath  the  extent  of  fire  play  among  children,  and  their 
jnorance  of  its  power.  The  study  found  that  75  percent  of 
lildren  knew  someone  who  played  with  matches.  But 
leir  lack  of  understanding  was  astounding.  "We  asked 
ids, 'If  you  had  one  match,  could  you  burn  a  house  down?' " 
ays  counselor  Paul  Schwartzman.  "They  said  no;  it  would 
ike  seven  or  eight.  That  seemed  to  be  the  magic  number." 

The  hardest  cases 

ome  youths  need  more  than  increased  supervision  or  bet- 
jr  education.  The  most  difficult  kind  of  juvenile  arsonist 
ften  has  a  history  of  antisocial  behavior  and  uses  fire  to 
ish  out  at  society. 

Bill,  a  shaggy-haired  fourteen-year-old,  has  been  setting 
res  since  he  was  four.  Now,  he  is  in  Long  Lane  School,  a 
ivenile-detention  facility  in  Middletown,  Connecticut,  for 
hreatening  schoolmates  with  a  knife.  He  (continued) 


^|)what  parents  can  do 


What  should  you  do  if  you  think  your  children  have 
been  playing  with  fire?  Parents  often  try  to  scare  the 
child.  But  experts  say  that  isn't  very  effective.  Instead, 
parents  should  calmly  explain  the  danger.  "A  child  has 
to  understand  that  one  match  can  destroy  the  house," 
says  Robert  Cole,  of  the  University  of  Rochester. 

Among  the  other  steps  Cole  suggests: 
I  Don't  treat  fire  chores  casually.  Some  parents 
offhandedly  ask  a  child  to  add  lighter  fluid  to  the 
barbecue  grill.  Instead,  tell  your  child  you  want  him  to 
perform  tasks  like  this  because  you  feel  he  is 
responsible  enough. 

■  Teach  fire  safety  generally.  You  can  help  children 
realize  the  danger  of  fire  by  teaching  basic  safety 
measures:  how  to  get  out  of  your  house  if  there's  a  fire, 
how  to  call  the  fire  department. 

■  Closely  supervise  young  children.  Kids  who  have 
started  fires  from  "playing"  have  often  been  at  it  for  a 
long  period  of  time  without  anyone  noticing. 

■  If  your  child  starts  a  fire,  ask  yourself  why.  A  very 
young  child  may  simply  be  curious,  and  you  can 
handle  the  problem  by  teaching  him  that  fire  is  not  to 
be  treated  casually.  But  if  he's  using  fire  to  get 
attention,  counseling  may  be  in  order.  An  older  child 
who  is  getting  in  trouble  generally  must  be  made  to 
understand  that  arson  is  a  crime.  You  might  also  want 
to  enroll  him  in  a  counseling  program. 
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"Tkste  the  Rainbow  of  Fruit  Flavors"' 


Plmiintf  ^^^°    admits    that    he 

r  Mjlllg  torched  a  farm  last  year. 

■■iSAl*      "This  farmer  was  bug- 

nlUI  ging  my  friend  and  me," 

■■■■^■H  he  says.  "He  kept  yell- 

|L|  B^JL  ^^^  ^^  ^^  ^°  ^^^  ^^^ 
^^BHm^^  farm.  I  had  my  ciga- 
■  MM  mBm  rettes  and  hghter,  and  I 
^^HHHfl^  let  some  of  the  lighter 
continued  fluid    drip    on    some 

leaves,  and  then  I  lit  it."  The  fire 
spread  quickly,  killing  several  of  the 
farmer's  pigs. 

"I  felt  happy,"  Bill  says  now.  "I 
wanted  revenge." 

Johnny,  another  fourteen-year-old 
at  Long  Lane,  was  sent  there  on  a  rob- 


bery charge.  But  he  habitually  started 
fires  with  his  friends,  an  activity  that 
gave  him  a  thrilling  sense  of  power. 

"We'd  dare  each  other — "I  bet  I  can 
start  a  bigger  fire  than  you.'  We'd  buy 
gas,  pour  it  over  garbage  cans  and 
light  them.  Then  we'd  watch  the  fire 
trucks  come.  We  liked  the  excite- 
ment— it  was  like  a  joke  we  played  on 
people,  like  we  could  move  them  by 
remote  control." 

Another  Long  Lane  resident,  a  girl, 
was  paid  $600  to  burn  down  a  small 
business  in  Florida.  "I'd  be  crazy  to  say 
no  to  that  kind  of  money,"  she  told  her 
social  worker. 

All  these  children,  as  is  typical  of 


the  hard-core  juvenile  arsonist,  come 
from  extremely  troubled  homes.  Jessi- 
ca GajTior  says  these  youths  are  expe- 
riencing overwhelming  gmger.  They 
are  likely  to  set  fires  in  groups  and  to 
enjoy  the  destruction. 

Most  disturbing  of  all  are  the  chil- 
dren who  want  to  inflict  harm  on  peo- 
ple— like  Elizabeth,  a  thirteen-year- 
old  who  set  the  bathroom  and  a  cur- 
tain in  her  sister's  bedroom  on  fire. 
She  later  admitted  that  she  had 
planned  the  fire  for  two  weeks  and  had 
hoped  to  kill  her  mother,  her  stepfa- 
ther and  her  two  sisters.  "I  wished 
them  dead,"  she  told  her  psychologist. 
"I  thought  it  would  be  easy." 

Putting  out  the  fires 

Authorities  may  fail  to  detect  a  pat- 
tern of  juvenile  arson  because  they  do 
not.have  the  investigative  resources  or 
are  unwilling  to  use  them  on  small, 
seemingly  unimportant  fires. 

But  some  communities,  recognizing 
the  danger  posed  by  youngsters  who 
set  fires,  have  decided  that  the  time 
and  expense  are  justified. 

"We  never  had  a  mechanism  before 
to  see  what  was  really  going  on,"  says 
Fire  Marshal  James  McSwigin.  In  his 
juvenile  arson  program,  investigators 
analyze  blazes  set  by  juveniles,  from 
small  dumpster  fires  to  three-alarm 
blazes. 

After  the  culprits  are  found,  investi- 
gators in  programs  like  these  can  help 
the  children,  depending  on  their  needs, 
by  referring  them  to  an  educational 
program,  a  mental-health  counselor  or 
juvenile  court. 

For  example,  Jason  Johnson  was 
paired  with  a  firefighter/counselor 
through  a  local  organization.  They 
formed  a  big-brother  relationship  that, 
along  with  family  therapy,  was  instru- 
mental in  helping  the  youth. 

"They  became  really  good  friends," 
says  Beth,  Jason's  mother.  "I  think  it 
made  a  big  impression  on  Jason  that 
the  fires  he  set  could  have  put  this 
man — a  firefighter — in  jeopardy." 

Despite  the  discouraging  statistics, 
the  vast  majority  of  kids  who  set  fires 
can  be  helped — if  they're  spotted  early 
enough.  Lisa  is  the  mother  of  an  elev- 
en-year-old boy,  Bobby,  who  was 
caught  throwing  matches  in  a  vacant 
lot.  She  praises  the  investigator  who 
made  her  son  realize  that  fire  is  a  tool, 
to  be  used  by  responsible  adults  who 
understand  how  not  to  get  hurt  and 
how  not  to  hurt  others. 

"The  investigator  made  Bobby  un- 
derstand the  dangers  of  fire.  But  what 
about  the  kids  who  wind  up  killing 
with  it?"  she  asks.  "Maybe  if  someone 
had  got  to  them  when  they  were  at  the 
stage  of  throwing  matches  in  a  field, 
people  wouldn't  have  died."  ■ 
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Business  or  Technology  with 
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World  in  Your  Mailbox.  Just  send  a 
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ple don't  like  to  receive  advertis- 
ing mail  and,  since  1971,  the 
Direct  Marketing  Association's 
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has  been  offering  to  help  them. 
Computers  have  made  it  possi- 
ble for  many  national  adver- 
tisers to  remove  specific  names 
from  their  lists,  and  the  many 
companies  that  participate  in 
Mail  Preference  Service  are 
eager  to  do  so  upon  request. 

So,  if  you  would  like  to  receive 
less  national  advertising  mail, 
just  use  this  coupon  to  let  us 
know.  We'll  try  to  stop  as  much 
of  this  mail  as  possible  by  advis- 
ing mailers  of  your  wishes. 

After  a  few  months  MPS  should 
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of  direct  mail  you  receive,  al- 
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well  as  some  charitable  and 
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0u^&§them0UthS0f babes      for  better  or  for  worse      By  Lynn  Johnston 


When  my  baby  daughter  found  a  dollar  bill  in  nny 
pocketbook,  she  immediately  tried  to  put  it  in  her 
mouth.  Her  five-year-old  brother  quickly  pulled  it 
away.  "Don't  eat  that,  Jamie,"  he  said.  "You'll  get 
buckteeth!"  — Sherry  Schu/mon,  Melville,  NY 

The  first  time  we  took  our  three-year-old  daughter, 
Tracy,  fishing  we  were  surprised  at  how  anxious  she 
was  to  get  started.  Then  we  found  out  why.  After  her 
father  put  the  line  in  the  water  and  handed  her  the 
pole,  she  said,  "Oh,  boy!  I  can't  wait  to  catch  a 
fish  stick!"     — Michael  and  Rita  Leroux,  Norwalk,  OH 

My  four-year-old,  Anna,  wanted  her  brother  to  ex- 
plain why  we  hove  St.  Patrick's  Day.  He  told  her  that 
one  of  the  wonderful  things  St.  Patrick  did  was  to 
drive  all  the  snakes  out  of  Ireland.  She  pondered  this, 
then  asked,  "Did  they  go  in  the  front  seat  or  the 
back?"  — Kay  Feinberg,  Utica,  Ml 


PARTY     DIP 

On  the  silk  and  on  the  sable, 
On  the  chairs  and  on  the  table, 
On  the  curtains,  on  the  lacquer- 
Everywhere  but  on  the  cracker! 

—Gertrude  Leigh 


"me  TROUBLE  WITH  THESE- 
BOOTS  IS... THEY  PONT 
KEEP  yOL/R  FEET  PRY. 


From  the  1988  FOR  BETTER  OR  FOR  WORSE  CALENDAR,  by  Lynn  Johnston.  Copyright  f  1987 
Universal  Press  Syndicate,  published  by  Andrews.  McMeel  &  Parker.  Reprinted  by  permission. 


Why  is  it  that  the  same  child  who . . . 

memorizes  every  line  of  every  TV  commercial 
doesn't  knov^r  her  vocabulary  w^ords? 

puts  together  a  dauntingly  intricate  scale  model  of 
an  airplane  can't  open  a  quart  of  ice  cream 
without  ripping  the  box  apart? 

asks  for  a  set  of  w^eights  for  his  birthday  com- 
plains that  the  laundry  basket  is  too  heavy  for  him 
to  carry  up  the  stairs? 

claims  she'd  love  to  tend  horses  holds  her  nose 
wrhen  asked  to  help  diaper  the  baby? 

— Lesa  Sword 


The  core  and  feeding  of  men  Help  your  man  stay  fit  and 
feeling  fine.   Don't   miss  our  decade-by-decade  guide  to  men's 
special  health  problems,  plus  energy-boosting  exercise  and  diet  tips. 
No  time,  no  skiffs?  Makeup  made  easy  All  thumbs  with  a 
blush  brush  and  on  eyeliner?  We'll  shov^  you  hovv^  to  put  on  your  best 
face  with  fast  and  simple  makeup  pointers. 
The  anti-pain  diet  Did  you  know  that  chocolate  can  cause 
headaches?  Find  out  about  the  food/pain  connection  and 
how  to  make  food  work  for  you,  not  against  you. 
There's  no  place  like  home  An  update  on  decorat- 
ing trends  across  the  country,  plus  design  writer  Philip 
Longdon  on  how  home  styles  change  to  suit  busy  lifestyles. 
Springtime  entertaining  Preparing  elegant  fore  for 
dinner  guests  is  a  snap  with  our  start-to-finish  menu.  A 
preparty  schedule  and  ready-made  shopping  list  let  you 
kiss  the  hostess  jitters  good-bye! 


, ,, .-— 


Plus  excHing  intervievvs  with  your  fcivorile  celebs,  and  lofs,  lols  mere.  On  sale  fMarch  15. 
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Softening. 

It  actually  locks  in  moistun 

that  your  skin  absorbs  whil< 

you  shower  or  bathe.  With 

regular  use,  it  reUeves  dry  ski 

for  an  incredible  24  hours. 

Effective. 

In  fact.  Alpha  Keri  works 
so  well  to  reUeve  dry  skin  thi 
it  comes  highly  reconunende 
by  dermatologists. 

Different. 

Unlike  baby  oil,  Alpha  Keri' 

moisturizers  mix  with  water  t 

disperse  evenly. . .  leaving  skii 

feeling  rich  and  replenished 

all  over. 

Alpha  Keri 

Moisture  Rich 

Body  Oil. 


RECOIi*«»C(0 


V  more  information  on  skin  care,  write  to  the  Ken  Skin  Care  Information  Center 
'ite1200P,  no  East  59th  Street.  New  York,  NY  10022 
'987  Weslwood  Pharmaceuticals 


Now,  also  available  in  a  spray  mist. 


Revlon's 

New  Eyeshadow  Prisms 

You  see  3  colors  but  you  get  4. 
There's  one  light,  one  dark, 
one  balanced  in  between. 
And  one  that's  never 
been  seen  before — 
because  you  create  it 
by  blending  the  first  3. 
Revlon's  new  Eyeshadow  Prisms- 
a  whole  new  angle  on  color! 


Our  models  are  wearing  Revlon's  Eyeshadow  Prisms:  Jerry.  The  Bronzi 

Rachel.  The  Jades:  Patti,  The  Orchids:  Estelle.  The  Wines.    .   .,'  •      .^ 
c:  1988  Revlon.  Inc.  '3 


SiAAPiy  One  Of  The  Finest 
Cooking  Instruments  EverMade. 


Small  details  maKe  a  oig  difference  in  cookware  perrormance. 


ud  cnoose  Faro 
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ervK'are   cooKware. 
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That's  why  you  shoui 

Farterware  is  made  of  the  highest-quality,  heavy-gauge 
stainless  steel  in  concert  with  thick  aluminum 

hottoms  for  even  heating.  It's  got  heat- 
resistant  handles.  Snug-fitting 
covers.  And  rolled  edges  for 
easiei;  safer  handling. 
f  You'll  find  that  same  fine 

attention  to  detail  in  our  micro- 
^j    wave  cookware  and  small 
kitchen  appliances,  too. 

So  choose  Parherware.  For  proven 
design  and  classic  beauty  in  perfect 
harmonv  ^th  any  cooking  project. 

RARBERWARE^ 


"Whirlpool  stands  behind 
its  ajpliances  like  no  one  else!' 


f       -:i'i-SV-%fUt~ 
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'When  you  buy  any  Whirlpool®  appliance  from  a  retail 
dealer,  Whirlpool  Corporation  says  you'll  be  satisfied  with 
its  quality  and  performance.  Repairs,  if  needed,  will  be  to 
your. satisfaction... if  not,  they'll  replace  it  free  for  up  to  a 
full  year.* 

"Of  course,  they  figure  you're  going  to  be  satisfied  or 
they  wouldn't  make  the  offer. 


"So  if  you're  looking  for  appliances  ft-om  a  company  that 
really  stands  behind  them,  see  your  Whirlpool  dealer. 
Because  the  Whirlpool  100%  Customer  Commitment  is  a 
terrific  philosophy.  And  their  fiill-year  replacement 
guarantee  is  a  terrific  way  to  prove  it." 


Retail  purchase  in  the  50  stales  atter  June  l ,  1987. 
Non-commercial  use  by  original  owner. 
Excludes  range  hoods. 
IP1987  Whirlpool  Coqx 
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Honne  -m.  Appliances 


Making  your  worid 
a  little  easier. 


Every  time  you  make  a  big  decision, 
a  little  voice  inside  you  says,  ''Am 
I  doing  the  right  thing?'' 

In  a  world  full  of  doubt,  it's  nice  to 
know  there  are  still  some  things  you 
can  count  on.  Like  Chevy's  6/60 
powertrain  warranty!  Bring  home  a 
new  Chevy,  any  new  Chevy,  and  you 
can  count  on  a  6-year,  60,000-mile 
(whichever  comes  first)  warranty  to 
cover  your  car's  engine  and  transmis- 


sion-the  parts  that  make  a  car  move. 

You  can  also  count  on  a  rust- 
through  warranty'  to  cover  body  rusi 
through  for  6  years  or  100,000  miles. 
(So,  if  the  environment  should  eat  a 
hole  in  your  car,  we'll  fix  it.) 

And  every  Chevy  we  sell  carries 
6/60-even  imports  like  Sprint  and 
Spectrum.  So  when  that  little  voice    | 
starts  talking,  tell  it  about  the  6/60     : 
warranty.  You'll  both  sleep  a  lot  better 
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^Interior 
Decorators 

(lo^mvcrm  Swabs  now 

come  in  beautiful 

Decorator  Canisters,  one  for 

every  room  of  the  house. 


The  CleitTop  OKOtilor  Canister  Design  is  a  lisdemaik  olJ&J  6PC. 
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THIS  SIDE  01  THE 
FLOOR  IS  DRY. 


When  a  lot  of  cleaners  dry, 

you  know  it.  They  can  leave  your  floor 

looking  streaky  and  dull. 


THIS  SIDE  OF  THE 
FLOOR  IS  DRY,TOa 


MR.  CLEAN 
DRIES  VIRTUALLY  STREAK  FREE, 
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Secret's  stronger 
protection. 


NewSecref^Solid... 

Unbeatable  pH-halanced  protection 
that's  strong  eyiotighjbr  a  man 
but  m^idejmtfor  tuomen. 


on'tBiush! 
Unless  it's  with  a  blush 
that  glides  on  like  a  creann 
but  has  the  matte  finish 
of  a  powder. 
That  feels  so  light 
yet  lasts  so  long. 
That  comes  in 

8  creme  de  la  creme  shades 
with  a  blending  sponge 
that  lets  you  control  the  intensity. 
Revlon's 

POWDERCREME  BLUSH. 
Not  a  powder — not  a  cream — 
but  both... 
Now  that's  pretty  cheeky! 


The  most  unforgettable  women 
in  the  world  wear 
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ZESTY  MEATY  CHEESY  SAUCY  SPICY 

QUICKLY 


Five  minutes. 

That's  all  the  time  it  takes 

to  cook  a  Weight  Watchers  Pizza. 

Our  new  crisper  board,  built  into  every  package, 

makes  them  all  microwaveable. 

The  cheese  pizzas.  The  sausage  pizzas. 

The  pepperoni  piiizas.  Even  the  French  Bread  Pizzas. 

Five  minutes.  Why  it's 

barely  enough  time  to  v/ork  up  an  appetite. 


61988,  Weight  Watchers  Intl.,  Inc.,  owner  of  trademark. 


the  Preference'  difference. 


Look 


at  the  rich,  tronslucent  hoircolor. 


the  subtle  shadings 


only  L'Oreals  exclusive  colorants  can  give  you. 


healthy-looking  hair 


That  really  is  a  difference. 
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I'm  mamedto  a 
Me  boy 


By  Sondra  Forsyth  Enos 


/ 


Introduced  thirty-five 
years  ago,  "Can  This 
Marriage  Be  Saved  ?"  is 
the  most  popular,  most 
enduring  women's 
magazine  feature  in 
the  world.  This 
month's  case  is  based 
on  interviews  with 
clients  and 
information  from  the 
files  of  Evelyn 
Greenblatt,  A.C.S.W., 
CJ.S.W.,  a  board- 
certified  clinical  social 
worker  in  Branford, 
Connecticut.  The  story 
here  is  true,  though 
names  and  other 
details  have  been 
changed  to  conceal 
identities. 


Laurie's  turn 

"I  DON'T  KNOW  WHY  I  KEEP  SAYING 
I  want  a  baby,"  fumed  Laurie,  twenty- 
four,  a  blond  with  doll-like  prettiness 
in  spite  of  a  weight  problem.  "I  al- 
ready have  one — my  husband,  Dave! 
Oh,  sure,  he  holds  down  a  job.  He's  an 
auto  mechanic,  a  trade  he  learned 
from  his  father.  But  beyond  that,  he 
has  no  sense  of  adult  responsibility. 

"I  work  full-time,  too,  as  a  secretary 
in  a  department 
store,  but  from  the 
day  we  got  mar- 
ried, almost  two 
^?ears  ago,  Dave 
nas  expected  me  to 
do  everything — 
housework,  cook- 
ing, shopping  and 
laundry  plus  han- 
dling the  budget 
and  checkbook.  I'm 
also  supposed  to  be  ready  at  the  drop  of 
a  hat  to  be  a  good- time  gal — off  to  the 
beach,  a  party  or  whatever. 

"And  sex!  I  swear  he's  ready  mom- 


Furious  at  what 
she  considered  Dave's 
irresponsibility, 
Laurie  failed  to  see  that 
she,  too,  had  a  lot 
of  growing  up  to  do 


and  laziness  that  are  getting  to  me.  He 
doesn't  show  any  signs  of  wanting  to 
settle  down  like  a  real  family  man.  I 
know  we're  young  and  he  wants  to 
party  and  kick  up  his  heels.  But  when 
I  so  much  as  mention  a 
house  and  a  baby,  he  clams 
up.  The  one  time  I  ever 
pushed  him  on  the  subject, 
we  ended  up  screaming  at 
each  other,  with  Dave  insisting  that 
we  can't  afford  to  buy  a  house  and 
have  me  quit  my  job  to  stay  home  and 
be  a  mother.  Well,  maybe  not  now,  but 
why  can't  he  ask  for  a  raise  or  maybe 
even  open  his  own  business? 

"Dave  also  seems  to  think  there's 
nothing  wrong  with  leaving  a  tiny 
baby  in  a  day-care  center.  Clearly, 
he'd  rather  not  have  kids  at  all;  but  if 
he  gives  in,  he's  going  to  insist  I  go 
right  back  to  work  and  park  the  kid  in 
some  church  basement. 

"I  suppose  I  shouldn't  be  surprised 
by  all  this;  Dave's  the  spoiled  baby  in  a 
family  of  six.  He  never  even  moved  out 
of  his  parents'  house  until  we  got  mar- 
ried. Though  his  mother  has  always 
worked  part-time,  as  far  as  I  can  tell, 
she  waited  on  Dave  hand  and  foot.  She 
still  calls  every  other  minute  to  see 
how  he  is.  She  had  him  so  sheltered 
that  except  for  a  couple  of  dates  here 
and  there,  he  never 
really  had  a  girl- 
friend until  me. 

"How'd  we  meet? 
It  was  so  roman- 
tic— on  a  blind  date 
arranged  by  a 
friend.  There  were 
sparks  right  away, 
and  we  married 
within  a  year. 
'The  funny  thing 
is,  it  was  Dave's  boyishness,  his  fun- 
loving  spirit,  that  hooked  me  in  the 
first  place.  I  don't  mind  saying  I'd  been 
around;  I'd  dated  a  lot  of  men,  but 


ing,  nffon  and  night.  I'm  no  ice'cvrtje;     nothing  lTa±  ever  worked  out.  And 


but  his  demands  have  turned  me  off 
totally.  I've  started  to  think  of  love- 
making  as  just  one  more  chore. 
"But  it's  not  only  Dave's  demands 
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here  was  this  adorable  guy  who  doted 
on  me,  who  treated  me  so  nicely  and 
enjoyed  being  with  me — well,  I 
just  couldn't  (continued) 
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ULTRA  LIGHTS 


6  mg  "tar,"  0.5  mg  nicotine 
av.  per  cigarette  by  FTC  metiiod. 


Only6mgta[ 

The  lightest 
style  of  Slims 


SURGEON  GENERAL'S  WARNING:  Cigarette 
Smoke  Contains  Carbon  Monoxide. 


You're  so  sensitive. 
So  delicate. 
So  prone  to  tears. 
So  it's  time  you  opened 
your  eyes  to  Revlon's 
SPECIAL  EYES 
MICROPURE^ 
MASCARA. 
It's  so  tear  resistant. 
So  smear  resistant. 
So  flake  resistant  even 
contact  lens  wearers 
adore  it. 
•  So  choose  from  our  3 
custom  styling  brushes. 
Revlon. 

So  sensitive  to  all  your 
beautiful  needs. 


I     The  most  unforgettable  women 
in  the  world  wear 
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■  CAN  THIS  MARRIAGE 

continued 

believe  my  good  luck. 

"Why  am  I  making  such  a  big  deal 
about  all  this?  I  have  a  complex,  you 
see,  about  my  weight.  No  matter  what 
I  do,  I  can't  slim  down.  Even  my  doctor 
says  it's  partly  an  endocrine  problem. 
You  know  what  Dave  says?  That 
there's  more  of  me  to  love.  Who  could 
resist  a  line  like  that? 

"Even  so,  underneath,  I'm  convinced 
that  someday  Dave  will  fall  in  love 
with  some  gorgeous  girl  with  a  great 
figure  and  that  will  be  that.  After  all, 
since  he  has  dated  so  little,  he's  got  to 
be  wondering  what  he  missed.  I  know  I 
just  complained  that  he's  after  me  all 
the  time,  but  I  don't  think  that  means 
he's  really  crazy  for  me.  It  means  he's 
just  not  satisfied. 

"Maybe  I  wouldn't  even  care  if  he 
found  someone  else.  Who  wants  to 
spend  a  lifetime  with  Peter  Pan  any- 
way? Look,  I  don't  want  much — just  an 
ordinary  marriage,  a  little  house,  a 
couple  of  kids.  Is  that  so  much  to  ask? 
My  father  never  went  to  college,  but 
he  makes  a  very  good  living — he  owns 
a  landscape  business — and  my  mother 
has  always  devoted  herself  to  my 
brothers  and  me. 

"As  the  only  girl,  I  was  fussed  over 
and  babied  a  little  bit,  but  I'm  not  the 
type  who  takes  to  that.  I  took  business 
classes  at  Katy  Gibbs,  and  after  I  fin- 
ished, I  landed  a  good  job  and  rented 
an  apartment  with  another  girl.  My 
parents  and  older  brothers  thought  I 
was  too  young  for  that,  and  they  often 
gave  me  a  hard  time,  but  I  stuck  to  my 
guns.  I  wanted  to  be  on  my  own,  to 
have  some  freedom. 

"The  thing  is,  I  got  my  fill  of  discos, 
staying  up  late  and  spending  money  on 
clothes  and  vacations.  I  want  a  normal 
family  life  now.  I  don't  want  to  wake 
up  in  ten  years  and  realize  I'm  thirty- 
five,  still  not  a  mother,  still  living  in  a 
rental  apartment,  still  working  as  a 
secretary  and  still  trying  to  satisfy  a 
husband  who  wants  to  spend  all  his 
time  at  the  beach  or  in  bed.  If  you  can 
convince  me  that  Dave  shows  any 
signs  of  changing,  I'll  give  this  mar- 
riage another  try.  But  frankly,  I  think 
it's  hopeless." 

Dave's  turn 

"I  don't  mean  to  hurt  your  feelings,  but 
I  think  this  counseling  business  is  a 
waste  of  time,"  said  Dave,  a  husky 
twenty-four-year-old  with  dark  good 
looks.  "A  man  and  woman  ought  to  be 
able  to  handle  their  problems  by  them- 
selves. I  tried  to  tell  that  to  Laurie,  but 
forget  it;  she  wouldn't  stop  badgering 
until  she  got  me  here.  She's  always 
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trying  to   get  her  own  way,   like 
spoiled  two-year-old. 

"And  what  does  she  want  now?  i 
baby!  We  haven't  even  been  marrie 
for  two  years,  we're  only  twenty-foui 
and  she's  acting  as  if  it's  now  or  nevei  ] 
Not  only  that,  she  also  wants  to  qui 
her  job  and  become  a  full-time  mothei 
Oh,  yeah,  and  I'm  supposed  to  buy  her ; 
house,  too. 

"Now,    you    tell    me — how    in    thi 
world,  with  housing  prices  sky-high,  i( 
a  guy  my  age  going  to  come  up  with 
down  payment  and  monthly  mortgagd 
payments  and  still  support  a  wife  anc 
baby?  I  work  hard — I'm  proud  to  saj  | 
I'm  a  good  mechanic,  just  like  my  dad 
the  customers  ask  for  me.  But  that'll 
not  good  enough.  Either  she's  pushing 
me  to  get  a  raise  or  insisting  I  open  mj 
own  business  so  we  can  afford  to  have 
her  play  house. 

"If  Laurie's  so  into  being  a  house-l 
wife,  how  come  she  nags  me  about 
helping  her  out?  The  way  I  see  it,  she|_ 
wants  it  both  ways. 

"Look,  I  know  I  sound  mad,  but 
there's  one  thing  you  have  to  believe, 
love  Laurie.  She's  my  one  and  only, 
honest  to  God.  I  wish  I  could  get  her  to 
believe  what  I  say.  She  has  this  thing 
about  being  fat,  and  I  can't  get  her  to 
see  that  I  like  her  looks.  I  never  did  go 
for  any  of  those  scrawny,  flat-chested 
model  types. 

"The  truth  is,  Laurie's  the  first  girl 
who  ever  turned  me  on,  and  from  the 
beginning,  I  had  these  romantic  vi- 
sions of  us  being  married,  all  grown-up 
and  away  from  our  parents'  rules  and 
regulations,  making  love  anytime  we 
wanted  to. 

"I  assumed  Laurie  had  the  same 
idea,  but  now  she  turns  me  down  more 
often  than  not.  Don't  think  it  doesn't 
hurt.  I'm  so  wild  about  her  I  keep  com- 
ing back  for  more,  though  lately  I've 
started  to  give  up.  I  get  the  urge  and 
then  I  find  myself  thinking,  Will  she 
or  won't  she?  and  that  cools  me  off. 
Often  I  have  a  sneaky  feeling  that  the 
only  times  she  says  yes  are  when  she 
figures  she  could  get  pregnant. 

"Who  ever  thought  things  would 
turn  out  this  way?  Laurie  was  always 
so  much  fun  to  be  around,  suggesting 
places  to  go,  staying  out  late  to  party. 
In  fact,  she  taught  me  a  thing  or  two 
about  the  social  scene. 

"That's  why  it's  so  tough  for  me  to 
believe  that  Laurie  thinks  our  mar- 
riage is  in  trouble.  I  figured  we'd  keep 
on  having  fun,  going  to  discos  and  the 
beach.  The  only  difference  would  be 
that  we'd  be  married,  with  our  own 
place  and  everything  legal. 

"Well,  the  minute  we  tied  the  knot, 
Laurie  changed.  Now  she  tells  me  she 
can't  go  to  the  beach  because  she  has 
to  clean  the        (continued  on  page  24) 
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■  CAN  THIS  MARRIAGE 

continued  from  page  20 

apartment;  she  can't  eat  pizza  because 
she's  too  fat;  and  she  can't  go  dancing 
because  she  has  to  go  to  work  so  we 
can  save  money. 

"Now,  I'm  not  saying  I  never  want  a 
kid.  Maybe  someday,  but  I  don't  see 
how  we  could  manage  if  Laurie  quit 
her  job;  but  she's  dead  set  against  day 
care,  and  we  can't  afford  private  help. 

"So  what's  the  answer?  I  wish  I 
knew,  because  I'd  do  just  about  any- 
thing to  make  Laurie  happy.  I  feel 
guilty  seeing  her  so  miserable,  but 
then  I  think.  What  right  has  she  got  to 
be  blue?  I  work  hard.  I  treat  her  right. 

"Look,  I  finally  agreed  to  come  and 
pay  for  this,  so  let's  see  if  you've  got 
some  helpful  suggestions.  I've  got  my 
girl  and  I  want  to  keep  her.  I  just  don't 
know  how." 

The  counselor's  turn 

"Laurie  was  absolutely  correct  in  her 
assessment  of  Dave's  immaturity," 
noted  the  counselor,  "but  she  didn't 
understand  that  she,  too,  had  a  lot  of 
growing  up  to  do. 

"Laurie  and  Dave  each  accused  the 
other  of  being  a  spoiled  child.  Because 
Laurie  had  moved  out  of  her  parents' 
house  and  roomed  with  another  girl  for 
a  while,  she  credited  herself  with  be- 
ing a  full-fledged  adult.  However, 
leaving  home  had  actually  been  more 
an  act  of  rebellion  than  a  true  state- 
ment of  her  maturity.  Doted  on  as  the 
only  girl  in  her  family,  Laurie  was 
used  to  getting  what  she  wanted.  Liv- 
ing away  from  home  was  her  way  of 
being  a  little  bit  naughty.  Though  she 
did  have  a  job,  her  behavior  during 
this  time  was  not  particularly  mature: 
During  therapy,  she  revealed  that  she 
had  gone  home  most  weekends,  bring- 
ing laundry  to  her  mother  and  'borrow- 
ing' money  from  her  father. 

"Similarly,  though  Dave  kept  insist- 
ing he  had  lived  at  home  because  he 
couldn't  afford  not  to,  in  fact,  he  wasn't 
ready  to  give  up  the  convenience  of 
having  his  mother  take  care  of  him. 
Still,  by  the  time  they  met,  both  Lau- 
rie and  Dave  were  ready  to  forsake 
their  extended  adolescence  and  become 
adults.  Unfortunately,  Laurie's  ideal- 
ized vision  of  adult  life  was  very  differ- 
ent from  Dave's. 

"Laurie  saw  marriage  as  a  duplica- 
tion of  her  parents'  traditional  rela- 
tionship, in  which  the  husband  went  to 
work  and  the  mother  stayed  home  to 
raise  the  children.  But  for  Dave,  mar- 
riage to  him  was  a  safe  way  to  sow 
some  wild  oats. 

"Like  many  couples,  however,  Lau- 
rie and  Dave  failed  to  communicate 
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their  disparate  dreams  during  theirs 
courtship.  They  suffered  from  what  ij 
call  the  mind-reader  syndrome:  bothj. 
partners  believe  that  if  they  are  truly ' 
in  love,  each  one  should  know  instinc- ; 
tively  what  the  other  feels  and  wants. ' 
Consequently,  after  the  wedding, 
Laurie's  talk  of  quitting  her  job  to 
have  a  baby  came  as  a  complete  shock  ,1 
to  Dave,  and  Dave's  continuing  desire  'i 
to  party  amazed  and  annoyed  Laurie. 

"As  with  many  young  people,  Laurie 
and  Dave  also  believed  that  if  they  felt 
a  certain  way,  their  spouse  must  feel 
that  way,  too.  That  is,  when  Dave  was 
in  the  mood  to  make  love,  he  assumed 
Laurie  was  also.  And  when  Laurie  felt 
depressed  about  not  being  able  to  lose 
weight,  she  assumed  Dave  was  in  a 
blue  funk  as  well.  A  consequence  of 
this  psychological  fusion  was  that 
Dave  felt  both  guilty  and  angry  at  his 
wife  when  she  didn't  respond  in  the 
'correct'  way  to  his  advances.  'What 
right  does  she  have  to  be  depressed?' 
he  often  said.  Laurie  had  a  similar  re- 
action: How  can  he  be  so  happy  when  I 
feel  so  bad?  she  wondered. 

"My  first  step  was  to  help  Laurie 
and  Dave  differentiate,  to  separate 
their  personalities,  so  they  understood 
that  no  matter  how  much  they  cared 
for  each  other,  they  could  have  differ- 
ent thoughts  and  not  be  responsible  in 
every  case  for  each  other's  joy  or  pain. 

"I  used  a  simple  technique  to  do  this, 
asking  each  to  jot  down  two  lists,  one 
of  what  was  good  about  married  life, 
the  other  of  what  was  bad. 

"While  there  were  some  differences 
between  Laurie's  and  Dave's  lists,  it 
was  heartening  to  see  the  number  of 
similarities.  Both  listed  love,  compan- 
ionship, sex  and  having  a  family  on 
the  plus  side  and  earning  a  living  on 
the  minus  side.  As  we  discussed  their 
lists,  Laurie  was  finally  able  to  under- 
stand that  Dave  did  want  to  be  a  fa- 
ther someday,  just  not  now.  And  she 
saw,  to  her  surprise,  that  Dave  was 
genuinely  worried  about  making 
enough  money.  It  had  never  occurred 
to  her  that  a  man  would  feel  anj^thing 
but  confident  about  his  employment. 

"For  his  part,  Dave  finally  under- 
stood that  Laurie  did  enjoy  sex  but 
that  his  demands  were  taking  the 
pleasure  out  of  their  lovemaking. 
When  he  became  less  insistent  that 
they  make  love,  she  responded  more 
warmly  when  they  did. 

"Obviously,  the  list  making  was 
only  the  beginning  of  the  process;  per- 
sonal growth  was  also  necessary.  They 
remained  in  therapy  for  over  two 
years,  during  which  time  Laurie 
learned  to  accept  the  limits  of  Dave's 
earning  power  and  to  respect  the  pride 
he  took  in  his  job.  She  finally  stopped 
expecting  him  to  become     (continued) 
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■  CAN  THIS  MARRIAGE 

continued 

a  clone  of  her  father  by  opening  hi 
own  business;  and  she  grew  to  admin 
him  for  the  decisions  he  had  made. 

"Dave  also  came  to  appreciate  th 
fact  that  since  his  wife  was  workin] 
he  could  not  possibly  expect  her  to  d 
everything  around  the  house.  He  ha 
to  start  pitching  in — whether  tha 
meant  hanging  up  his  clothes  in  tb 
closet  or  doing  the  grocery  shoppin] 
each  week.  What's  more,  he  couldn' 
expect  her  to  drop  everything  the  mo 
ment  he  wanted  to  go  out  on  the  town 

"Once  Dave  and  Laurie  developed 
new  respect  for  each  other's  wishes  ani 
needs,  we  were  ready  to  talk  rational!; 
about  their  becoming  parents.  Whil 
the  major  stumbling  block  now  wa: 
the  question  of  who  would  care  for  th 
baby,  I  pointed  out  that  neither  ha 
thought  of  asking  the   prospectiv 
grandmothers  if  they  could  help  out 
When  they  did  broach  the  subject,  the; 
were  delighted  to  discover  that  boti 
women  would  be  happy  to  share  baby 
sitting  responsibilities  for  a  ne 
grandchild  if  Laurie  decided  to  go  bac 
to  her  job. 

"I'll  never  forget  the  session  when 
Laurie  and  Dave  announced  that  Lau- 
rie was  pregnant.  Dave  was  more  ex- 
cited about  it  than  his  wife.  During 
her  pregnancy,  Laurie  was  able  to  ac 
cept  for  the  first  time  that  Dave  found 
her  beautiful  in  spite  of,  or  even  be- 
cause of,  her  full  figure. 

"Laurie  continued  to  work  through- 
out her  pregnancy.  Thanks  to  the  mon- 
ey she  earned,  they  had  enough  for  a 
down  payment  on  a  three-bedroom 
ranch.  Dave  turned  out  to  be  an  enthu 
siastic  handyman,  and  once  the  house 
was  decorated,  they  started  entertain 
ing — which  Dave  found  to  be  more  fun 
than  going  out  to  crowded  bars. 

"Laurie  gave  birth  to  a  beautifuir 
nine-pound  son,  with  Dave  as  her  la 
bor  coach.  After  a  six-week  maternr 
leave,  she  resumed  her  job,  confiden' 
that  her  son  was  well  cared  for.  And 
spite  of  Dave's  initial  reluctance,  he§- 
has  fallen  head  over  heels  for  his  son 

"While  it  is  never  easy  to  juggle  new 
parenthood  and  two  careers,  Dave  and 
Laurie  have  done  extremely  well. 
They  have  learned  to  keep  the  lines  of 
communication  open  and  to  listen  to 
each  other  without  constantly  feeling 
responsible  for  what  the  other  was 
thinking  or  feeling. 

"It  has  been  gratifying  to  see  these 
two  young  people  mature  into  healthy 
adults  vidth  a  strong  sense  of  them- 
selves and  their  individual  roles  with- 
in the  marriage.  I'm  confident  they've 
developed  the  tools  to  handle  any 
stresses  that  might  come  up."  ■ 
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Asainst  all  odds 


By  Sherry  Parsons  Clark 


n  a  cold  night  in  January  1983,  I  sat  on  the 
edge  of  my  bed,  holding  a  glass  of  water  and 
gripping  a  fistful  of  sleeping  pills.  My  one- 
year-old  daughter,  Andrea,  slept  curled  up 
next  to  me.  Her  seven-year-old  sister,  Erin, 
was  in  the  bedroom  next  door. 

My  daughters  were  the  only  joy  in  a  life  that 
otherwise  seemed  a  total  failure.  We  had 
scarcely  enough  money  to  survive,  and  An- 
drea's father.  Bill  (not  his  real  name),  a  con- 
struction worker,  had  not  held  a  steady  job  in 
more  than  two  years,  ever  since 
he'd  been  injured  in  an  accident 
at  work.  To  make  things  worse, 
I'd  discovered  that  Bill  was 
having  an  affair.  An  argument 
we'd  had  earlier  that  day  had 
been  the  final  straw. 

Bill  had  demanded  to  know 
how  /  was  going  to  pay  the  elec- 
tricity bill  and  the  rent  for  our 
small  house  in  Seattle — pay- 
ments which  were  long  overdue. 
To  support  us,  I  had  been  taking 
whatever  jobs  I  could  get,  but 


Since  childhood 
rd  been  trapped 
in  a  cycle  of 
poverty  and 
abuse.  Could  I 
ever  give  my 
daughters  a 
better  life? 
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with  two  children  and  only 
a  high  school  education,  it 
wasn't  easy.  Public  assis- 
tance supplemented  my 
meager  earnings,  but  we  could  barely  put  food 
on  the  table.  And  to  top  it  off.  Bill  had  been 
diagnosed  as  having  testicular  cancer. 

For  a  long  time  I  had  used  his  injury  and 
poor  health  as  excuses  for  his  abusive  behav- 
ior. He  constantly  told  me  how  worthless  I  was 
and  occasionally  became  physically  violent. 
My  ex-husband,  John  (not  his  real  name),  had 
treated  me  much  the  same  way.  Abused  as  a 
child,  I  was  now  abused  as  an  adult.  But  what 
upset  me  most  was  that  I  couldn't  seem  to 
change  the  circumstances  into  which  I'd  been 
bom — I  wanted  desperately  to  give  my  daugh- 
ters the  chances  I'd  never  had,  but  we  seemed 
destined  to  remain  in  poverty. 

My  family  had  always  been  very  poor.  When 
I  was  six,  my  parents  got  divorced,  and  I  went 
to  live  in  a  housing  project  v^th 
my  mother,  three  sisters  and  a 
brother.  But  my  mother  was 
overwhelmed  by  single  parent- 
hood, and  while  most  girls  my 
age  played  with  dolls,  I  ran  wild 
in  the  streets,  stealing  and  beg- 
ging for  food.  When  I  was  seven, 
I  was  beaten  up  by  a  gang  of 
teenage  boys. 

About  a  year  later  my  mother 
abandoned  us  to  an  aimt,  and 
soon  after,  my  father  took  us  in. 
He  then  remarried  a  woman 
with  four  children,  and  together 
they  had  two  more.  My  father 
and  stepmother's  way  of  han- 
dling eleven  children  was  to  dis- 
cipline us  frequently  with  a  belt. 
By  age  sixteen  I  couldn't  take 
the  abuse  anymore.  I  ran  away 
to  a  juvenile  detention  center, 
thinking  I  could  get  help  there.  I 
refused  to  return  to  my  father's 
home,  and  eventually  I  was 
placed  with  a  foster  mother 
named  Marylu,  who  gave  me  not 
only  the  guidance  I  needed  but 
also  the  freedom  to  act  like  a 
teenager,  (continued  on  page  165) 
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Getting  set 
for  the 
best  spring 
yet 


skinca 

smarts 


WHAT  DO  WOMEN  WANT  TO  KNOW  MOST  ABOUT  SKIN  CARE?  WE  ASKED 
DIANA  BIHOVA,  M.D.,  CLINICAL  INSTRUCTOR  OF  DERMATOLOGY  AT  THE  NYU 
MEDICAL  CENTER,  NYC.  BELOW,  THE  QUESTION  AND  HER  EXPERT  ANSWER. 
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I've  been  using  the  same  products  for  the  post  ten  years,  and  suddenly 
they're  not  working  the  way  they  used  to.  Why? 


Since  skin  characteristics  alter  with  age,  what  worked  wonders  when 
you  were  thirty  may  not  perform  up  to  par  at  forty. 
^fORE  30  Skin  is  still  somewhat  oily  and  may  be  blemish  prone.  You'll  need  a 
lightweight  moisturizer  and  eye  cream,  a  gel  cleanser  and  a  weekly  deep- 
cleansing  clay  masque.  If  skin  is  dry  or  sensitive,  use  a  creamy  cleanser  and  skip  the  masque. 
30  TO  40  Skin  loses  moisture,  tends  to  be  dehydrated;  circulation  and  natural  exfoliation  begin  to 
slow  down;  undereye  wrinkles  become  noticeable.  Switch  to  a  moisturizing  cleanser.  Treat  skin  to 
daily  doses  of  a  moisturizer  with  a  sunscreen  (SPF  of  at  least  8)  and  anti-aging  cream  on  throat  and 
under  eyes.  Exfoliate  twice  weekly  using  your  regular  cleanser  with  a  sea  sponge — or  try  a  gentle 
grainY  cleanser.  Switch  from  a  clay  masque  to  an  oil-based  hydrating  masque  once  a  week. 
OVfff  40  You  may  expect  to  see  even  drier  skin,  slower  cell  renewal  (skin  loses  freshness), 
deeper  facial  lines.  Go  for  the  gentlest  exfoliator  (an  alcohol-free  toner)  and  the  richest,  highest-SPF 
moisturizer,  and  keep  up  daily  anti-aging  cream  applications.  Switch  to  foundation  with  built-in  sunblock 
Spritz  face  frequently  during  the  day  with  a  mineral-water  atomizer. 


A  preview  of  the  latest  styles,  and  tips  to  keep  them  looking  good 


Sprin^ 
shoes 

scoop 


Step  out  chic  in  two-toned  spectators  (the  newest  version  is  brown  and  white) — choose 
classic  pumps  and  sling-backs.  Watch  for  delightful  details  such  as  bows  at  heels  or  toes. 
Lighter  shades  of  leather  and  linen  are  also  in:  Palest  pink,  lemon  and  beige  will  be  big. 
Reptile  is  still  hot  and  hottest  of  all  in  brights  like  tangerine  and  kelly  green. 

■  Since  April  showers  can  put  a  damper  on  new  shoes,  protect  them  immediately  with  a 
water-repellent  silicone  spray.  (Use  Scotchgard  for  linens.)  Spray  liberally — including  soles — let  dry  twelve 
hours  and  repeat.  Before  you  do  anything:  Know  that  silicone  can  change  the  color  of  light-tone  leathers. 

■  Routine  cleaning  keeps  shoes  in  top  form.  Wipe  off  dirt,  then  apply  leather  conditioner,  shoe  cleaner  or 

saddle  soap  with  a  soft  cloth.  Rub  in  shoe  cream — neutral  works  for 
everything.  Wipe  with  a  clean  cotton  cloth  or  a  gentle  brush. 
■  Stuff  rain-soaked  shoes  with  newspaper  to  shape.  Let  dry  natural- 
ly (never  heat-dry),  then  polish. 


These  at- 
home 
essentials 
help  spring 
shoes  last 
through 
summer 


■  What  to  keep  in  your  shoe  kit?  Water-repellent 
spray;  neutral  cream  or  polish;  soft  cotton  cloths; 
talcum  powder  (sprinkle  in  shoes  to  absorb  perspira- 
tion); cedar  shoe  trees  to  help  expensive  shoes 
maintain  shape;  leather  conditioner,  shoe  cleaner  or 
saddle  soap;  petroleum  jelly  to  gloss  patent  leathers.  ► 
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don't  intend  to  grow  old  gracefully... 


^9^ 


^-' 


>. 


A 


OLAX 


r\ 


I  ^Titeii^^  to  fight  it  every  step  of  the  way 


^ 


Challenge  your  skin  s  bad  habits 


Js^to^'jolderj^our  skin  gets, 
- --^-t^^^^^^^it  gets. 
Qil  (T^^^^^|c6unteracts 


sk^^  Ej 
renew^Hg  |^ 
smoothing?^ 
wrinkle  line^ 
Helping  you  lo 


sfiiai ds  similar 


younger 


Go  beyond  a  clean  sweei 


Everyday,  twice-a-day  gentleness. 

Olay  Beauty  Cleanser  deep  cleans 

without  stripping  essential  moisture 

No,  no  greasy  residue. 

Just  a  glow. 

And  the  glorious  look  and  feel 

of  refreshed,  renewed,  soft, 

soft  skin.   Basic  undeniable  fact: 

younger  looking  skin  starts  here. 


y 


Discover  all-night  renewal. 


Night  of  Olay  means  six  to  eight  hours 

of  uninterrupted  replenishing  treatment. 

Boosting  the  moisture  balance. 

Increasing  resiliency  with  emollients  that  ease 

tiny  dry  wrinkle  lines  and  help  skin  feel  firmer. 

And,  oh,  the  little  lift  you  get  from  looking 

younger  in  the  morning. 


p.- 


new  look 


FASHION  JOURNAt-^ 


YESTERDAY'S  STYLES  HAVE  COME  FULL  CIRCLE,  AND  ARENT  YOU  GLAD?  HERE, 
THREE  DECADES  OF  MEMORABLE  FASHION  AND  TODAY'S  INTERPRETATIONS 

ROSIE  THE  RIVHER  DONNED 
PANTS  AND  WENT  TO  WORK.  AND 
WHEN  THE  WAR  WAS  OVER, 
GLAMOUR  GIRLS  TRADED  BOBBY 
SOX  FOR  BRAND-NEW  NYLONS 

Trousers:  Kate  made  them 
acceptable,  Bacall  made 
them  sexy.  They're  the  rage 
again — wide,  drapey  pants 
that  fall  fluidly  to  the  ankles 


The  pepiumed  jacket 
gave  suits  a  feminine 
flourish.  Those  shape- 
defining  jackets  are 
back  now — in  slightly 
shorter,  more  fitted  but 
just  as  flirty  versions 


This  bandeau  pair — to- 
day's version  of  the 
beach-bound  two-piece 
— is  boosted  with  Lycra 


I 


THE  FimES  UNIFORM  WAS  POO- 
DLE SKIRTS  AND  PONYTAILS, 
AND  WE  GOT  ALL  SHOOK  UP 
WATCHING  ELVIS  ROCK  'N'  ROLL 


Audrey  Hepburn's  fa- 
mous capri  pants  have 
returned  to  flatter  fit 
eighties  figures.  More 
blasts  from  the  post? 
Sleeveless  turtles  and 
taik>red  walking  shorts, 
Chanel-inspired  bau- 
bles by  the  dozen,  eye- 
accenting  eyeliner  and 
a  new  focus  on  long 
I.,  ks-realponytoilscf 
fronk'  ■  lake  tresses    it 

Photos:  top  row.  left  to  right,  Robin  Saidma".  UPl/Bettmann  Newsphotos-.  2nd 
row.  left  to  r.ght.UPI/Betlmann  Newsphotos.  Robin  Saidman.  Robin  Saidman, 
NYT  P,ctures:3rd  rcAv.  left  to  right.Mark  Shaw  (courtesy  Life  Picture  Service). 
Robin  Saidman,  Robin  Saidman.  NYT  Pictures.  Robin  Saidman. 


/ 


r-> 


Welcome  back  to 
fabulous  florals, 
faux  pin-on  roses, 
big-brimmed  hats! 


Salon  Selectives  from  Helene  Curtis  brings 
you  salon  beautiful  hair. 

il  El  ^  @  With  4  levels  of  Salon 
UCJcJUshampoos.  From 
Super  Light  cleansing  for  fine  hair  to  Deep 
cleansing  for  hair  that's  frequently  moussed 
and  sprayed. 

4  types  of  Salon  con- 
ditioners: weightless 

Body  Building,  Highlighting,  Sheer  formula. 

Protective  conditioning. 

Select  your  personal  combination  for  salon 
beautiful  hair. 


^9  ffl  1^  you  have  permed  hair  that's  lost  its  shine, 
sJ  Ul  your  Salon  Selectives  combination  is  Level  3 
for  Gentle  cleansing  and  Type  H  for  Highlighting. 

Feel  salon  beautiful  every  day  ...with  Salon  Selectives. 


1987  Helene  Cunis  Indusiries,  Inc. 


rA  ti  nninniinM  At^-^ 

mOnlUli  JUUIlliHL 


WE  IRONED  OUR  HAIR,  SHORHNED 
OUR  SKIRTS  UP  TO  THERE-AND 
WORE  BEADS,  BELL-BOHOMS  AND 
60-60  BOOTS  TO  DO  THE  FRU6 


Microminis  and 
day-glo  colors  ore 
back,  skimpy  and 
shocking  as  ever! 
Too  shy  to  bare 
that  much  thigh? 
Team  minis  with 
skirt-toned  hose 


Another  sixties  staple?  Outrageous  bathing  suits  that  left  little 
to  the  imagination.  The/ve  returned,  brighter  and  tighter  than 
ever,  and  if  you've  put  in  enough  time  on  the  Nautilus,  take 
the  plunge  in  one  of  these  shaling  slices  of  lemon  and  lime! 


NEW  PRUDUU  S  Lancome  has  just  introduced  Poudre  Majeur,  a  terrific  loose  face  powder— ifs  super  lightweight, 
gWes  maximum  coverage  and  comes  in  three  sheer  shades  ■  For  a  professional-looking  at-home  manicure,  look  for 
Revlon's  Neat-Touch  noil  care  system  with  a  cuticle  softener,  nail  conditioner,  nail  enamel  corrector  and  much  more. 


SHELF-LE 

iodic 


Over  time,  beauty  products  lose  their  potency  and  can  become 
contaminated  Should  you  toss  that  old  makeup?  Read  on 


■  Increase  longevity  and  purity  of 
cosmetics  by  closing  lids  tightly  after  each 
use.  Keep  plastic  or  paper  disks  that  come  with  products 
to  further  reduce  risk  of  bacterial  contamination  and 
protect  water-base  makeup  from  evaporation. 
H  Aside  from  mascara,  which  must  be  discarded  six 
months  after  purchase,  there  is  no  specific  expiration 
date  for  makeup.  Use  your  best  judgment:  If  you  notice 
any  change  in  appearance  or  odor,  throw  it  out. 

■  Powders  can  last  forever  if  stored  properly,  but  be 
sure  applicators  get  a  weekly  washing. 

■  When  stocking  up  on  products  that  you  use 
infrequently,  choose  two  small  sizes  instead  of  one  large. 

■  Opt  for  tubes  over  bottles  if  possible.  The  smaller 
opening  minimizes  the  chance  for  bacteria  to  enter. 
B  Beware  when  buying  cosmetics  at  closeouts:  The 
containers  are  seldom  airtight,  so  lipstick  or  cream  blush 
may  be  dried  out  or  rancid  before  you  even  use  it. 

■  Always  store  makeup  in  a  cool,  dry,  dork  place. 

Information  provided  by  Tom  Yeger,  senior  vice- 
president  of  research  and  development  at  Maybelline. 
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LIGHTS 


LOWERED  ~AR  &  MCOTiNE 
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ade  especially  for  menthon 


SURGEON  GENERAL'S  WARNING:  Quitting  Smoking 
Now  Greatly  Reduces  Serious  Risks  to  Your  Health. 


J  -gsgoraian  tt^^mtm 


mg  mcotine 
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J^ 


p;"a^<^-^*~ 
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iilSHIONJOWNAH' 


instant 


Get  going  in  the  morning^  rev  up  after  work, 
with  these  invigorating  yoga  stretches  from  New 
Yorii  City  yoga  instructor  Ravi  Singh 


jt^r^Jl/x 


iyiXJlA/t^ 


-^:. 


heart-rate  recharger  lace  fingers 

and  extend  arms  out.  Inhale  and 
raise  arms  over  head;  exhale  and  lower. 
Raise  and  lower  arms  quickly,  breath- 
ing as  above,  for  one  minute;  relax. 


total  spine  Stretch  SW  on  your  heels. 
Lace  fingers  at  small  of  back  and  pull 
arms  away  from  back  (throughout  ex- 
ercise), inhale;  come  off  heels,  press- 
ing hips  forward,  head  back,  chest  up. 
Exhale;  sit  on  heels  and  lower  fore- 
head to  floor.  Hold  stretch  one  minute. 


lower-back  release  Put  hands  on 

shoulders,  fingers  in  front,  thumbs  in 
back.  Inhale  and  twist  left;  as  you 
exhale  twist  right.  Continue  twisting, 
breathing  in  sync,  for  one  minute. 


neck  de-tenser  Put  hands  on  shoul- 
ders as  shown,  with  thumbs  back. 
Inhale,  pressing  elbows  and  head 
back;  exhale,  let  elbows  and  head 
fall  forward.  Continue  for  one  minute. 


Accessory  alert!  Belts  are  this  season's  all-important  fashion 
passion  now  that  trend-setting  styles  ore  shape  showing, 
waist  defining.  Below,  the  hottest  looks  and  how  to  wear  'em. 
Stretdi  cinches  are  the  number-one  best-sellers.  If  you've  got  a 
super  shape,  go  for  the  trendiest  width  (four  to  five  inches)  in 
the  boldest  paintbox  orights  (purple,  orange,  hot 
pink!)  and  put  on  over  minis  or  body-hugging      /  j 
dresses.  Clever  closing  details  to  watch  for:  lace-ups,       , 
zippers  and  buttons.  If  you  love  the  stretch  look  but 
don't  wont  your  middle  to  be  a  main  attraction,  go 
for  a  narrower  one-  to  two-inch  width  with  a  simpler 

buckle;  wear  more  conservative  shades  of  block,  brown  and  navy,  toned  to  clothes. 

Classic  leather  belts  are  still  the  top  choice  on  the  job.  For  summer  spark  choose  red  or  pink — looks 

terrific  with  black  and  navy  or  whites.  Count  on  one-  to  two-inch  widths  (depending  on  size  of  belt 

loops)  to  add  polish  to  office-going  tailored  trousers  and  skirts. 

Beauty  and  Fashion  Journal  was  researched  by  Margaret  O'Hana  and  Lorie  Flater 


every 
body 


Top,  wide  belt  in  pink 
lizard;  bottom, 
nant>w  version  in  red 
leather.  Both  by 
Colderon 
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<i  1987  Fruil  of  the  Loom.  Inc. 

One  Fruil  of  the  Loom  Drive.  Bowling  Green.  KY  42102. 

Selected  styles  contain  OuPbnl  Lycra*  spandex. 


UITOF  THE  LOOAT  PANTIES, 
r  NEVER  FELT  SO  BEAUTIFUL 

't  of  the  Loom  panties  fit  beautifully— 

1  gently  hugging  waistband  to 

>o  comfortable  legbands. 

72  bikinis  to  hipsters  to  high  thighs  to  briefs. 

utiful,  in  soft  cotton  and  fresh,  fresh  colors. 

brthe  beautiful  fit,  pick  the  Fruit. 

!t  of  the  Loom  Panties. 


cy  muLi:  riensel,  M.D. 


shaking  ^-  \ 
thesalt habit  *^ 


EARLY  WARNING 

varian  cancer  is  a  disease  that  has  few  obvious  early  symptoms.  Often, 
by  the  time  it  is  detected,  it  is  terminal.  Only  about  one  out  of  five 
w/omen  w/hose  illness  is  discovered  late  in  its  course  survives  more  than 
five  years.  Hov(/ever,  v\/ith  early  detection,  almost  nine  out  of  ten 
can  survive.  Now,  a  simple  blood  test  that  costs  about  $20  moy  help 
physicians  diagnose  the  disease  in  its  early  stages,  when  it  is  still 
treatable.  Ehud  Margalioth,  M.D.,  of  North  Shore  Hospital,  in  Manhasset, 
New  York,  compared  the  blood  copper  levels  of  a  group  of  women  with  cancerous 
gynecological  tumors  with  those  of  a  group  who  had  no  tumors.  The  results:  Blood 
copper  levels  were  significantly  higher  in  women  who  were  suffering  from  ovarian 
cancer.  Of  even  more  significance  is  that  the  blood  copper  levels  were  found  to  be 

elevated  very  early  in  the  course  of 


For  anyone  who  suffers  from  high  blood  pressure,  the  v^rord  "sodium"  is  a 

danger  signal.  The  substance  can  be  found  in  everything  from 

preservatives  (sodium  ascorbate)  to  soft  drinks  (sodium  phosphate)  and 

even  antacids  (sodium  bicarbonate).  A  recent  study  shows,  however, 

that  perhaps  only  one  kind  of  sodium  aggravates  the  symptoms  of 

hypertension.  Researchers  at  the  University  of  California,  San  Francisco, 

Medical  School  found  that  table  salt  (sodium  chloride)  caused  problems 

in  male  patients  who  have  high  blood  pressure,  but  other  kinds  of 

sodium  did  not.  The 

study,  which  was  reported^' 

in  Tfie  New  England 

Journal  of  Medicine,  is 

the  first  of  its  kind,  and 

further  research  among      ^ 

both  men  and  women  is    ^, 

needed  to  confirm  the 

results.  But  if  you  are 

among  the  large  number  -^M 

of  people  whose  blood      ^ 

pressure  can  be  treated    W  A 

by  diet  alone,  there's  hopa 

that  you  can  control      ^^ 

your  problem  simply  by  ^^^ 

controlling  your  intake      ^' 

of  table  salt.  ^ 


SWEET 
WSOUR 


carBft^e 

contacts 


Bruce  Hensel,  an  internist  in  pri- 
vate practice  in  Los  Angeles, 
teaches  emergency  trauma  medi- 
cine at  UCLA  Medical  Center. 
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Most  people  associate  heart- 
bum  (acid  indigestion)   with 
spicy  foods,  but  there's  a  sweet 
food  that  can  exacerbate  the  problem 
as  well:  chocolate.  In  a  study  conducted 
at  the  Bowman  Gray  School  of  Medicine, 
in  Winston-Salem,  North  Carolina,  patients 
who  had  previously  complained  of  heart- 
bum  suffered  aggravated  symptoms  after 
drinking  an  amount  of  chocolate  syrup 
equivalent  to  that  found  in  a  milk  shake. 
Researchers  said  the  symptoms  of  heart- 
bum,  which  include  severe  nausea,  bloat- 


the  disease.  Margalioth,  who 
reported  on  the  finding  in  the 
American  Journal  of  Obstetrics  and 
Gynecology,  cautions,  however,  that 
a  high  blood  copper  level  should  not 
be  considered  by  itself  as  a 
diagnosis  of  ovarian  cancer. 
Instead,  it  is  on  indication  that 
further  tests  ore  needed. 


ing  and  burning  sensations, 
occurred  because  chocolate 
contains  theobromine,  a 
substance  that  allows 
stomach  acid  to  irritate 
the  esophageal  lining  and 
produce  heartbum.  And 
the  symptoms  occurred 
even  though  the  choc- 
olate syrup  in  the 
study  was  defatted, 
says  Donald  Castell,  M.D.,  direc- 
tor of  the  study.  If  the  patients  had  eaten  a 
high-fat  chocolate  bar,  he  says,  their 
symptoms  might  have  been  even  worse, 
since  fat  also  provokes  heartbum. 


Help  is  in  siglit  for  contacf-lens  wearers  who  are  fired  of  repeatedly  cleaning  the  tiny  disks — 
and  repeatedly  losing  them.  The  newest  kind  of  contacts  are  disposable:  They're  worn 
continuously  for  about  a  week  (without  being  removed  at  night)  and  then  replaced  with  a 
fresh  pair.  It's  an  especially  convenient  arrangement  for  travelers,  who  usually  have  to  take 
along  a  drugstore's  worth  of  equipment  to  keep  their  lenses  clean.  The  contacts,  which  have 
been  approved  by  the  U.S.  Food  and  Drug  Administration,  are  being  test-marketed  in  Florida 
by  Johnson  and  Johnson.  Right  now,  the  lenses  are  designed  only  for  nearsighted  people, 
although  throwaway  contacts  to  correct  farsightedness  or  astigmatism  could  be  on  the  way. 
But  convenience  doesn't  come  cheap:  It  costs  $500  for  a  year's  worth  of  lenses. 
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BY  THE  TIME  YOUR  DIET  PILL 
FARTS  WORKING  IT  MAY  BE  TOO  LATE. 


he  next  time  something  delicious 
rwhelms  you  with  temptation,  chew 
/Trim  Diet  Gum  instead.  Because 
/Trim  is  a  gum,  it  starts  to  satisfy  your 
3  to  chew  in  seconds.  So  it  helps 
resist  even  faster  than  diet  pills  can. 
lus  Stay  Trim  is  a  safe  and  delicious 


appetite  suppressant  that  can  actually 
help  you  lose  weight.  And  it  comes 
in  three  irresistible  flavors:  cinnamint, 
spearmint  and  peppermint. 

So  start  chewing.  Because  if  Stay  Trim 
can  do  wonders  to  help  your  resistance, 
just  think  what  it  can  do  for  your  figure. 


CHEW  STAY  TRIM  DIET  GUM. 
ELPS  YOU  RESIST  FASTER  THAN  DIET  PILLS, 


STAY 
TRIM 


37  Plough,  Inc. 


Read  and  follow  label  directions 


Joan  with  her  husband, 
Edgar  Rosenberg,  at 
one  of  their  final 
public  appearances 
together.  Sources  say 
the  failure  of  her  talk 
show,  which  he  had 
produced,  was  one  of 
the  factors  that  led  to 
his  depression 


i 


Last  August,  Edgar  Rosenberg — ^Joan  Rivers's 
husband  of  twenty-three  years — ended  his  life 
in  a  lonely  hotel  room  in  Philadelphia.  Deeply  de- 
pressed and  still  recovering  from  open-heart  surgery, 
he  took  an  overdose  of  Valium.  His  suicide  shocked 
Joan  and  their  twenty-yeor-old  daughter,  Melissa. 

For  Joan  the  pain  was  intensified  when  an  article  in 
60  magazine  alleged  that  the  fifty-four-yeor-old  come- 
dienne complained  about  Edgar  and  crit- 
icized him  after  his  death,  even  after 
his  funerol.  Joan  bitterly  denied  the 
charges,  slapped  the  magazine  with  a 
$50  million  libel  suit  and  promptly  left 
on  a  working  trip  to  Australia. 

On  the  eve  of  this  trip — just  three 
months  after  Edgar's  death — ^Joan 
shared  her  grief  with  reporter  Jenny 
Cullen,  who,  at  thirty-seven,  ciso  found 
herself  suddenly  widowed  when  her 
forty-eight-year-old  husband  suffered  a 
massive  heart  attack.  What  follows  is  a 
rare  and  insightful  look  at  the  difficulty 
of  carrying  on  when  a  loved  one  dies. 


Joan 
Kvers 

her 
grief 


had  known  it  would  not  be  easy  getting  Joan  Rivers  to  talk 
about  her  husband's  tragic  death.  Even  her  publicist  had 
asked  me  not  to  broach  the  subject  with  her.  It  was  too  soon, 
he  explained.  Too  raw.  Too  difficult. 

So  initially,  as  we  spoke  in  her  publicist's  office  in  Los 
Angeles,  Joan  put  on  a  happy  and  carefree  front.  She  talked 
excitedly  about  the  trip  to  Australia,  about  her  pet  terrier, 
Spike  ("Do  you  think  I  can  sneak  him  into  the  country  as  my 
collar?"  she  joked,  referring  to  the  tough  animal  quarantine 
laws  there),  and  about  anjdhing  else  she  could  think  of. 
Anything,  that  is,  except  Edgar's  death. 

In  fact,  the  subject  came  up  totally  by  accident.  Joan  was  mention- 
ing how  she  had  been  invited  to  appear  in  London  at  a  Royal  Variety 
Performcince.  I  asked  her  if  she  had  done  the  show  yet,  and  she 
demuiTed.  "Unfortimately,  the  performance  was  for  (continued) 


By  Jenny  Cullen 


Easy  to  make. 
Hard  to  resist: 
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STRAWBERRY 

(Makes  one  9 

1  (9-inch)  baked  pastry  shell  or 

graham  cracker  crumb  crust 
1  (8-ounce)  package 

cream  cheese,  softened 
1  (14-ounce)  can  Eagle®  Brand 

Sweetened  Condensed  Milk 

(NOT evaporated  milk) 

In  large  mixer  bowl,  beat  cheese  until  fluffy.  Gradually 
beat  in  Eagle  Brand  until  smooth.  Stir  in  ReaLemon 
and  vanilla.  Pour  into  prepared  cmst.  Chill  3  hours  or 
until  set.  Top  with  strawben-ies  and  desired  amount 
of  glaze.  Refrigerate  leftovers. 
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This  fashion  show  was  made  possible 
by  a  Lane  Cedar  Chest* 

On  rainy  afternoons,  Jessica  loves  to  explore  Mom's 

Lane  Cedar  Chest.  Today  she  rediscovered  Grandma's 

handmade  cotton  dress  and  Mom's  very  first  summer  hat.  The 

perfect  combination  for  a  future  cover  girl.  If  it's  a  priceless  memento. 

If  it's  an  irreplaceable  part  of  your  family's  unique  story, 

preserve  it  in  a  genuine  Lane  Cedar  Chest. 


Lane* 


More  than  100  styles,  priced  from  S200...each  as  beautiful  as  the  memories  it  fiolds.  For  a  colorful  brochure,  send  Si  to 
The  Lane  Company.  Inc..  DeptT040.  AltaVista.  VA  24517-0151.  Shown  is  No.  4569  Fairfax. 


Jocn  Rivers 


continued 

September,  just  two  weeks  after  my 
husband  passed  away,"  she  said  quiet- 
ly. "It  was  too  soon." 

There  was  an  awkward  pause.  I 
couldn't  ignore  her  husband's  death — 
gloss  over  it  as  if  it  hadn't  happened.  I 
remember  when  my  own  husband  had 
died,  others  had  felt  it  was  embarrass- 
ing or  tactless  to  mention  his  neime,  a 
terrible  gaffe  to  comment  on  his  death. 
They  had  all  meant  well,  but  their  em- 
barrassment only  added  to  the  hurt. 
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Not  only  had  my  husband  been  taken 
from  me  by  death,  but  it  was  as  if 
his  time  on  earth  were  being  taken 
from  me,  too.  He  had  been  made  invisi- 
ble by  people's  tact. 

I  could  not  do  that  to  Joan  now.  In- 
stead, I  told  her  I  was  deeply  sorry 
about  her  husband's  passing  and  un- 
derstood how  she  must  be  feeling.  "My 
own  husband  died  suddenly  of  a  heart 
attack  four  years  ago,"  I  told  her. 

Joan  leaned  forward,  deeply  inter- 
ested. "How  did  you  get  through  it?" 
she  blurted.  "How  do  you  feel  now?" 

I  understood  exactly  why  Joan  had  a 
desperate  need  to  know  how  I  had 
made  it  through  my  mourning.  Four 


years  ago,  I  had  asked  the  same  qu« 
tion  as  intensely:  "Dear  God,  wh 
will  things  get  better?"  I  remember 
the  desperation  I  had  felt  that  fii 
year,  trying  to  find  out  when  the  pa 
would  stop,  when  the  empty  dullne 
and  crushing  defeat  I  felt  each  d. 
would  cease.  I  recalled  those  momin 
when  I  woke  up  feeling  vibrant,  evi 
happy  for  a  moment,  before  the  hon 
ble  realization  hit:  He's  gone.  H< 
dead.  I'll  never  see  him  again. 

So  I  told  Joan  the  truth  about  wi 
owhood.  How  the  pain  of  loss  do 
eventually  cease.  How  it  takes  time 
anything  from  three  to  four  years.  B 
I  also  warned  that  while  the  pain  mj 
stop,  the  missing  never  does. 

"As  glib  as  it  sounds,  time  is  a  gre 
healer — which  at  your  stage  now  is  i 
great  comfort,  I  know,"  I  told  he 
"There  comes  a  time  when  you  a 
look  back  on  the  memories  and  smi 
and  laugh  and  be  warmed  by  them, 
time  when  they  are  a  refreshing  sourt 
of  happiness,  not  of  pain.  But  you  ca 
not  rush  things." 

I  told  Joan  how  it  had  taken  n 
more  than  a  year  to  be  able  to  look 
photographs  of  my  husband  withoi 
the  stabbing  physical  pain  that  woul 
overwhelm  me.  I  had  to  hide  all  th 
pictures  and  items  that  were  instantl 
evocative  of  my  husband  so  I  wouldn 
be  caught  off  guard  and  sent  into 
deep,  dark   gully   of  depression.  So 
understood  totally  why  Joan  has  so  fi 
refused  to  listen  to  the  tapes  her  hui 
band  left  as  his  legacy.  And  I  also  ui 
derstood  how  working  nonstop — keej 
ing  busy  as  much  as  possible — is  he 
way  of  dulling  the  pain. 

My  work  is  my  catharsis,"  she  tol 
me.  "It  is  what  saves  me.  If  I  coul 
have  worked  the  night  Edgar  diec 
I  would  have.  And  he  would  hav 
been  the  only  one  who  understood  m; 
need  to  do  that.  He  knew  me  so  well 
Work  was  what  kept  me  sane  when  m;  > 
mother  passed  away.  Work  is  helpinj 
me  to  cope  now." 

Instead  of  cutting  back  on  her  sched 
ule  when  Edgar  died,  Joan  has  throwi 
herself  into  her  work.  Within  weeks  o 
the  suicide,  she  was  back  onstage  fir 
ing  quips  and  cracks  in  clubs  acrosi 
the  country.  She  signed  up  to  be 
guest  on  Hollywood  Squares  and  thei  Su, 
to  serve  as  a  spokeswoman  for  a  line  o  ||,. 
designer  jeans.  A  few  weeks  after  w( 
spoke,  she    announced  plans  to  stal"''" 
in  a  movie  about  Lenny  Bruce's  moth 
er,  called  Mother  and  Child. 

To  many,  Joan's  professional  zea 
seemed  inappropriate.  They  cringed  a1 
her  ability  to  make  jokes  so  easily  ir 
public.  Joan  didn't  care — for  her  it  was 
therapy.  "I  get  rid  of  things  through 
very  black  humor,"  she        (continued. 
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Joan  Rivers 

continued 

said.  And  I  remembered  what  she  had 
told  a  reporter  years  ago.  "The  audi- 
ence will  make  a  subject  like  death 
sacrosanct — they  just  don't  want  to 
laugh  about  it.  But  I  think  we  should. 
When  my  mother  died,  I  kept  going  by 
doing  joke  after  joke." 
Now  that  Edgar  is  gone,  she  is  doing 


she  explained.  "People  pay  to  see  you, 
to  make  them  laugh.  They  have  paid 
to  have  fun.  Grief  is  not  part  of  that. 

"Audiences  are  wonderful,"  she  con- 
tinued. "There  is  nothing  like  them. 
They  are  your  high.  That's  why  I 
would  never  need  drugs.  The  audi- 
ences are  helping  me  through  this." 

Joan  was  stoic  after  Edgar's  suidde,  but  she 
sobbed  openly  when  a  national  magazine 
accused  her  of  being  callous  about  his  death 


the  same.  Getting  back  onstage  has 
allowed  her  to  feel  the  v,-annth  of  an 
audience  and  the  joy  of  giving  laugh- 
ter. And  working  almost  nonstop  en- 
sured she  would  be  so  tired  by  bedtime 
she  might  actually  fall  asleep  at  night 
without  tossing  and  turning  for  hours. 
"The  hardest  thing — and  also  the 
best  thing — about  being  a  comedienne 
is  that  you  can't  be  a  tragic  figure," 
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In  addition  to  the  reassurance  she's 
gained  returning  to  work,  Joan  said 
she  was  also  comforted  by  friends  and 
fellow  entertainers — including  Milton 
Berle,  Bea  Arthur  and  her  good  friend 
Cher — who  have  provided  solace  and 
support.  One  noted  celebrity  did  not 
offer  his  condolences,  however.  Johnny 
Carson — who  has  not  spoken  to  Joan 
since  she  challenged  him  with  her  ill- 


fated  talk  show — did  not  call  to  el 
press  his  sympathy,  according  to  Joai 
"I  have  not  heard  a  word  from  him| 
she  said  simply. 

For  a  while,  Joan  and  I  talked  aboi 
our  husbands'  respective  funerals. | 
told  her,  because  I  thought  si 
might  understand,  of  the  fun  I  he 
had  at  my  husband's  wake.   It  wg 
filled  with  many  wonderful  people 
hadn't  seen  in  years,   and  everyor 
wanted  to  tell  me  about  my  husband- 
anecdotes  I  hadn't  heard,  funny  memd 
ries.   I  had  had  the  best  time — a\ 
though  I  felt  terribly  guilty  about  it. 

Joan  understood  immediately.  "Ml 
house  has  been  filled  with  friends,"  shl 
said.  "It  has  been  wonderful.  You'rl 
thrilled  to  see  them,  and  you  find  your 
self  being  a  hostess  and  being  busj 
You  enjoy  yourself.  But  it's  afte^ 
they've  gone  that  it  all  hits.  At  four  ii 
the  morning.  That's  when  you  grieve 
That's  when  it's  so  hard." 

We  talked  for  a  time  about  thi 
symptoms  of  those  who  grieve — the  in 
somnia,  the  hot  and  cold  sweats,  th( 
shaking,  the  dry  mouth,  the  diarrhei 
and  the  constant  mood  swings.  W( 
talked  about  the  inability  to  concen 
trate  or  even  to  remember  the  simples 
things.  I  told  Joan  about  the  manj 
lunch  (continued  on  page  148, 
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Live  the  Wish-Bone  LiteStyle. 

The  Wish-Bone  LiteStyle  is  more  than  a  smart  way  to 

eat.  It's  a  smart  way  to  live.  And  it  all  begins  with  eating  Lite. . . 

Wish-Bone  Lite.  Wish-Bone'  Lite  Dressings  are  light  on 

oil.  but  not  on  taste.  So  their  full,  fresh  flavors  won't  slow  you 

down-whether  you're  diving  into  a  pool.  Or  a  salad. 

TVust  your  body  to  Wish-Bone  Lite. 


IVIy  hdircolor  was  getting 
me  nowhfife  JIo  color,  no 
life,  noiftilfifme. 

Until  Clalressef  The  gentle 
color,  madeiliMubtlest  dif- 
ference. But  aH^  difference. 
I'm  a  little  ligte^  little 
blonder,  and  am?^ 
citing.  Clairess 
shaded,  blende 
strand  the  way  nat 
special  conditioner  lei 
hair  feeling  lustrous.  An  A^ 
.Ciairesse  has  no  ammonilrV 
so  it  even  smells  nice.        - 

Maybe  next  time,  I'll  decide  to 
go  a  little  darker.  A  bit  more 
dramatic?  (Maybe  I  should've 
done  this  long  ago.) 


llowtokeenhimfit& 


^>   * 


ow  healthy  is  the  man  in  your  Ufe?  Is  he 
aware  of  his  greater  risk  for  certain  prob- 
lems and  diseases  at  different  ages?  Are 
you?  Consider  these  facts  about  male 


■  Men's  average 
life  expectancy  is 
seven  years  less 
than  women's, 
and  their  suscep- 
tibility to  seven 
leading  causes  of  death  exceeds 
women's  by  100  percent. 

■  Between  the  ages  of  thirty 
and  forty-nine,  men  have  four 
times  as  great  a  chance  of  hav- 
ing a  heart  attack  as  do  women. 

■  The  average  American  male 
is  ten  poimds  overweight.  A 
man  who  is  20  percent  over- 


IMRRIED  IS  BEUER 

New  studies  are  anfiiming  what  heahh  statistics  have 
suggested  hr  years:  Happily  married  men  are  signHicantfy  less 
stressed  out  than  their  unmarried  aunterparts—cnd  they  live 
longer  to  boot. 

In  one  experiment  invohring  men  suHering  from  herpes 
(whidi  (an  be  reactivated  by  psychological 
stress),  researchers  at  Ohio  State 
University  College  of  Medicine  found 
that  the  divorced  and  separated 
men  were  more  depressed,  arrnous 
and  lonely  than  the  married  mai 
in  the  group  and  had  consistently 
higher  levels  of  herpes  virus 
antibodies,  whiA  indicate  a 
suppressed  immune  response. 


Eveiything  you 
need  to  know  to 
help  your  man  kel 
his  best  and  stay 
in  top  shape 


weight  has  tripled  his  risk  of  suffering  a  heart  attack. 

Generally  speaking,  men  are  less  likely  to  seek  medical 
care,  less  aware  of  warning  sjmiptoms  of  disease  and  less 
prone  to  take  preventive  health  measures,  according  to 

health  specialist  Ann  Rosenow, 
Ph.D.,  R.N.,  a  professor  of  nurs- 
ing at  the  University  of  Missou- 
ri, in  Columbia. 

Risk  factors  such  as  heredity, 
age  and  sex  can't  be  changed,  of 
course,  but  many  deaths  could 
be  prevented  if  men  learned  to 
reduce  the  risk  factors  that  can 
be  controlled. 

What  can  you  do?  Find  out  as 

much  as  you  can  about  male 

heailth    and    potential    prob- 

i  lems — ^you  can  start  by  reading 

r-  this  special  section.  Then  share 

I  it  with  the  man  you  love. 


s 


HIH  E  A  LT  H 

Here  are  general  guidelines  as  to  what  problems  could  occur  and 

what  your  man  can  do  to  help  avoid  them  or  spot  them  early. 

Men  in  this  age  range  enjoy  overall  good 
health,  but  testicular  cancer — ^though 
rare — can  strike.  And  since  automobile 
accidents  are  the  leading  threat  to  men 
under  thirty,  preventive  measures  include 
good  driving  habits,  such  as  wearing  seat  behs  and  never 
combining  drinking  and  driving. 

Medical  recommendations:  yieor^y— consult  physidan  for  blood 
pressure  test  and  testicular  examination  (he  should  do  a  testicular 
self-exam  every  month— see  page  56).  tveiy  three  yeors— exams 
for  cancer  of  the  skin,  mouth,  lymph  nodes,  thyroid;  digital  rectal 
exam  for  cancer  of  the  prostate.  Eveiy  five  year^— cholesterol 
check;  general  physical.  Eveiy  ten  yeors— vision  and  hearing  tests. 
Stamina  begins  to  decease  and  blood 
pressure  may  rise.  The  risk  of  cancer 
also  increases,  though  generally  health 
remains  good.  Any  genetic  predisposi- 
tions— ^for  example,  diabetes  or  heart 
disease — should  be  watched  with  appropriate  medical  tests.  Medical 
recommendations:  Same  as  20  to  30. 

Heart  disease  leads  the  list  of  male  medical 

problems  now,  followed  by  cancer  and  stroke. 

To  do:  Maintaining  a  diet  low  in  salt  and 

saturated  fat  becomes  vital,  as  does  a  program 

of  regular  aerobic  exercise.  (If  he  has  lived  a 

sedentary  life  and  is  just  starting  to  exerdse  at  this  age,  he  should  consult 

his  doctor  first.)  Medical  recommendations:  Yeaify — blood  pressure  exam; 

tests  for  cancer  of  the  skin,  mouth,  thyroid,  lymph  nodes  and  prostate,  f  very 

two  yean— general  physical;  stool  occult  blood  test;  blood  cholesterol  test, 

eye  test  for  glaucoma.  Eveiy  ten  years — hearing  test. 

Risk  of  heart  disease  and  cancer  increases 
(espedally  colon,  pancreatic,  stomach  and  lung 
cancer).  Hearing  problems  may  surface;  arthritis, 
cataracts,  and  prostate  problems  are  common. 
After  age  sixty  bones  may  become  more  brittle, 
so  falls  are  now  a  greater  cause  for  concern. 

To  do:  Reduce  alcohol  intake — not 
more  than  one  or  two  drinks  per  day — 
and  continue  regular  exercise  program. 
Depending  on  siie,  exerdse  and  lifestyle, 
he  should  eat  about  UOO  to  2,400 
calories  a  day.  Medical  recommenda- 
tions: Yeoriy— exams  for  blood  pressure, 
cancer  of  the  skin,  mouth,  iymph  nodes 
and  thyroid,  prostate  exam,  digital  rectal 
exam  and  stool  occuh  blood  test.  Every 
two  yean — general  physical,  blood  cho- 
lesterol level,  glaucoma  test,  fvery  ^e 
yean — hearing  test.  After  age  sixty— 
yearly  physical. 


Exercising  at  least 
tliree  times  a  weeic  will 
help  him  live  a  longer 
and  healthier  life 


AGE 

SAFE  BIOOD  PRESSURE 

20  TO  30 

100/60  TO  130/80 

30  TO  50 

130/85  TO  135/85 

50  AND  UP 

135/85 

A  SPOT  EXERCISE  FOR  HIS  POTBELEf 

Your  man  may  joke  about  his  potbelly,  but  the  extra  weight 
poses  spedfic  threats  to  his  health,  h  makes  his  heart  work 
harder  and  raises  his  blood  pressure;  contributes  to  hiatal 
hernia  and  may  increase  the  risk  of  ulcer  and  heartburn;  pushes 
the  diaphrvgm  upward,  making  it  difficult  to  breathe  deeply. 
His  best  bet  for  getting  rid  of  that  protruding  tummy  is  a 
combination  of  proper  diet,  regular  aerobics 
and  this  exerdse,  done  at  least  three 
times  per  week:  Lie  on  back,  knees 
bent,  feet  flat  on  floor.  Qasp  hands 
behind  head.  While  inhaling, 
siowfy  rift  head  and  shoulders  so 
that  upper  stomsch  musdes 
contract.  Then  slowly  lower  bead, 
keeping  small  of  back  flush  /o 
floor.  Skrt  with  10;  wotk  up  to  30. 


The  wife's  life  plan 

HOW  TO  HELP  HIM  AVOID  A  HEARi  ATTACK 

■  Watch  his  blood  pressure.  ■  Watch  his  diet.  ■  If  he 
smokes,  get  him  to  stop.  ■  Help  him  start  or  stay  with 
an  exercise  program.  ■  Watch  his  weight.  ■  Help  him 
deal  with  stress.  ■  Have  him  ask  his  doctor  about 
taking  aspirin  as  a  preventive. 

HOWS  HIS  PRESSURE? 

High  blood  pressure  increases  the  risk  of  heart  attack 
more  than  any  other  single  controllable  factor.  All  men 
should  have  their  blood  pressure  checked  at  least  once  a 
year  after  age  twenty,  and  more  frequently  if  there's  a 
family  history  of  pressure  problems.  You  can  aid  in  early 
diagnosis  by  learning 
how  to  check  his  blood 
pressure  at  home.  More 
than  50  percent  of  high 
blood  pressure  cases  can 
be  controlled  with  diet  alone.  Blood  pressure  varies  with 
age  and  sex,  but  high  is  usually  defined  as  greater  than 
140/90.  (The  lower  the  bottom  figure,  the  better.) 

HIS  BEST  DIET 

Though  most  people  know  that  foods  rich  in  complex 
carbohydrates  and  fiber  are  healthful,  and  those  high  in 
saturated  fats  and  cholesterol  are  not,  they  are  still 
overly  concerned  about  getting  enough  protein.  But 
most  meals  are  planned  around  meat,  even  though  the 
fat  content  in  many  cuts  of  meat  far  outweighs  the 
nutritional  content.  (A  T-bone 
steak,  for  instance,  contains 
about  20  percent  protein  to  80 
percent  fat,  whereas  a  skinless 
chicken  broiler  has  only  20  per- 
cent fat.)  According  to  the  Amer- 
ican Heart  Association,  here's 
the  best  formula  for  a  daily  diet: 

■  15  percent  protein 

■  50  to  55  percent  carbohy- 
drates (emphasizing  complex 
carbohydrates  smd  minimizing 
refined  sugars) 

■  Less  than  30  percent  fat  (in- 
cluding no  more  than  10  per- 
cent satvirated  fat) 

■  No  more  than      (continued) 
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know  ^slutraSweet 
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Or  peas.  Or  grapes. 
Or  milk.  Or  chicken,  for 
that  matter. 

Because  NutraSweet® 
brand  sweetener  is  made 
of  two  building  blocks  of 
protein,  like  those  that  make 
up  things  we  eat  every  day. 

And  that  means  your 
body  digests  NutraSweet 
the  same  way  it  does  fruits, 
vegetables,  dairy  products, 
and  meats.  So  even  though 
NutraSweet  doesn't  come 
from  nature,  as  far  as  your 
body's  concerned,  it  might 
as  well  have. 

No  wonder  people 
go  out  of  their  way  to  frnd 
NutraSweet  in  their  favor- 
ite products. 

After  all,  with  a  sweet- 
ening ingredient  that  tastes 
just  like  sugar— and  your 
body  treats  like  a  bean— 
who  could  possibly 
resist? 
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Accoruing  to  the  American  Cancer  Society,  174,000  cancer  deaths 
could  be  prevented  each  year  if  people  paid  attention  to  early 
warning  signs. 

The  leading  cause  of  cancer  death  among  men,  lung 

cancer  strikes  most  often  after  age  forty.  Men  who 

smoke  cigarettes  have  a  significantly  increased  risk. 

Early  detection  b  crudal  for  survival.  The  waming  signs:  a 

persistent  cough,  or  one  that  brings  up  blood;  recurrent  bouts  of 

pneumonia;  chest  pain  or  shortness  of  breath. 

DllilU      death  in  men,  with  most 

cases  occurring  after  age  forty.  Men  with  a  family  history  of 
intestinal  cancer  or  polyps  are  at  higher  risk,  and  perhaps  those 
who  eat  a  diet  high  in  animal  fats  and  low  in  fiber.  Waming  signs: 
change  in  size,  shape  or  frequency  of  bowel  movements;  blood  in 
the  stool;  difficulty  moving  the  bowek;  lower  abdominal  pain. 

Fn  Anm  l  mri  ''ro^o^e  cancer  is  the  third  most  common  cause  of 
K I IV  I  A  I  11  cancer  death  among  men.  The  waming  signs  of  the 
liJv U 11 U  U  disease  include:  difficulty  urinating;  weak  or  inter- 
rupted flow;  pain,  burning  or  hesitation;  inaeased  frequency  of  urination, 
especially  at  night;  rarely,  blood  in  the  urine.  Persistent  pain  in  the  lower 
back,  pelvis  or  upper  thigh  regions. 

The  most  common  cancer  in  men  between  fifteen 
and  thirty-four.  The  key  to  early  detection  is 
monthly  testicular  self-exam  for  all  men  from 
adolescence  on.  After  a  warm  both  or  shower,  when  the  skin  is  relaxed, 
the  man  takes  each  testicle  and  rolls  it  between  thumb  and  fingers, 
feeling  for  any  hard  lumps  or  nodules,  enlargements,  or  changes  in 
consistency.  Waming  signs:  a  dull  ache  in  the  lower  abdomen  and  groin;  a 
sensation  of  dragging  and  heaviness;  pain  in  the  >asticles. 

Bladder  cancer  is  the  fifth  most  common  kind  of 
cancer  in  men.  It  affects  men  four  times  as  often  as 
women  and  occurs  more  frequently  after  age  forty. 
The  causes  are  unknown,  but  risks  seem  to  be  increased  by  use  of  tobacco 
and  some  studies  indicate  coffee  inaeases  the  risk.  Common  symptoms 
include  blood  in  the  urine  (with  or  without  pain],  inaeased  frequency  of 
urination  and  painful  urination. 
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A  healthy 
lifestyle  can 
help  your 
husband 
overcome 
men's  special 
health  risks 

(continued)  300  milligrams  cholesterol  a  day 

■  No  more  than  3  grams  of  sodiimi  a  day  ( a  tesispoon  of 
salt  is  about  two  grams) 

■  No  more  than  two  glasses  of  alcohol  a  day 

COUmNG  CHOLESnROL 

The  blood  cholesterol  test  remains  the  single  most 
important  method  for  assessing  the  risk  of  diet-produced 
heart  disease.  The  average  American  adult  has  a  choles- 
terol count  of  210-215;  200  or  less  is  preferable.  For 
every  10  percent  decrease  in  blood  cholesterol,  the  risk  of 
heart  disease  drops  20  percent. 


Age 

Mild  risk 

Moderate  risk 

High  risk 

20  to  30 



more  than  200 

more  than  220 

30  to  40 

more  than  200 

more  than  220 

more  than  240 

over  40 

more  than  220 

more  than  240 

more  than  260 

HAIR  lOm,  GONE  TOMORROW 

More  fhm  40  penent  of  men  inherit  a  predisposHion  to  male  pattern  baldness  (MPB),  which  is  triggered  by 
testostemne,  the  male  sex  homone. 

What  to  do?  Unfortunjtefy,  not  a  whole  lot.  Hair  transplants  (the  grafting  of  hair  roots  from  one  site  to 
another)  are  expensive  ai  i  fme-unsuming  (175  to  400  plugs  are  needed,  at  $15  to  $25  per). 
Haiipietes,  unless  they  are  ;  r/  well  made  and  ^        '■'  ffff  erf,  look  phony,  so  whafs  the  point?  A  glimmer  of 
hopemaylieinanewdrug,Mir;'jxidil,  currentlyu.        .nut  high  blood  pressure  but  soon  to  receive  FDA 
approval  for  trectment  of  baldmss,  VWren<9ip//erf/op/ia%  saysJohnF.  Romano,  M.D.,  dinical  instructor  in 
dermatology  at  New  YarkHospHc'f Cornell  fUedicrA  Center,  Minoxidil  may  promote  hair  growth  in  men  who  are 
just  beginning  to  lose  their  hair  or  who  have  been  bald  less  thsn  ten  years. 

Two  unnatural  causes  of  baldness  demand  a  visit  to  the  doctor:  alopeda  areata,  bald 
spots  in  well-defined  areas  that  may  lead  to  total  hair  loss,  possibly  triggered  by  an 
autoimmune  disease;  and  dermatophytosis,  a  fungal  infection  characterized  by  hchy 
scalp  and  pimples. 

In  any  case,  if  your  man's  hair  loss  is  permanent,  be  supportive.  Don't  point 
out  tiie  obvious— and  tell  him  you  ahmiys  thought  a  receding  hairiine  wade  a  man 
look  more  distinguished. 


Another  indicator  of  diet-related  risk  of  heart  disease  is 
the  level  of  low  density  lipoproteins  (LDLs).  While  the 
beneficial  high  density  lipoproteins  (HDLs)  appear  to 
take  cholesterol  to  the  liver,  where  it  can  be  removed 
from  the  body,  LDLs  take  it  to  blood  vessels,  where  it 
may  collect  and  cause  atherosclerosis.  Some  studies 
have  suggested  that  high  levels  of  HDLs  are  protective, 
while  high  LDL  levels  are  dangerous.  Guidelines  from 
the  National  Cholesterol  Panel  of  the  American  Heart 
Association  indicate  that  increased  risk  accompanies 
LDL  levels  higher  than  160  milligrams. 

IS  HE  HAVING  A  HEART  JSmCK? 

Most  of  the  estimated  280,000  American  men  who  died 
from  heart  attacks  last  year  need  not  have  been  victims. 
But  most  victims  ignore  the  early  waming  signs  and 
thus  don't  go  to  the  hospital  in 
time  for  treatment.  If  your  man 
experiences  any  of  the  following 
symptoms,  don't  let  him  ignore 
it.  Get  medical  help  as  soon  as 
possible: 

■  Severe,  crushing  pain  in  the 
midchest  that  feels  as  if  some- 
one is  sitting  on  his  rib  cage. 

■  Any  chest  pain  that  lasts 
more  than  two  minutes. 

■  Any  chest  pain  that  radiates 
to  the  arms,  neck,  shoulders  or 
jaw. 

■  Any  chest  pain  associated 
with  difficulty  breathing  or  pro- 
fuse sweating. 
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Reader. 


Set. 


Gone. 


Keebler  Easy  Elfin  Cheesecake 

1  Keebler' Ready-Crust" 

Graham  Cracker  pie  crust 
1  package  (8  oz.)  cream 

cheese,  softened 
%  cup  sugar 


1  cup  ('/i  pL)  sour  cream 

2  teaspoons  vanilla 
1  8-ounce  container  frozen 

whipped  topping 
Fresh  strawberries  for  garnish 


.toe  the  same 

^at  Dole. 

Easter  ham  or  a  tangy  addition  to  your  side  dish, 

ig  more  special.  You  can't  jfind  better-tasting 

\y  the  best.  Serve  Dole  and  hold  on  to  the  tradition. 


Beat  cheese  until  smooth;  gradually  beat  in  sugar.  Blend  in  sour 
cream  and  vanilla.  Fold  in  whipped  topping,  blending  well.  Spoon 
into  crust  Chill  until  set,  at  least  4  hours.  Garnish  with  fresh 
strawberries  if  desired. 

Pie  goes  iast^-when  k 

on 


i^-""*  For  Dole's  Easter  recipes,  call  1-800-232-8800. 

yiUnhS    ,         In  California,  1-800-232-8888. 
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1$  THERE  REAUy  A  MAU  MENOPAUSE? 

Strictly  speaking,  no.  Normal  healthy  males  don't  experi- 
ence the  sudden  reduction  in  sex  hormones  that  women  do 
at  midlife.  Though  testosterone  levels  do  decrease  over 
time,  the  decline  is  so  gradual  it's  not  enough  to  make  a 
physiological  difference. 

However,  some  people  use  the  term  casually  to  refer  to 
certain  physical  changes  a  man  may  experience  as  he 
ages — as  well  as  certain  psychological  dissatisfactions  we 
all  feel  at  midlife.  For  instance:  By  middle  age,  it  may  take 
him  longer  to  achieve  an  erection  and  longer  (sometimes 
several  hours)  before  a  second  erection  is  possible. 

WETRAUm  OFUmmKE 

His  mind  is  willing,  but  his  body 
won't  cooperate.  And  all  tied  up  in 
there  is  his  masculine  ego,  his 
sense  of  self-esteem.  Help  him  re- 
alize that  virtually  every  man  has 
occasional  episodes  of  impotence. 

The  first  step:  If  impotence  con- 
tinues for  more  than  one  or  two 
months,  a  complete  physical  exam 
can  determine  if  there  is  a  physio- 
logical cause.  Some  diseases,  such 
as  diabetes,  can  trigger  episodes  of 
impotence,  as  can  hormonal  imbal- 
ances (testosterone  shots  can  help), 
inadequate  blood  flow  to  and  from 
the  penis  (microsurgery  tech- 
niques will  correct),  neurological 
abnormalities,  medications  (par- 
ticularly antihypertensive  drugs — 
medications    that    control    high 


blood  pressure),  as  well  as  stimiilants,  alcohol  or  other  seda- 
tives. Often,  simply  changing  the  medication  or  altering  the 
dosage  does  the  trick.  In  serious  cases,  a  penile  prosthesis  can 
be  successfully  implanted. 

In  men  vmder  forty-five,  however,  most  cases  of  impotence 
are  psychogenic— that  is,  triggered  by  anxiety  or  stress  (over 
work,  finances,  and  so  on).  These  instances  are  usually  tem- 
porary. Your  job:  Be  understanding  and  listen.  If  necessary, 
suggest  that  he  seek  short-term  psychological  coimseling. 
This  section  was  written  by  Bruce  Hensel,  M.D.,  an  internl 
who  teaches  emergency  trauma  care  at  UCLA  Medical  Cer 
ter,  with  Katharine  Merlin  and  Jeanie  Wilson. 


TO  SLEEP,  TO  SLEEP  (AND  NOT  TO  SNORE) 

Snoring  afflicis  five  times  as  many  men  as  women,  though  scientists  still  don't  know  why.  According  to  David 
N.F.  Mrbanks,  M.D.,  a  Washington,  D.C,  otolaiyngologist  and  expert  on  Hie  causes  of  snoring,  heavy  snoring 
may  be  a  sign  of  nasal  deformity  or  allergy,  excessive  tissue  in  tite  thmat,  or  large  tonsils  or  tongue.  Sudi 
snorers  also  tend  to  develop  high  blood  pressure  at  a  younger  age  titan  nonsnorers.  And  if  the  snoring  is 
accompanied  by  a  great  deal  of  choking,  snorting,  or  stivggling  for  breatit,  it  could  be  a  sign  of  obstructive 
sleep  apnea,  a  condition  in  which  breatiiing  becomes  so  impaired  that  oxygen  supply  is  cut  off. 

If  you  suspect  your  mate  has  apnea,  he  should  consult  a  doctor  immediately. 
Often,  treatment  is  an  operation  vritii  a  tongue-twister  name — a 
uvulopalatopharyngoplasty,  or  titmat  htdc,  in  which  excessive  or  flabby  tissue  is 
removed  from  tiie  throat  and  the  rest  tightened,  bien  heavy  snorers 
vrithout  apnea  sometimes  benefit  from  such  surgery. 

How  to  manage  the  mild  snorer?  Try  raising  tite  head  of  tire  bed  (plate 
brida  on  tiie  floor).  Some  snorers  find  it  helpful  to  sleep  only  on  tiieir 
side.  And  to  avoid  furtiier  obstructing  his  breatiiing,  don't  let  him  take 
tranquiliiers  or  antihistamines  at  bedtime  or  eat  a  heavy  meal  or  drink 
alcohol  witiiin  Hiree  hours  of  going  to  deep.  Sweet  dreams. 
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HAIRTODttC 

More  than  40  percent  of  men  inherit  a  predisposition  to  ina/epl 
testosterone,  the  male  sex  hormone. 

What  to  do?  Ui;:onu:  :tely,  not  a  whole  /of.  Heir  transplants  (tiie  grafting  of 
anotiier)  are  expef/i;. .:  c .    "^me-consuming  (US  to  400 plugs  are  needed,  at$15to$i. 
Haupisces, unlesslheyare      -well made oni/f,  jerfyfitted,  lookphony, so whafs tiie 
hope  may  lie  in  a  new  drug,  /V     -frf//,  curreatiy  ussi:  fs  freat  high  blood  pressure  but  soi 
appnival  for  treatment  of  baldm.    \"h''n  applied  topiidf^f,  serfs  John  F.  Romano,  HLD.,         ££% 
dermatology  at  New  )brfr  Hospit- ' 'Cornell  Hedicd  Center,  !'iVnoxidil  may  promote  hairs  83.1 1  lOWCF 
just  beginning  to  lose  tiieir  hair  or  v  ^o  have  been  bald  /sss  ftisn  ten  years.  1 

Two  unnahjral  causes  of  baldness  iemand  a  visit  to  tiie  doctor:  .ihpeda  areata,  bald  1. 
spots  in  well-detined  areas  tiiat  may  lead  to  total  hair  hss,  psssibfy  triggsred  by  an 
autoimmune  disease;  and  dermatophytosis,  a  fungal  infection  dioTBCferizedbyitdry 
scalp  and  pimples. 

In  any  case,  if  your  man's  hairless  is  permanent,  be  supportive.  Oon'tpmt 
out  the  obvious— and  tell  him  you  ahmys  tiiought  a  receding  hairiine  made  a  man 
look  more  distinguished. 


.ViWk;;;., 


^%  less 
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br  Life. 


Easter  just  wouldn't  be  the  same 
without  Dole. 

Whether  ifs  the  crowning  touch  to  the  Easter  ham  or  a  tangy  addition  to  your  side  dish. 
Dole  makes  your  fanuly  gathering  more  special.  You  can't  find  better-tasting 
canned  pineapple.  So  this  Easter  serve  only  the  best.  Serve  Dole  and  hold  on  to  the  tradition. 


©  1988  Castle  &  Cooke,  Inc. 


For  Dole's  Easter  recipes,  call  1-800-232-8800. 
In  California,  1-800-232-8888. 


YOU'LL  HAVE  A  PICNIC 


.-.^^"^ 


Binoculars.  For  a  close-up 
view  of  the  world  around  them 
Simple  to  operate  and  durahle. 


Bubble  Mower.  Sounds  like  the 
real  thing— hut  Dad's  never  blew 
bubhles  like  this! 


^ 
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Time  Jammers.  If  they've  got 
time  on  their  hands,  they'll 
know  it.  Real  watches  in 
colors  too  wild  to  hide. 


Ride-On  Rally.  Flag 
this  one  down  for  fun.  A  do-it- 
yourself  race  course  of  flags,  cones, 
stop  sign  and  signals. 


Baseball.  What  could 
he  more  appropriate 
for  spring  training? 
Includes  bat,  3  balls, 
bases  and  batting  tee. 


^ 


Floating  Marina.  All  hands  on 
dock!  Hours  of  fiin  with  boats, 
seaplane,  lighthouse.  Little 
People"  and  more. 


FHESE  FISHER  PRICrXOYS. 


jucercraft.  Glow-in-thc-dark 
/ing  saucers  plus  more  than  100 
her  pieces  build  a  variety  of 
onstrux®  spacecraft. 


Fishing  Kit.  Don't  be 
surprised  if  they  reel  in  the  big  one 
This  complete  kit  contains  rod, 
reel,  tackle  box  and  gear. 


Golden  Glow  Toaster  Oven. 

The  oven  glows,  the  muffin 
rises— now  that's  Fun  With 
Rx)d"! 


f  ■■\\ii  li;'- 

Umbrella.  It's  raining,  it's 
pouring. . .  but  they'll  stay  dry 
under  this  scaled-down  real 
working  umbrella. 


WV  Vltt'/^'!\\^  \frAmWf  \\1/Y\HiPlll 
Roller  Skates.  Wheel  contail  mechanism 
allows  forward-only  movement  for  beginners 
or  free  wheeling  for  experts. 


^  Sun  Jammers. 

Cool  shades. 
Hot  colors. 
The  eyes  have  it! 


Field  Explorer.  Here's  an 
introduction  to  the  world  of 
nature,  making  exploring 
and  collecting  fun. 


Ai\d  get  a  FREE  picivic  basket,  too. 


Treat  your  kids  to  any  4  different  toys  from  this  great  Fisher-Price 
spring  selection,  and  we'll  treat  you  to  the  hand-woven, 
attractively  lined  picnic  basket  you  see  here.  (Approx.  retail 
value  $20.) 


Just  send  this  fully  completed  form,  $3.00  for  postage  and 
handling  (check  or  money  order  only) ,  dated  register  receipt(s) 
and  purchase  proofs  (UPC  codes)  from  any  four  different  items 
listed  below. 


D  Umbrella  #3500 
D  Boy's  Trike  #2600 
D  Girl's  Trike  #2601 
D  Binoculars  #3006 
D  Floating  Marina  #2582 
D  Roller  Skates  #0185 
D  Field  Explorer  #6607 

□  Golf  #2329 

D  Sun  Jammers  #3040 

D  Pop-Up  Playhouse  #2306 

D  Fishing  Kit  #3 501 

□  Saucercraft  #6451 

D  Ride-On  Rally  #2615 
D  Baseball  #2325 
D  Bubble  Mower  #2006 
D  Golden  Glow  Oven  #2117 
D  Time  Jammers  #3035 


Mail  to  Fisher-Price  Picnic  Basket,  RO.  Box  8500,  Buffalo, 
NY  14226.  2 


NAME 

ADDRESS 

(Pk-asc  Pnnc) 

APT 

CITY 

STATE 

ZIP 

Purchases  must  be  made  between  January  1,  1988  and  June  30, 
1988.  All  requests  must  be  postmarked  by  July  15, 1988. 
Limit  one  picnic  basket  peraddress,  household,  group  or  organiza- 
tion. No  duplication  or  reproduction  of  this  form,  UPC  purchase 
proofs  or  register  receipts  will  he  accepted.  Sorry,  we  cannot 
process  your  request  unless  all  required  proofs  are  submitted. 
Please  allow  6-8  weeks  for  delivery.  Fisher-Price  is  not  responsible 
for  late,  lost  or  misdirected  mail.  Offer  good  only  in  U.S.A.  Void 
where  prohibited  or  othcnvise  restricted. 
©  1988  FisherPrice.  Division  of  The  Quaker  Oals  Company.  East  Aurora.  New  York  14052. 


LHJ  ROPER  POLL 

of  the  American  woman 

oney  brings  both  satisfaction  and  anxiety — and  never  is  it 
more  on  our  minds  than  in  April,  when  taxes  are  dye. 
With  the  Roper  Organization,  we  asked  women 
to  share  their  financial  fears  and  fantasies 


I 


What  are  your  biggest  money  worries? 

Women's  worst  worry:  not  being  able  to  pay  medical  bills  if  a  family 
member  became  seriously  ill.  The  second-highest  concern  was  having 
enough  money  to  enjoy  one's  retirement  years,  and  the  more  the 
respondents  earned,  the  more  they  worried.  Other  causes  of  dollar 
distress  were,  in  order,  being  able  to: 

■  Payoff  debts.  (Blue-collar  women  and  those  aged  eighteen  to  twenty- 
nine  worried  the  most.) 

■  Pay  regular  household  bills. 

■  Afford  a  college  education  for  children.  (Concern  rose  with  respon- 
dents'education  level.) 

■  Buy  a  dream  house. 

■  Buy  a  new  car. 

■  Have  money  to  leave  to  children.  (Homemakers  and  those  over  sixty 
were  most  concerned.) 

■  Contribute  to  the  support  of  elderly  parents. 


A  proverbial  question: 
What  is  your  money  philosophy? 


Hie  pain 
and  pleasure 
of  spending 
and  saving 

Which  federal 
programs  are 
getting  too  many  of 
your  tax  dollars? 

ationol  defense  was  con- 
sidered the  biggest  offend- 
er, although  many  more 
Democrats  than  Republicans  felt  this 
way.  If  women  had  their  way  and 
could  decide  where  their  tax  money 
went,  they'd  give  the  most  funds  to 
the  following  programs,  in  order: 

■  Care  of  the  elderly.  The  older  the 
respondent,  the  stronger  the  support. 

■  Education.  Enthusiasm  for  this  cat- 
egory rose  sharply  with  the  respon- 
dents' level  of  education. 

■  Social  programs  to  benefit  the 
poor  and  help  prevent  crime.  These 
were  chosen  by  significantly  more 
black  respondents  than  white. 


How  well  do  time-tested  adages  about  money  hold  up  today? 

Here's  what  our  respondents  thought.  Money  can't  buy 

happiness  came  in  first,  ringing  true  with  84  percent  of 

women.  Not  that  money  struck  them  as  being  totally  without  its  pleasures,  however,-  tied  for  first  place 
was  the  statement  \bu  can't  take  it  with  you,  so  enjoy  it  vdiile  you  can. 


MARRYING  INTO  MILLIONS:  ALEXIS  MAAS  AND  JOHNNY 
CARSON;  PIA  ZADORA  AND  TYCOON  MESHULAM  RIKLIS 


The  respondents  rated  other  money  proverbs  in  this  order: 

You  always  want  more  money  than  you  have.  (Favored  by  executives  and  professionals.)  Money 
is  power.  (This  won  across-the-board  agreement.)  /fs  just  as  easy  to  love  a  rich  man  as  a 
poor  one.  (The  younger  the  respondents,  the  more  often  they  agreed.)  Money  is  the  just  reward 
of  hard  work.  (Those  without  a  high  school  diploma  were  most  likely  to  agree.)  Fifty-four 
percent,  however,  disagreed  with  the  statement  Money  is  the  root  of  all  evil,  especially  those 
\  with  a  household  income  higher  than  $35,000. 


Do  you  have  a  question  you'd  like  asked  in  our  ongoing  survey  of  the  American  woman?  Send  it  on  a 
postcard  to:  Roper  Questions,  Ladies'  Home  Journal,  100  Park  Avenue,  New  York,  NY  10017. 


\ 
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Dorit  blame  your  dishwasher. 


[t's  doing  the  best  it  can.  But,  sometimes 
everything  you  wash  can  come 
out  with  film,  spots,  detergent 
and  other  ^ 

residues;  some  that    \^ 
are  too  small  to  see.  For  a^\ 
'  more  thorough  rinsing  you    |^ 
should  add  Jet-Dry®  rinse  agent.        "^"^^ 

\%? 

During  the  rinse  cycle,  leftover  detergent 
and  other  unwanted  residues  are 
recirculated  and  redeposited  on  your 
dishes.    ^^.   ..,.     Your  machine  uses 

Jet-Dry  to  help 
rinse  them  off  and 
give  you  shiny 
clean  dishes. 
"  '  Take  another 
look  at  your 
manual. 
Leading  dishwasher 
manufacturers  recommend 
regular  use  of  a  rinse  agent  and  most  of 


them  specifically  mention  Jet-Dry 

Where? 

Look  on  the  inside  of 

your  dishwasher  door. 

If  it  has  a  second 

dispenser  (the  first  one 

is  for  detergent),  you 

should  pour  in  Liquid 

Jet-Dry®  rinse  agent. 

If  your  machine 

doesn't  have  this 

dispenser,  then  you 
should  buy  Sohd  Jet-Dry 
which  comes  in  a  basket 
that  you  hang  from  one 
of  the  racks. 

When? 

Once  a  month  is  aU  it 
takes.  You  either  fill  the 
dispenser  or  hang  a  new 
basket.  Then  you've  done 
your  part  and  the  dish- 
washer does  the  rest. 


Dry. 

:!iinses  off  residues 
for  shiny  clean  dishes. 
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HUNTER 

mafees 
fag  news 
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ow,  hold  on  just  a  minute.  This  is  the  most 
talked-about  leading  lady  to  hit  Hollywood  in 
years?  This  elfin  actress  with  the  Southern 
accent  so  thick  you  can  spread  it  on  a  slice  of 
1  bread?  Aren't  leading  ladies  supposed  to  be 
tall,  gorgeous  and  remarkably  vapid? 

Meet  Holly  Hunter,  a  five-foot-two-inch  ball  of  fire 
from  tiny  Conyers,  Georgia.  Overnight,  this  unlikely 
superstar  has  gone  from  being  "Holly  whoV  to  the 
odds-on  favorite  to  win  this  year's  Oscar  for  best  actress. 
In  an  industry  where  young  starlets  are  usually  as 
plastic  as  their  oft-used  credit  cards.  Holly  Hunter  is  a 
refreshing  change.  Honest,  energetic  and  intensely  lik- 
able, the  twenty-nine-year-old  actress  won't  hesitate  to 

look  a  reporter  or  di- 
rector right  in  the  eye 
and  tell  him  he's  full 
of  .  .  .  well,  you 
know.  She  speaks  in 
quick  bursts,  and  she 
sprinkles  her  sen- 
tences with  such 
down-home-isms  as 
"doggumit,"  "Hey, 
man"  and  "Yo, 
duuudts.'' 

As  she  proudly  de- 
clares,  "Hey,   man, 
I'm  never  going  to 
lose  my  Southern  ac- 
cent. There's  no  danger  of  me  sounding  like  one  of  those 
cardboard,  white-bread  chicks." 

Despite  the  fact  that  she's  now  hotter  than  the  Georgia 
sun.  Holly  hasn't  let  her  sudden  stardom  get  to  her. 
Instead  of  buying  a  Beverly  Hills  mansion  or  a  chauf- 
feur-driven limo  ("That  ain't  even  in  the  picture,"  she 
drawls),  she's  quite  happy  splitting  her  time  between  her 
family's  farm  in  Conyers  and  the  modest  New  York 
apartment  she  shares  with  photographer  John  Raffo, 
whom  she  calls  her  beau.  "Sure,  I  want  to  live  comfort- 
ably, but  I  like  the  subways,"  she  insists.  "A  certain 
amount  of  luxury  makes  me  feel  corrupt." 

If  Hunter  seems  unusually  down-to-earth  for  a  super- 
star, the  reason  could  lie  in  her  rural  past.  The  youngest 
of  seven  children,  she  grew  up  in  a  town  that  was  so 
small,  the  only  form  of  entertainment  besides  a  roller 
rink  was  the  high-school  drama  club — which  she  enthu- 
siastically joined.  (continued) 


Here's  the  scoop 
on  the  star  of 
Broadcast 
News — plus  a 
look  at  two 
unconventional 
femmes  fatales 


By  Eric  Sherman 
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PickThe  Louuest, 
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WIS  LOWEST 


By  U.S.  Gov't. testing  method. 


L  BRAND  STYLES  ABOVE  ARE  100mm. 

TipetitJve  tar  levels  reflect  either  the  Jan.  '85  FTC  Report  or  FTC  method. 

X:  Ifiss  than  0.5  mg."tar';  less  than  0.05  mg.  nicotine^  SOFT  PACK  FIUER, 
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mg.  nicotine;  av.  per  cigarette;  by  FTC  method. 
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Now  Greatly  Reduces  Serious  Risks  to  Your  Health. 
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(continued)  After  high  school.  Holly  studied 
drama  at  Carnegie-Mellon  University,  in  Pitts- 
burgh. Two  weeks  after  graduating,  she  had 
moved  to  New  York  and  landed  a  small  part  in 
the  ft)rgettable  horror  film  The  Burning.  But 
she  soon  made  a  name  for  herself  in  a  number 
of  stage  roles  and  a  couple  of  TV  movies  and 
small  films.  Her  closest  brush  with  fame  came 
when  she  co-starred  in  the  quirky  comedy 
Raising  Arizona,  with  Nicolas  Cage. 

Yet,  despite  the  positive  reviews  she  re- 
ceived, director  James  Brooks  had  never  even 
heard  of  Hunter  when  he  was  casting  Broad- 
cast News.  Brooks  had  originally  wanted  De- 
bra  Winger  for  the  part  of  driven  TV  news  producer  Jane 
Craig,  but  Winger  became  pregnant.  He  then  considered 
dozens  of  other  noted  actresses,  from  Jessica  Lange  to 
Sigoumey  Weaver — but  none  had  the  right  energy. 

With  only  forty-eight  hours  to  go  before  rehearsals 
started,  a  friend  told  Brooks  about  Holly,  and  the 
desperate  director  agreed  to  hear  her  read  for  the  part.  "I 
figured  he  was  dragging  his  cup  around  the  bottom  of  the 
barrel  when  he  auditioned  me,"  she  admits.  What 
Brooks  came  up  with  was  the  acting  find  of  the  decade. 
Now  Holly  is  following  up  her  acclaimed  performance  in 
Broadcast  News  by  starring  in  a  Los  Angeles  stage 
production  of  Sam  Shepard  's  play  A  Lie  of  the  Mind.  She 
says  she'll  accept  another  film  role  only  if  it's  challeng- 
ing enough— regardless  of  the  movie's  chances  of  success. 
"Being  famous  haG  never  been  a  fantasy  of  mine," 
she  says.  "But  as  far  as 
the  quality  of  the  work 
I'm  being  offered,  I'm 
certainly  living  out 
some  of  my  dreams. ' ' 


Before  co-anchoring 
Broadcast  News  with 
Albert  Brooks  (far  left) 
and  William  Hurt, 
Holly  played  Nicolas 
Cage's  bossy,  baby- 
crazy  wife  in  Raising 
^1^  Ariiona  (above) 


Closes  nakJ 
attraction 


W 

M   V  he 


hen  Glenn  Close  decides  to  change  her 
image,  she  doesn't  kid  around. 

Until  last  year,  the  forty-year-old  actress 
had  made  a  reputation  playing  amiable 
heroines  in  such  films  as  The  World  Ac- 
cording to  Garp,  The  Natural  and  Jagged  Edge.  Off- 
screen, her  life  was  every  bit  as  straight  and  narrow:  The 
daughter  of  twelfth-generation  Connecticut  blue  bloods, 
she  was  married  to  a  successful  venture  capitalist  who 
was  a  fixture  on  the  social  circuit.  Glenn  Close — once  a 
performer  with  the  relentlessly  cheerful  folk-singing 
group  Up  With  People — seemed  destined  always  to  be  a 
goody-goody. 

"Oh,  that  sounds  awful!"  she  says,  wincing  at  the 
words.  "Who  made  me  sainted?  My  finends  know  that 
I'm  bawdy  and  raunchy."  And  so  last  (continued) 


66 


IF  IT  FEELS  G00D:..NATURALIZER' 


LEADING 
LADIES 


1 


(continued)  year,  Glenn  Close  decided  it  was 
time  to  shake  things  up  a  little.  First,  she  won 
the  role  of  the  sexy,  home-wrecking  villain  in 
Fata!  Attraction.  Then  she  ended  her  three-year 
marriage  to  businessman  James  Marias,  became 
pregnant  by  an  old  sweetheart  (producer  John 
Starke)  and  announced  she  would  have  the  baby 
(due  late  April)  without  remarrying.  ("The 
worst  thing  we  could  do  is  to  jump  into  marriage 
because  that's  what's  expected  of  us,"  she 
says.)  Glenn  Close  is  a  goody-goody  no  more. 
Close  is  reluctant  to  discuss  her  personal  life, 
but  she's  more  than  happy  to  talk  about  her  new 
screen  image.  She  readily  admits  she  cam- 
paigned for  the  part  in  Fatal  Attraction  because  she  was 
eager  to  break  out  of  her  staid  screen  persona.  "I  had 
been  playing  a  lot  of  nice  women — men's  fantasies  of  the 
kind  of  women  they'd  want  to  marry,"  she  says.  "I 
wanted  to  throw  out  what  I'd  done  before — all  those 
controlled  women.  I  wanted  a  role  that  would  be 
challenging,  emotionally  and  physically — to  follow  in  a 
great  tradition  of  villains  like  Bette  Davis  and  Joan 
Crawford.  You  know,  something  exciting." 

It  worked.  Close  drew  rave  reviews  from  surprised 
critics  for  her  role  in  Fatal  Attraction — which  became 
one  of  1987's  biggest  money-makers.  And  now  she's 
following  up  her  performance  by  taking  on  yet  another 
unexpected  role — that  of  producer.  She's  already  com- 
pleted a  seventy-five-minute  documentary  about  rough- 
and-tumble  Wyoming  ranch  hands  (Do  You  Mean  There 
Are  Still  Real  Cowboys?),  which  will  appear  on  the  BBC 
in  England,  and  is  looking  for  an  American  distributor. 
The  film  is  narrated  by  her  co- 
star  from  The  Natural,  Robert 
Redford,  whom  she  describes  as 
a  "special  and  intelligent  man." 
She  is  also  now  developing 
scripts  for  a  feature  film  and  a 
TV  movie  she'll  co-produce. 

There's  also  talk  of  a  Jagged 
Edge  II,  though  Glenn  hasn't 
made  a  commitment.  '  \  don't 
want  to  bore  myself  and  plaj'  the 
same  part,"  she  explains.  Would 
she  consider  another  controver- 
sial role?  In  a  second.  "I'm  a 
sucker  for  a  challenge,"  she  says. 


Glenn  Close  steps  out 
with  producer  John 
Starke,  the  father  of 
the  baby  she's 
expecting  in  April 


hannailJ^ 

makes  another  splash 


When  Daryl  Hannah  was  a  scrawny  Chicago  teenager, 
she  got  her  first  film  role  playing  a  high  school  student  in 
the  horror  movie  The  Fury.  It  was  not  one  of  the  more 
memorable  moments  in  cinematic  history. 

"I  had  only  one  line,"  she  recalls  with  a  laugh.  "It  was 
'Creepo!' — describing  a  teacher.  I  had  to  spill  my  milk 
at  the  same  time,  so  I  was  really  nervous." 

Ten  years  later,  Daryl  Hannah  has  progressed  from 
an  awkward  high-schcx)l  student  to  a  voluptucxis  mermaid 
(Splash)  to  an  aristcxratic  interior  designer  (Darien  Tay- 
lor in  Wall  Streef) — her  most  important  dramatic  role. 

As  fishy  as  it  may  sound,  Daryl  actually  preferred 
wearing  fins  in  Splash  to  walking  on  her  own  two  feet 
through  the  bustle  of  Wall  Street.  "It  was  second  nature 
to  play  a  mermaid,  because  she  was  close  to  the  childlike 
side  of  me,"  she  soys.  "But  Darien's  world  was  so 
foreign.  I  wore  a  sexually  repressed  hairdo  teased  like  a 
helmet.  And  I  had  to  take  elocution  lessons  to  learn  to 
pronounce  'the  Hamptons'  in  a  proper  tone  of  voice." 

In  real  life,  Daryl  is  far  more  California  casual.  A 
vegetarian,  she  lives  simply  in  Los  Angeles  with  rock 
singer  Jackson  Browne  and  her  four  dogs.  She  is  also 
active  in  a  number  of  peace  causes. 

It's  back  to  the  ethereal  world,  though,  for  her  next 
role  ...  as  a  ghost  in  High  Spirits,  with  Peter  OToole. 
"Acting  is  a  silly,  wonderful  job  to  have,"  Daryl  says, 
laughing.  "Who  else  gets  to  pretend  for  a  living?" 
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Guess  who  taught  the  Easter  Bunny 
how  to  color  eggs. 
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NTS'JOURNAL 

By  Mary  Mohler  and  Margery  D.  Rosen 


Some  parents  v/\\\  tell 
you  that  sibling  rivalry 
is  inevitable  and  incur- 
able. It  ain't  necessarily 
so.  Following,  some 
super  suggestions  for 
achieving    detente,    if 


how  to  keep  your  kids  from 

squabbling, 
fighting 
killing 

each  other         notbrotheHybve: 

■  Listen  hard  when  children  are  squabbling — and  read  between  the 
lines.  Studies  show  that  siblings  fight  much  more  often  when  parents 
(especially  mothers)  are  around.  Often,  what  ^ 
the  kids  are  really  looking  for  is  attention,  ■y  \  ^ 
Time  alone  with  each  child  is  critical  to  ^^ , 
lessening  sibling  jealousy.           i  ^  ^       dlL  ^•^ 

■  Acknowledge  a  child's  an-s       ^"^ 
gen  "I  know  you're  upset  with 
your  sister,  but  tell  her  vAih 
words,  not  with  your  fists"  is  a 
good  way  to  start.  {Variation:^^»^ 
"You're  right,  it  wasn't  nice  o^^_ 
Timmy  to  eat  all  the  cookies; 
tell  him  that — instead  of  screaming  that  he's  a  greedy  pig.") 

■  What  to  do  if  they  run  to  you  to  referee?  Let  each  child  air  his  or  her 
point  of  view;  acknowledge  the  difficulty  of  the  problem  and  express 
your  confidence  in  their  ability  to  find  a  mutually  agreeable  solution. 

■  Never  compare  your  children — in  grades,  neatness,  athletic  ability — 
and  insist  that  teachers  and  other  family  members  don't  either. 

■  Encourage  older  siblings  to  help  take  care  of  younger  ones.  Big 
brother  (even  one  only  two  years  older)  can  help  toilet  train  his  baby 
brother.  Then  show  the  older  one  appreciation  for  his  help.  The  result: 
Kids  feel  closer,  and  the  older  one  feels  less  resentful  of  the  younger. 

■  Remember  that  not  everything  has  to  be  shared.  In  fact,  buying  two  of 
the  same  toy  may  be  worth  the  extra  expense  in  the  long  run. 

For  ihis  piece,  we  checked  with  ihe  experts:  Deborah  Vandell,  Ph.D., 
associate  professor  of  psychology  at  the  Universit/  of  Texas  (Dallas); 
Sandra  Scarr,  Ph.D.,  Commonwealth  Professor  of  Adolescent  Psychology 
at  the  Un'r^ersity  of  Virginia;  and  Adele  Faber  and  Elaine  Mazlish,  co- 
authors of  Siblings  Without  Rivalry  (Norton). 


EASTER-EGG 

tips 


Some  stylish  sugges- 
tions from  Poos  (makers 
of  egg-coloring  kits): 
■  Moke  a  celebrity  doll 
by  posting  a  photo  of 
the  face  on  on  emptied 
~  egg  (moke  a  hole  in  each  end  with  a  needle,  blow  away  the  inside),  add 
yarn  for  hair.  Attach  egghead  with  a  pipe  cleaner  to  upturned  paper  cup. 
Costume  with  foil  and  sequins.  Move  over,  Prince.  ■  Dip  tiny  leaves  in 
vegetable  oil  and  place  on  an  egg.  Wrap  egg  in  a  square  of  discarded  nylon 
stocking  and  tie  tightly  with  thread  to  keep  leaves  from  slipping.  Dip  egg 
into  color  both  to  desired  darkness.  Remove  nylon  and  leaves  and  blot  dry. 
■  For  sponged  eggs:  Cut  sponges  into  small  pieces;  cut  off  corners  of  one 
end.  Dip  sponge  in  concentrated  color,-  blot  excess  on  paper  towel.  Hold  | 
egg  vertically  to  imprint  pattenns,  turning  egg  as  you  work. 
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One  mother} 

STORY 

Can  you  care  too  much? 

BY  SALLY  WENDKOS  OLDS 


My  youngest  daughter,  in  the  final 
semester  of  her  senior  year  at  a 
highly  competitive  art  college, 
had  been  telling  me  for  weeks 
how  pressured  she  was  feeling. 
One  day  I  picked  up  the  phone  to  hear  her  say, 
"Mom,  I'm  really  panicked.  I'm  aftaid  I 
won't  finish  everything  and  won't  graduate." 
"Wait  a  minute,"  I  said.  "It's  probably  not 
as  bad  as  you  think.  Exactly  what  have  you 
done  and  what  do  you  still  have  to  do?"  Dori 
launched  into  a  project-by-project  breakdown, 
and  for  the  next  fifteen  minutes  or  so  my  part 
of  the  conversation  consisted  of  periodic 
m-hms  as  she  described  in  detail  each 
assignment.  Suddenly  she  interrupted  herself. 
"Is  this  incredibly  boring?"  she  asked.  "Are 
you  really  interested?" 

At  first  I  was  agreeably 
surprised  by  this  new 
awareness  on  her  part,  her 
realization  that  a  minutely 
detailed  account  of  each 
one  of  her  activities  might 
not  be  terribly  absorbing 
to  anyone  else,  a 
consciousness  that  had  been 
absent  from  many  of  her  long  narratives 
in  the  past.  But  I  was  equally  surprised  by 
my  own  reaction:  I  was  not  bored.  I  am  the 
only  person  in  the  world  so  totally  interested 
in  the  intricacies  of  her  life.  After  all, 
I  am  her  mother. 

Once  again  I  felt  the  loss  of  my  own 
mother,  who  has  been  dead  for  six  years. 
When  she'd  been  alive,  we  had  not  had  an 
extremely  close  relationship.  Indeed,  we  had 
quarreled  often,  and  it  was  a         (continued) 


FAVORITE  FAVORS 

Stud(  for  birthday  party  fa- 
vors again?  Save  the  rolls 
from  bathroom  tissue  or 
wax  paper.  Rll  with  candy 
or  trinkets,  wrap  in  muhf- 
colored  tissue  paper  and  tie 
both  ends  virith  yam. 
-Suzon  Wiener,  Spring  Hill,  FL 
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RECOMMENDED 


Block  Out® 
comes  highly 
recommended. 

For  ultra  sunblock  protection,  choose  Block  Out? 
You'll  have  the  extra  security  of  knowing  that  The  Skin 
Cancer  Foundation's  Seal  of  Recommendation  is  right 
on  the  front  label.  And  that's  important  when  medical 
studies  show  that  a  history  of  painful  sunburns 
more  than  doubles  the  risk  of  developing  skin 
cancer  later  in  life. 

Block  Out  SPF  28  spray,  with  a  formula  so 
advanced  it's  patented,  and  Block  Out  SPF  30  lotion 
help  screen  out  the  sun's  most  harmful  rays,  the  UVA 
and  UVB  rays  that  can  cause  skin  cancer,  premature 
wrinkling  and  aging  of  the  skin. 

And  Block  Out  is  waterproof.  So  it  stays  on  twice 
as  long  as  ordinary  water-resistant  sunscreens.  No 
more  worrying  about  protection  washing  off  every  time 
you  or  your  kids  go  into  the  water. 

Remember,  nine  out  of  ten  dermatologists  recom- 
mend ultra  sunblock  protection  for  their  patients  with 
sun-sensitive  skin. 

Help  protect  your  skin  with  Block  Out. 

BLOCK  OUT  HELPS  SCREEN  OUT 
THE  SUN'S  CANCER-CAUSING  RAYS. 


NEW!  Advanc 
Sunburn  Protec 
WATERPRO 


111*^  SPRAY 
"LTRASUNBIX 
NON-GREAS' 


NEW!  Advanced 
Sunburn  Protection 
WATERPROOF 
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SUNBLOCK 

CREAM  LOTION 

SPF 


SPF  SPF 

28   30 


.   Provides  Ultra 

^j^nburn  ProtectH 

^^  Children  and 

^"'Sun-sensiOve! 


Provides  ultra 
Sunburn  protection 
For  sun-Sensitlve  Skin. 
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(continued)  constant  struggle  to  separate 
from  her  intense  interest  in  me  and  my 
doings.  How  often  I  shrank  back  and 
gave  noncommittal  answers  to  her 
questions!  And  how,  much  to  my 
surprise,  I  miss  that  interest  now. 

Since  my  mother  died  I've  wanted  to 
tell  her  many  things.  When  I  was  in  her 
apartment  for  the  last  time,  I  looked  at  the 
bare  dining-room  table  and  remembered 
mealtimes  when  I'd  come  to  visit.  She'd 
set  the  table  with  the  good  white  china 
and  sterling.  I  would  say,  "Mom — you 
shouldn't  have  gone  to  all  this  trouble  just 
for  me,"  and  she  would  answer,  "What 
company  could  be  more  important?"  I 
now  wish  I  could  tell  her  how  I  often 
bring  out  that  same  china  and  sterling 
when  my  own  daughters  come  for  dinner. 
I  don't  have  any  more  important 
company  either. 

I  know,  I  know.  This  isn't 
psychologically  "correct."  We  no  longer 
share  a  heartbeat  with  these  people  we've 
brought  into  the  world;  we're  not 
supposed  to  feel  as  if  our  pulses  beat  as 
one.  I  write  professionally  about  family 
relationships,  and  I'm  aware  that  mothers 
are  supposed  to  create  a  healthy 
separation,  to  be  happy  with  and  for  our 
children,  but  from  a  discreet  distance.  In 
today's  canon  of  motherhood,  levelling — 
the  Yiddish  word  for  that  bursting  of 
the  chest  so  powerful  I  feel  it  physically — 
is  not  a  sign  of  good  adjustment. 

Frankly,  I  never  imagined  I  would  be 
so  entwined  in  my 
children's  lives.  Having 
pursued  a  career  for  so 
many  years,  I  thought  I 
had  enough  of  my  own 
concerns  to  keep  that 
healthy  distance.  Yet  here 
I  am,  reveling  in  the  all- 
encompassing  interest  I 
feel  for  them,  wanting  them  to  know 
that  in  a  world  of  people  consumed  by 
their  own  dreams  and  disappointments, 
there  is  one  person  they  can  always 
count  on  to  care  as  much  about  their 
lives  as  they  do  themselves.  If  this  has 
stunted  their  emotional  growth  (or  mine), 
so  be  it.  For  unfailing  interest  they 
can  look  to  me.  For  perfection  they'll  have 
to  look  elsewhere. 
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HOWVyOULD 
Ml  HANDLE  IT 


What  would  you  do  if  you 
found  a  confracepfive  in 
your  teenager's  drawer? 

■  Vicki  Kriser,  42,  Chicago,  two  chil- 
dren, 16  and  13. 

Frankly,  I'd  be  relieved  and  not  at  all  sur- 
prised. We've  always  been  an  open  house- 
hold; my  kids  know  that  they  can  talk  to  us 
about  anything.  We've  handled  the  dangers 
of  smoking  and  drinking  just  as  we  handled 
the  subject  of  sex — by  trying  to  give  them  a 
sense  of  emotional  as  well  as  physical  re- 
sponsibility for  what  they  are  doing.  Look,  I 
know  they're  going  to  have  sex.  The  very 
best  I  can  do  is  make  sure  they're  prepared. 
To  forbid  something  only  makes  it  more 
seductive. 


JudHh  Kelman 


■  Carol  Taylor,  32,  medical  secretary, 
Shreveport,  LA,  one  child,  13. 

My  daughter  and  !  are  born-again  Chris- 
tians, and  she  knows  I  believe  premarital 
sex  is  a  sin.  But  if  1  found  out  she  had  contraceptives,  I'd  at  least  be 
thankful  she  was  intelligent  enough  to  use  them,  and  I'd  ask  her— 
calmly — why  she  felt  she  had  to  do  this.  Forbid  her?  Yes,  I'd  have 
to;  that's  what  I  believe.  But  I  know  that  forbidding  a  teenager  to  do 
something  is  like  telling  a  child  not  to  raid  the  cookie  jar. 


Tell  US 

What's  your  toughest  parenting  problem?  Were 
you  thrown  for  a  loop  when  you  had  to  start 
disciplining  your  Terrible  Two?  What  about  aim- 
ing the  fears  of  your  oldest  when  you  brought  the 
new  baby  home?  Write  to  us  in  care  of  Parents' 
Journal,  100  Park  Avenue,  New  York,  NY  10017. 
Include  your  name,  address  and  number  of  kids. 


■  Judith  Kelman,  42,  writer,  Stamford, 
CT,  two  children,  1 6  and  1 3. 

I've  found  that  the  worst  thing  is  to  be  too 
controlling,  too  preachy.  Instead,  I'll  say  some- 
thing like,  "I  respect  you  as  a  person,  and  I 
know  what  a  complicated  issue  this  is.  But 
here's  what  worries  me,  and  here's  what  I  think. 
Now  tell  me  what  you  think,  what  you're 
feeling."  My  kids  know  I  believe  sex  belongs  in  the  context  of  a 
mature,  responsible,  loving  relationship.  And  I  don't  believe  they're 
ready  yet.  But  by  keeping  a  dialogue  open,  1  hope  they'll  be  better 
prepared  and  that  they'll  know  they  can  come  to  me. 


Be  port  of  our  panel  and  shore  your  parenting  expertise:  Send  your  nome,  address, 
age,  phone  number  and  a  brief  description  of  your  family  (number  and  age  of  kids) 
to  Parents'  Journal,  LHJ,  100  Pork  Avenue,  New  York,  NY  10017.  We'll  keep  the 
information  on  file  and  call  a  few  of  you  each  month  with  a  question. 

LADIES'  HOME  JOURNAL  •  APRIL  1988 


THEYSAIDTHEY 

WAimO  LEVrS  JEANS 

FOR  THE  RUGGED 

DURABIUTYAND 


GREAT  VAUILOit  SURE. 


Come  on. 

When  boys  start  giving 
out  perfectly  sound,  sensible 
reasons  for  wearing  anything, 
something's  up. 

And  something  is:  Levi's 
jeans  have  become  the  most 
popular  brand  with  boys 
today 

In  boy's  speak,  they're 
bad!  Rad!  Cool! 

Loosely  translated,  they 
love  wearing  them. 

So  if  you  start  hearing 
sound  logic  from  someone 
whose  deepest  thoughts 
normally  revolve  around  frog 
slime  and  baseball  scores, 
don't  be  surprised. 

Boys  today  will  do  almost 
anything  to  get  a  pair  of 
Levi's  jeans. 

They'll  even  try  thinking 
like  a  very  clever  adult. 

For  the  name  of  the 
nearest  store  that  carries 
Levi's  jeans  and  jackets, 
call  1-800-227-5600. 


Levi's 


The  vtord  lovi  r  a  o  ro^iiicf  cd  froderrorfc  en  Levi  S&ouu  &  Co 
SonFtoncscoCallorna  C  1987LoviSirouu&Co 
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FOR  FOUR 


Cheeseburger 
Pie 

Roasted  Pepper 

and  Romaine 

Saiad 

Schnappy  Fruit 
Compote 

Menu  by 
Alice  Carter 


J— 

Mustard  and  dillweed  add 
zest  to  this  hearty  pie. 

Preheat  oven  to  425°F.  Unfold  the  pastry  from 
1  package  (15  oz.)  refrigerated  9-inch  pie- 
crusts. Place  one  crust  on  an  ungreased  cookie 
sheet.  Spread  2  tablespoons  coarsely  ground 
mustard  to  within  Vi  inch  from  edge.  Crumble 
Vi  pound  lean  ground  beef  over  mustard.  Top 
with  1  thinly  sliced  small  onion,  1  cup  (4  oz.) 
shredded  sharp  Cheddar  cheese  and  '/4  tea- 
spoon dillweed.  Top  with  remaining  crust;  flute 
edge  to  seal.  Brush  top  with  1  beaten  egg 
white;  sprinkle  with  1  tablespoon  grated  Par- 
mesan cheese  and  '/a  teaspoon  dillweed.  Bake 
20  minutes.  Cut  into  4  wedges. 


A  great  ground-beef  dinner. 
Next  page:  microwave  eggs 
Mexican  style,  learning  food 
label  lingo,  and  more 


ROASTED  PEPPER  AND 
ROMAINE  SALAD 

If  you  can't  find  roasted  red  peppers  in  jars,  use 
diced  fresh  red  peppers. 

In  jar  with  tight-fitting  lid  combine  2  table- 
spoons olive  oil  or  salad  oil,  1  tablespoon 
grated  Parmesan  cheese,  1  tablespoon  red  wine 
vinegar,  i/t  teaspoon  salt,  Va  teaspoon 
freshly  ground  pepper  and  1  garlic  clove, 
pressed.  Shake  vigorously  and  set  asnte.  In 
medium  bowl  toss  1  small  head  ron^jpe 
lettuce,  washed  and  torn  in  bite-aze  pidH^> 
'/3  cup  diced  roasted  red  peppers  and  '/iCTp 
sliced  pitted  ripe  olives.  Add  dressin^nd 
toss  until  well  coated. 


SCHNAPPY  FRUIT 
COiMPOTE 

Take  advantage  of  your  grocery's  salad  bar  for 
this  speedy  dessert. 

In  bowl  combine  3  cups  mixed  fresh  fruit  from 
salad  bar  (melon,  pineapple,  grapes),  2  table- 
spoons peach  schnapps  or  orange  liqueur,  and 
Va  teaspoon  grated  orange  peel;  toss  well. 
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Zero  to  table  with  nothing  flat. 


Now  authentic  stir-fry  is  a 

snap.Witii  Kil<l<oman  Stir-Fry  Sauce 

all  you  do  is  pour,  stir  and 

serve.  Delicious,  subtle 


K 


K 


SIMPLY 
POUR  «  STIR 


and  blends  well  with  what- 
ever seasonings  you  want  to  ad'-' 
Kikl<oman  Stir-Fry  Sauce.  Stir 
something  up  tonight. 


N 


r;re-ii»fc»- 


label 

ling) 


In  addition  to  ingre- 
dients lists,  net 
weights,  dates  and 
nutritional  informa- 
tion, many  packages 
use  terms  that  can  be  confusing. 
Below,  a  user-friendly  guide: 
Sodfum-lree  or  s^Jt-free  means  a  product 
contains  no  more  than  5  milligrams  of  sodium  per 
serving;  very  low  sodium,,  no  more  than  35 
milligrams  of  sodium  per  serving;  low  soiSum, 
140  milligrams  or  less. 

Low-iat  has  different  meanings  depending  on  the 
product.  For  meat  and  poultry,  low-hit  or  lean 
means  a  fat  content  of  10  percent  or  less.  For  dairy 
products,  low-iat  means  V2  to  2  percent  milkfat; 
noftfaf  or  slam,  less  than  V2  percent  milkfat. 
Exfra4ean  meat  contains  5  percent  or  less 
fat — ^the  actual  amount  must  be  noted  on  the  label. 
Ught  and  IHe  ore  trendy  terms  that  are  some- 
what vague — they're  not  currently  governed  by 
any  regulations.  According  to  a  spokesman  for  the 
federal  Food  and  Drug  Administration,  however,  a 
product  that  is  called  light  is  interpreted  as  one 
that's  useful  in  weight  loss.  You  con  see  for  your- 
self whether  a  light  food  is  low-calorie  by  checking 
the  label  for  the  calorie  count  per  serving. 
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SUFOOD 
SUBS 

Can't  find  the  fish 
called  for  in  a  recipe? 
It's  often  possible 
to  make  a  switch.  Cast 
your  net  for  one 
of  these  alternatives 


FISH  TYPE  SUBSTITUTIONS 

bluefish mullet,  frouf,  mackerel 

catfish whifefish,  sole,  perch 

cod  (scrod) haddock,  pollock,  pike,  hake 

flounder sole,  whiting,  whitefish 

grouper monkhsh,  tilefish,  sea  boss 

haddock cod,  pollock,  whitefish 

halibut tilefish,  sea  bass,  cod 

monkfish grouper,  tilefish,  halibut 

orange  roughy cod,  sole,  sea  bass 

pike cod,  orange  roughy,  sole 

pompano butterfish,  sole 

redfish croaker,  drum,  flounder 

red  snapper sea  boss,  sea  trout,  sole 

salmon swordfish,  tuna,  shark 

sea  boss orange  roughy,  sea  trout 

sole flounder,  whitefish 

swordfish shark,  tuna,  salmon 

trout salmon,  pike 

tuna  salmon,  swordfish,  shark 

whitefish trout,  pike,  cod 

From  FISH  STEAKS  AND  FILLETS:  A  PARTICUUR  PALATE  COOKBOOK,  by 
Michele  Scicolone.  Reprinted  by  permission  of  Harmony  Books,  a  division  of  Crown 
Publishers.  Inc.  Copyright  ©  1988  by  Michele  Scicolone. 


Hwin.^ — >i 

Mexican  Eggs  Rancheros 

This  recipe  also  makes  o  good  lunch  or  even  a  light  supper. 

In  small  skillet  heat  2  tablespoons  salad  oil  over  medium-high 
heat.  Add  one  6-inch  com  tortilla  and  cook  until  lightly 
browned,  30  seconds  per  side.  Drain  on  paper  towels,-  transfer 
•^^  to  0  serving  plate.  Repeat  with  3  more  tortillas. 

^^S5k,^  Place  2  tablespoons  water  in  each  of  four  6-ounce 

— ,  1       #      microwaveproof  custord  cups.  Microwave  on  High  2  minutes  or 
"^     ws.  ""^''  ''°'''"9-  ^''^°^  1  6gg  into  each  cup;  pierce  yolks.  Cover 
^v  loosely  with  plastic  wrap.  Microwave  on  Medium  (50% 


power)  2'/!  to  3  minutes,  until  desired  doneness,  rotating 
dishes  once  halfway  through.  Pour  off  water.  Sprinkle  each 
evenly  with  2  tablespoons  shredded  Monterey  jack  cheese. 
In  microwoveproof  cup  microwave  Vz  cup  prepared  salsa 
covered  with  wax  paper  on  High  1  minute.  Spoon  2 
toblespoons  salsa  on  each  tortilla.  Top  each  with  an  egg. 
Garnish  v\nth  sliced  avocado;  serve  immediately.  Mokes  4  servings. 
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Another  delicious  recipe 
fromTheJell-OTages. 


JELLO 
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For  your  FREE  copy  of  The  Jell-O '  Pages  Recipe  Book,  send  three  UPC  symbols  from  any  box 
of  Jell-O    Brand  Desserts  along  with  50<f  for  postage  and  handling  to:  General  Foods  Corporation, 

L3  Stuart  Drive,  P.O.  Box  6779,  Kankakee,  IL  60902.  Hurry.  Supplies  are  limited. 
„ ©  198B  General  Foods  Corp.  Jell-O*  is  a  registered  trademark  of  the  General  Foods  Corp. 
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INTRODUCING  JHIR>UCK 
SILVER  SR\MPOO  AND 
CONDITIONTR.  TO  MAKE 
GR-W  R\IR  GORGEOUS. 

Leave  it  to  the  proiessionals  at 
Jhirmack  to  come  up  with  a  v.ay  to 
make  gray  hair  gorgeous,  shiny,  and 
sterlingly  silver  .   — 

New  Silver 
Shampoo  and    .    - 
Conditioner 

Together 
they  Ye  better 
than  regulai- 
shampoos  and 
conditioners  at 
toning  down 
brassiness  and  enhancing  the  natui-al 
silverv-  highlights  of  gray  or  graying  hair 

So  take  care  of  your  precious  sil- 
ver with  Jhirmack  Silver  Shampoo  and 
Conditioner.  And  then,  show  it  otf! 
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Salon  secrets  for  salon 
results ...  at  home. 


Jhirmack  is  a  registered  tradeinaifc  of  PlaylEx . 


1ALKMG 

ABOUT 

EVERVONE 

Radio  and  TV  talk-show  host  Larry 
King  has  interviewed  scores  of  celebri- 
ties. He  now  shares  his  best  stories 
about  your  favorites.  By  Lariy  King 
with  Peter  Occhiogrosso 


fl!4JiJrr 

GOLDWATER 


I  guess  you  could  say  I  was  riding  for  a  fall  last 
year.  For  two  or  three  months  I  had  noticed  a 
shortness  of  breath  and  occasional  pain.  But 
the  pain  always  went  away,  until  that  one 
morning  in  February  when  I  was  sitting  in  the 
car  after  my  radio  show  and  the  symptoms 
came  back  again.  This  time  the  pain  kept 
getting  worse  and  worse.  I  finally  got  myself  over  to  the 
emergency  room.  (continued) 

Copyright  ©  1988  by  Larry  King.  From  the  forthcoming  txiok  TELL  IT  TO  THE  KING, 
to  be  published  this  month  by  G.P.  Putnam's  Sons. 
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THE  JOKE'S  AFORHBN 
ON  HIM 


AFRUR 


EVERVONE 


continued 


After  studying  the  EKG  lilce  a  ticicer 
tape  the  doctor  said,  "Mr.  King,  you're 
having  a  heart  attacic." 

I  didn't  panic.  But  I  do  recall  asking, 
"Am  I  gonna  die?" 

"Asiced  like  a  good  interviewer,"  he 
said,  if  I  hadn't  been  in  so  much  pain  I 
might  have  laughed.  But  he  didn't  say 
no,  and  that  bothered  the  hell  out  of  me. 
He  did  tell  me,  though,  that  1  couldn't 
have  picked  a  better  place  to  have  a  heart  attack. 

1  was  fifty-three  years  old.  For  thirty-three  years  I'd  smoked 
three  packs  a  day,  eaten  whatever  I  felt  like — the  richer  the 
better — and  never  exercised.  Besides  that,  I  have  always  been 
what  they  call  a  classic  Type  A  personality. 

As  1  lay  there,  I  knew  I'd  have  to  change  all  that.  But  then  I 
thought:  Uh-oh.  what  about  my  job? 

Many  people  would  say  my  job  must  be  the  most  stressful  part 
of  my  life.  Not  only  do  I  have  a  radio  show  and  a  television  show 
but  a  weekly  newspaper  column,  too. 

The  pressure  of  that  kind  of  schedule  sounds  killing,  and  I 
wondered  for  a  moment  if  I  should  cut  back.  But  only  for  a 
moment.  Because  the  fact  is,  my  job  is  not  a  pressure  for  me.  It's 
too  much  fun.  Five  days  a  week,  I  get  to  meet  the  most  interesting 
people  in  the  world  and  ask  them  anything  1  want.  And  I  get  paid 
for  it.  So  before  I  finish  telling  you  about  my  heart  attack,  let  me 
share  some  stories  about  the  fascinating  people  who  have  passed 
through  my  professional,  and  sometimes  my  personal,  life. 

Sophia  Loren's  love  secrets 

Sophia  Loren  once  said  that  it  was  a  myth  that  pretty 
women  are  always  attracted  to  handsome  men.  She 
gave  the  lie  to  that  myth  herself  by  marrying  Carlo 
Ponti.  Sophia  said  to  me,  "Do  you  know  what  a 
magnificent  man  Carlo  Ponti  is?  If  I  could  only  tell 
you  how  little  looks  mean  to  a  woman  after  the  first  meeting. 
The  first  time  I  met  Carlo,  I  said,  'Who  is  this  little  guy?'  After 
talking  to  him  for  five  minutes,  he  wasn't  little  and  he  wasn't 
funny-looking  anymore.  His  voice,  his  charm  and  his  sense  of 
humor  were  so  appealing  that  I  started  falling  in  love  almost 
from  the  beginning." 

Sophia's  best  line,  however,  was  when  she  quoted  a  friend  of 
hers  who  really  understood  this  principle.  Her  friend  said, 
"What  the  hell  did  Anhur  Miller  see  in  Marilyn  Monroe?" 


Here's  Jolmny! 


Johnny  Carson  once  told  me  that  being  a  television 
celebrity  is  very  different  from  being  a  movie  celebrity. 
"If  I'm  out,"  he  said,  "there's  nobody  who  doesn't  feel 
free  to  come  over  to  me.  And  no  one  ever  calls  me  'Mr. 
Carson.'  It's  'Hi,  Johnny.'  But  if  you're  out  to  eat  and 
you  see  Paul  Newman  sitting  at  another  table,  you  don't  go 
over.  You  point.  Because  Paul  Newman  is  eight  feet  by  ten  feet. 
I'm  twenty-one  inches.  You're  comfortable  with  me;  he's  larger 
than  life.  He's  a  movie  star,  and  therefore  unreal." 


Why 
couii 


Angle 
couldn't  throw  Burt  out 


A  ngie  Dickinson  was  a  true  fantasy  of  mine.  When  I  saw 

/%  Angle  in  Dressed  to  Kill,  I  was  with  my  wife,  Sharon, 

/  %  and  I  told  her,  "If  she  calls  me,  I'm  gone."  And 

/      ^  Sharon  said,  "If  she  called  you,  I'd  understand  your 

.^      *    going."  It  was  a  little  joke  between  us.  After 

Sharon  and  I  were  divorced,  however.  Angle  came  on  my  show, 

and  I  felt  I  had  to  take  the  opening — I  asked  her  out. 

We  went  to  a  nightclub,  and  as  we  were  getting  ready  to 
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leave.  Angle  got  on  line  to  go  to  the  ladies'  room.  I  could  see 
people  whispering,  "That's  Angle  Dickinson,  waiting  on  line!" 
The  women  were  trying  to  decide  whether  they  should  let  Angle 
ahead  of  them.  You  know,  what's  the  polite  thing  to  do  when 
you're  on  line  ahead  of  a  movie  star?  But  Angle  waited  her  turn 
like  everyone  else,  and  nobody  on  that  line  spoke  to  her. 

Angle  told  me  about  her  marriage  to  Burt  Bacharach.  She 
knew  about  his  affairs.  She  finally  got  all  the  evidence  on  him, 
detective  agencies,  the  works.  She  was  ready  to  throw  him  out 
and  take  him  for  all  he  was  worth,  even  though  she  has  as  much 
money  as  he  has.  He  walked  in  the  house .  and  she  was  ready  to 
pounce,  but  Burt  said,  "I've  gotta  tell  you  something." 

"What?" 

"I'm  in  love  with  Carole  Bayer  Sager.  I'm  leaving." 

And  all  she  could  say  was  something  like,  "You  won't  even 
give  me  the  satisfaction  of  throwing  you  out!" 

Ihe  only  man 

who  can  insult  Frank  Sinatra 

Fl  rank  Sinatra  told  me  about  something  Don  Rickles 
I  did  to  him  that  I  don't  think  anyone  else  on  this  planet 
could  have  gotten  away  with.  Remember,  if  Sinatra 
likes  you,  you  can  kid  him  to  the  end  of  the  world. 
Rickles  had  just  gotten  married.  Frank  was  sitting  in 
Chasen's  with  a  bunch  of  friends.  Rickles  was  in  the  restaurant, 
too,  and  he  came  over  to  Frank,  bent  down,  practically  kneeling 
next  to  him  on  the  floor  so  nobody  would  see  him,  and  he  said, 
"Frank,  I  just  got  married." 

"I  know,"  Frank  said.  "Congratulations." 

"My  new  father-in-law  and  brother-in-law  are  tremendous 
fans  of  yours.  If  they  knew  that  we  were  friends  .  .  ." 

"What  do  you  want  me  to  do?" 

"Would  you  say  hello?" 

Frank  said,  "Sure,  bring  'em  over,  and  I'll  lay  it  on  for  you." 

"Yeah,"  Don  said,  "I  could  bring  'em  over.  But  you  want  to 
give  me  a  thrill?  You  come  over  to  me.  Do  you  know  what  that 
would  do  for  me,  Frank?  If  you  came  over  to  me,  this  would  be 
on  the  list  of  big  moments  in  my  life,  right  up  there  on  top." 

"Okay,"  said  Frank.  "Where  are  you  sitting?" 

Rickles  nodded  his  head  toward  the  table  with  two  guys 
sitting  at  it.  "Ten  minutes,  okay?  We  just  ordered." 

Sinatra  was  telling  me  this  story,  and  he  said  to  me,  "I  get  up 
and  start  walking  over.  I  know  I'm  walking  through  Chasen's 
and  people  are  buzzing.  I  decide  I  like  Don  so  much  I'm  really 
gonna  put  it  on  for  him.  So  I  don't  just  say  hello,  I  throw  my 
arms  around  him  and  say,  'Don,  how  the  hell  are  ya?!' 

"Don  looks  at  me  and  says,  'Frank,  this  is  personal.  Get  outta 
here!'  Never  acknowledged  me,  never  introduced  me.  The 
brother-in-law  spits  out  the  soup,  the  father-in-law's  jaw  drops, 
and  Rickles  goes  back  to  the  conversation  as  if  nothing  hap- 
pened. I  walked  away  and  thought.  Only  Don  could  do  this,  and 
play  it  out.  Never  introduce  me.  And  six  tables  hear  it." 

To  which  I  should  add,  only  Rickles  could  do  that — and  go  up 
a  peg  in  Frank's  estimation. 


Brando  on  himself 


Tl  he  late  writer  Tommy  Thompson  told  me  a  revealing 
I  story  about  Marlon  Brando,  who  was  his  best  friend. 
Apocalypse  Now  had  just  come  out,  and  it  was 
playing  to  wildly  mixed  reviews:  they  loved  it,  they 
hated  it.  Francis  Ford  Coppola  was  conducting  film 
lectures  around  America  in  which  the  whole  discussion  was 
about  Apocalypse  Now.  Pauline  Kael  did  thirty-two  pages  on  the 
film  in  The  New  Yorker.  Meanwhile,  Brando  was  in  Tahiti. 
Tommy  flew  to  Tahiti,  and  Brando  met  him  at  the  airport. 

"1  wanted  to  say  something  nice  to  him,"  Tommy  told  me. 
"So  I  said  'Marlon,  I  saw  you  in        (continued  on  page  85) 
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Dustbuster  vacs  are; 


Ihe  Dustbuster®  Power  Brush.  It's  two 
vacs  in  one. 

This  is  the  most  versatile 
Dustbuster®  cordless  vac  because  it 

has  a  rotating  Power 

Brush  attachment. 

With  the  Power 

Brush  on,  its  great 

for  deep-cleaning 

carpets  and  upholstery.  And 
because  the  Power  Brush  has  its  own  motor,  it  has 
the  power  and  suction  to  clean  tough-to-clean  places,  fast. 

Take  the  attachment  off,  and  nicike  a  clean  sweep  of  smooth  surfaces 
-linoleum,  countertops  and  wood  floors.  You  can  pick  up  potting  soil, 
cereal,  cookie  caimbs- wherever  the  cookie  cmmbles. 

Get  the  Dustbuster*  Power  Brush  cordless  hand  vac.  Not  only  is  it  two 
vacs  in  one -its  lightweight,  compact  and  cordless -which  is  everything 
your  big  vac  isn't. 


Rotating  Power  Brush 


I 


72iC.  For  little  mishaps 
aster  and  easier. 


he  Dustbuster*  Upright  Power  Brush -for 
irdless  cleaning  one  room  at  a  time. 

This  is  the  Dustbuster*  cordless  vac  that  has  the  power 
id  run  time  to  clean  an  entire  room  or  a  small  apartment, 
has  a  rotating  brush  for  deep-down 
eaning.  And  it  s  quick,  easy  and 
)nvenient  because  there's  no  cord  to 
!t  in  the  way. 

But  theres  another  advantage.  The 
^htweight  Dustbuster®  Upright  Power 
*ush  has  a  long  handle  to  get  into  hard-to-reach 
aces,  nooks  and  crannies.  No  bending.  No  reaching. 
3  stooping.  And  when  you  re  finished,  the 
mdle  retracts  for  easy  recharging. 

So  get  out  the  Dustbuster*  Upriglit  Power 
iLsh.  And  put  your  big  vac  back  in  the  closet. 
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Rotating  Power  Brush 


lore  ways  to  make  cleaning  easier ...  plus  a  great 
)uster®  offer  write: 

Quick,  get  the  Dustbuster® 

P.O.  Box  654 

Sfielton,  CT  06484 


#BlACK&DEGKEr 


©1988  Black  &  Decker 


We  guarantee  you'll  loW 


owning  a  Dustbuster: 

25  million  people  do. 


Now  in  addition  to  our  full  2-year  warranty 
we  offer  you  a  30-day  unconditional, 
money-back  guarantee.  No  ifs,  ands  or  buts. 

If  you  re  not  completely  won  over 
by  your  new  Dustbuster,*  just  return  it 
to  Black  &  Decker,  and  we  11  refund 
your  money 

This  guarantee  applies  to  tlie  full 
line  of  Dustbuster*  cordless  vacs. 


Uaiimaeiion 


30  Day  Money  Back  Offer!        Full  Two  \fear  Wanrmty! 


#  BlAGK&DECKEr 


Satisfaction  Guaranteed.  If  you  are  not  completely  satisfied,  please  return  your  Dustbuster*  cordless  vac  within  thirty  days  of  purchase  for  a  full  refund.  The 
product  must  be  returned  postage  prepaid  in  its  original  factory  carton  along  with  the  original  dated  sales  receipt  and  your  name  and  address  to:  Satisfaction 
Guaranteed  Program,  Black  &  Decker  (US)  Inc ,  6  Armstrong  Road,  1  North,  Shelton,  CT  06484.  Please  allow  4-6  weeks  for  your  refund. 


Apocalypse  Now.  You  were  terrific'  And  Brando  said,  is  that 
the  one  where  I  was  bald?" 

Burt  Reynolds's  greatest  love 

Burt  Reynolds  has  his  own  theory  ol  why  actors  make 
it  or  don't  make  it  in  the  movies.  To  Burt,  it's  all  a 
question  of  whether  the  camera  likes  you.  He  said, 
■"The  camera  likes  me.  1  don't  know  what  it  is,  but  it 
likes  me." 
So  every  day  of  his  life  when  he's  working  on  a  movie  set, 
absolutely  the  first  thing  he  does  in  the  morning  is  to  go  to  the 
camera  and  say,  "1  love  you.  Like  me  today.  Please,  like  me 
today." 

Kii1(  Doit's  savvy  son 

Kirk  Douglas  starred  in  One  Flew  Over  the  Cuckoo's 
Nest  on  Broadway  and  owned  the  rights  to  it.  After 
it  bombed  on  stage,  his  son,  Michael  Douglas,  said 
to  him,  "Dad,  I  don't  know  how  to  tell  you  this. 
This  is  a  terrific  play,  but  you're  a  little  bit  too  old 
for  it."  That  was  twenty-five  years  ago.  Kirk  was  forty-five, 
and  Michael  pointed  out  to  him  that  the  lead  character  is  thirty- 
three.  As  Kirk  told  me  the  story,  he  then  said  to  young  Michael, 
"You  know  better?" 

"I'll  buy  it  from  you,"  Michael  said.  He  bought  it,  packaged 
it,  put  Jack  Nicholson  in  it,  and  the  movie  went  through  the  roof 
and  won  several  Oscars. 

Hie  Speaker  of  the  House  meets 
Robert  Redford 

Tl  ip  O'Neill  isn't  an  actor,  but  he  does  have  great  stage 
]  presence  and  a  commanding  voice.  Tip  once  told  me 
about  the  time  he  met  Robert  Redford  in  an  airport 
bar  in  Denver.  Redford  came  over  and  said,  "I'm  a 
great  admirer  of  yours."  Tip  had  no  idea  who  Redford 
was.  Clearly,  Tip  doesn't  go  to  the  movies.  He  noticed  a  lot  of 
people  were  looking  into  the  bar,  and  he  thought  they  were 
watching  him.  But  when  Redford  left,  they  all  followed 
Redford.  Tip  asked  the  bartender,  "Who  is  that?" 

"That's  Robert  Redford,"  the  bartender  said.  "Don't  you 
recognize  him?" 

"Who's  Robert  Redford?" 

"He's  an  actor." 

Tip  filed  the  information  away  and  left.  He  had  told  Redford, 
though,  that  if  he  was  ever  in  Massachusetts  or  Washington,  to 
come  by  and  see  him.  Some  time  later  in  his  offices  in 
Washington,  Tip's  secretary  came  running  in  to  him,  all  excited. 

"Mr.  O'Neill!"  she  announced.  "Robert  Redford  is  here  to 
see  you!" 

By  now  Tip  had  forgotten  the  name  and  had  no  idea  whom  she 
was  talking  about. 

"He  said  he  met  you  in  the  airport  in  Denver,"  she  added, 
"and  you  told  him  to  come  by . " 

"Oh,  yeah,"  said  Tip.    'What  does  he  do?" 

"Mr.  Speaker,  he's  a  movie  actor." 

He  greeted  Redford  very  heartily,  but  he  could  tell  that 
Redford  knew  he  didn't  remember  Denver  at  all.  Two  days 
later.  Tip  was  in  the  Madison  Hotel  in  D.C.,  heading  out 
through  the  lobby,  when  he  spotted  Redford  walking  across  the 
street.  He  remembered  the  face  this  time,  and  the  attention 
Redford  got  everywhere  he  went.  He  may  have  been  planning  to 
retire,  but  he  was  still  a  politician.  "Twice  I  didn't  know  who 
this  guy  was,"  Tip  told  me,  "but  I  wasn't  going  to  let  it  happen 
again.  I  go  running  right  out  into  the  street,  past  my  limo  that's 
waiting  for  me,  and  I  throw  my  arms  around  Redford.  'Bob. 
good  to  see  you  again!" 


lALKMG 

ABOUT 

EVERVONE 

continued  from  page  80 


"And  Redford  said,  'Tip,  good  to 
see  you,  but  you  just  killed  twelve 
hundred  feet  of  film. '  I  had  run  right 
into  the  middle  of  a  scene  he  was 
shooting  without  noticing  the  cam- 
eras, but  Bob  was  very  gracious 
about  it.  After  all,  this  time  I  remem- 
bered his  name." 

JFK  VS.  GoUwater 

One  night  in  1968,  during  the  Republican  convention, 
Barry  Goldwater  and  I  and  a  couple  of  others  went 
out  to  a  restaurant.  It  was  a  pretty  wild  night.  We'd 
all  had  a  lot  to  drink  and  started  talking  about 
women,  as  men  do  when  they  have  too  much  to 
drink.  Goldwater  started  telling  stories  about  a  German  girl  he'd 
been  with  five  or  six  years  before. 

Shortly  after  Kennedy  had  been  in  Germany  giving  his 
famous  '  'Ich  bin  ein  Berliner' '  speech,  Goldwater  went  over  on  a 
fact-finding  tour — which  is  the  prerogative  of  the  ranking 
Republican  favored  for  the  nomination.  He  said,  "There  was 
this  German  girl,  a  secretary  from  our  embassy,  who  was 
unbelievably  gorgeous.""  He  described  a  cross  between  Ursula 
Andress  and  Romy  Schneider.  "I  was  over  there  alone  for  seven 
days,  and  on  the  sixth  day — Barry  did  it.""  That"s  the  way  he 
spoke  about  himself — in  the  third  person. 

"Now  I'm  back,"  he  said,  "and  as  the  opposition  party 
leader,  I  performed  the  perfunctory  courtesy  of  calling  on  the 
President  to  discuss  wv  visit  to  Germany,  followed  by  a  mini 
press  conference  in  the  Rose  Garden  to  discuss  Germany  for  ten 
minutes.  So  I  go  to  the  Oval  Office.  Kennedy  comes  out  of  the 
shower — he  had  a  thing  about  it,  showered  and  changed  clothes 
four  times  a  day.  Jack's  brushing  his  hair,  and  he  looks  right  at 
me  and  says,  'The  embassy  secretary.  I  tried  for  five  goddamn 
days.  I  had  Jackie  go  shopping,  and  I  sent  the  secretary  notes. 
Nothing.  And  you,  older  than  me,  with  your  white  hair,  you 
made  out.' 

"So  I  say,  'How  do  you  know?" 

"'I'm  the  President — how  do  you  think  1  know?"'"  After 
that,  all  Kennedy  wanted  to  know  about  was  the  secretary. 

Kennedy  finished  dressing,  he  put  his  arm  around  Goldwater 
and  they  walked  outside.  "We  have  no  statement  to  make,"" 
Kennedy  said.  "Just  tell  them  the  Senator  and  1  discussed,  at 
length  and  in  depth,  German-American  affairs." 

President  Kennedy  thinks  ahead 

Bob  McNamara,  Kennedy's  secretary  of  defense, 
once  told  me  this  story  about  Kennedy  that  took 
place  at  the  height  of  the  Cuban  Missile  Crisis. 
"Khrushchev  had  sent  us  two  conflicting  cables," 
McNamara  said,  "and  we  came  up  with  the  brilliant 
idea  of  sending  a  cable  as  though  we'd  never  received  the 
second  one.  Khrushchev's  second  cable  contained  a  proposal 
we  couldn't  accept  with  the  implied  threat  at  the  end  of  the 
cable,  'Give  me  an  answer  or  it's  war.' 

"It  was  Robert  Kennedy  who  came  up  with  the  idea  of 
sending  a  cable  back  as  if  we  hadn't  gotten  the  second  one. 
Kennedy's  cable  put  forward  our  proposal  and  closed,  'Let  us 
know  within  twenty-four  hours."  That  gave  Khrushchev  an  out 
with  his  people." 

So  now,  according  to  McNamara,  they  were  waiting  to  hear 
from  Khrushchev.  And  it  was  coming  down  to  the  deadline, 
where  there  could  be  a  real  threat  of  starting  World  War  III. 
People  were  running  back  and  forth  between  the  briefing  room 
and  the  Oval  Office,  and  there  in  the  office  were  McNamara, 
Rusk,  the  Kennedys  and  the  Chiefs  of  Staff.  In  the  middle  of  all 
this,  a  good-looking  lady  walked  in  with  a  bunch  of  files  and 
dropped  them  on  McNamara' s  desk.  John  (continued) 
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Pure  white  "Snuffles". .  .absolutely  irresistible. 

And  vou  can  getta  Gund  at  all  fine  department,  tov,  gift  and  infants'  stores. 

Gund,  Inc.,  P.O.  Bo.x  H,  Edison,  New  Jersey  08818 


Kennedy  looked 
up.  down,  and 
up  again.  Then 
he  said  to  Mc- 
Namara.  "Who 
is  that?" 

"She's  filling 
in    today."  Mc- 
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continued 


Namara  said. 
"We're  swamped, 
so  they  sent  her  over  from  Commerce. 

Kennedy  leaned  over.  "Bob.  I  want  heij 
name  and  her  number."  he  said.  "We  ma^ 
avoid  war  here  tonight." 

More  JFK: 

a  tyst  with  a  twist 

Senator  George  Smathers  told 
another  story  about  Kennedy, 
prominent  young  movie  actress  <l 
sex  symbol  with  whom  Kenn(jr 
was  carrying  on  a  serious  fli| 
tion — one  who's  still  alive,  1  should  adc 
was  in  Palm  Beach.  Kennedy  was  also  th[ 
giving  a  speech,  and  decided  this 
chance  to  spend  the  night  with  her.  Small 
had  a  home  in  Miami  Beach.  Smathers  v 
close  friend  of  Kennedy's,   and  they- 
played  around  a  lot  together.  So  Sma_ 
arranged  to  have  the  woman  come  dowr 
Palm  Beach  to  his  house.  He  left 
and  drove  himself  to  the  Fontainebleau 
Kennedy  was  staying  in  a  suitej 
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P  wwm^-^  Western  Europeans.  It 
g  ^M  fH^M  is  estimated  that  in  the 
IJIIIM  United  States,  80  per- 
I   ^■lll  .  cent     of     adult 

r*/^  "Hm  1P<'  *t  U  ^1 1      blacks  and  50  per- 

continued  have  this  problem. 


Diet  and  illness 


Many  experts  are  leery  of  the  subject  of 
food's  effect  on  diseases  and  chronic 
health  problems.  Unquestionably,  the 
topic  has  attracted  more  than  its  share  of 
faddists  who  preach  that  one  kind  of  food, 
or  one  kind  of  diet,  can  guarantee  health 
and  freedom  from  disease.  Jane  Brody, 
health  writer  and  columnist  for  The  New 
York  Times,  cautions,  "No  one  food  or 
nutritional  supplement  has  ever  been 
shown  to  prevent  or  cure  disease  unless 
the  disorder  was  the  result  of  a  specific 
nutritional  deficiency." 

Though  misinformation  abounds, 
there  are  some  health  problems  that 
reliable  experts  say  can  be  treated  both 
nutritionally  and  medically.  Eating 
certain  kinds  of  food,  they  say,  can  actu- 
ally help  you  control  the  pain  of  several 
common  ailments.  In  no  instance,  how- 
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ever,  do  these  experts  say  that  a  partic- 
ular food  or  an  eating  plan  is  either  a 
complete  solution  to  a  problem  or  an 
alternative  to  traditional  medical  care. 
Premenstrual  syndrome  (PMS)  Several  nutri- 
ents are  now  thought  to  help  lessen  the 
symptoms  of  PMS  and  menstrual  pain. 
Many  experts  believe  that  a  deficiency  of 
vitamin  Bg  could  be  responsible  for  the 
mood  swings  and  depression  associated 
with  PMS.  Penny  Wise  Budoff,  M.D., 
director  of  the  Women's  Medical  Center, 
in  Bethpage,  New  York,  says  that  eating 
foods  rich  in  Bg,  or  taking  the  vitamin  in 
supplementary  form,  is  considered  a 
good  preventive  strategy  for  dealing  with 
PMS.  But  as  with  all  vitamin  supple- 
ments, do  not  take  more  than  the  recom- 
mended daily  allowance  (RDA).  Mega- 
doses of  Be  have  been  linked  to  numbness 
in  arms  aind  legs,  according  to  the  federal 
Food  and  Drug  Administration  (FDA). 

Foods  containing  high  amounts  of  Bg 
include  liver,  peanuts.  Grape  Nuts  cereal 
emd  bananas.  Other  foods  that  contain 
the  vitamin  in  an  appreciable  but  less 
significant  amount  are  beef  and  veal, 
bran  flakes,  oatmeal  and  potatoes. 

The  mineral  magnesium  is  also 
thought  to  play  a  part  in  PMS  mood 
swings.  It  can  be  taken  in  the  form  of  a 
supplement  and  can  be  found  in  bran, 
cooked  spinach,  wheat  germ,  raw  beet 
greens,  cooked  lima  beans  and  several 


kinds  of  nuts:  almonds,  cashews,  pea- 
nuts, pecans. 

PMS  sufferers  may  also  benefit,  Mor 
gan  says,  from  increasing  their  intake  of 
linoleic  acid,  which  is  found  in  vegetable 
oils  such  as  com  oil,  safflower  oil,  sun- 
flower oil  and  soybean  oil,  and  in  walnut 
and  sesame  seed  oils. 

To  avoid  exacerbating  PMS  symptoms, 
experts  suggest  that  you  pass  up  salty 
foods,  which  can  contribute  to  fluid  re- 
tention, beginning  ten  days  before  men- 
struation. Also  to  be  avoided:  coffee, 
chocolate  and  alcohol. 
Cystitis  Urinary  tract  infections  can 
sometimes  be  avoided  by  drinking  sever- 
al large  glasses  of  cranberry  juice  at 
intervals  during  the  day,  doctors  say. 
Lamar  E.V.  Ekbladh,  M.D.,  associate 
professor  of  obstetrics  and  gynecology  at 
Pennsylvania  State  University  Medical 
School,  says  that  the  ascorbic  acid  in  the 
juice  decreases  the  risk  of  infection.  For 
women  who  don't  want  to  drink  a  great 
deal  of  high-calorie  fruit  juice,  Ekbladh 
suggests  two  or  three  500-milligram  tab- 
lets of  vitamin  C  per  day  with  several 
glasses  of  water.  The  vitamin  C  (ascorbic 
acid)  will  be  as  effective  as  the  ascorbic 
acid  in  the  fruit  juice. 
Digestive  problems  and  disorders 
■  CONSTIPATION  Just  like  mother  told 
us,  prunes  and  prime  juice  act  as  a  natu- 
ral lEixative.  Some  added  fat  in  your  diet, 
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But  this  is  all  you  need  to  know. 


When  you  prepare  chicken,  fish  and  Ughter  foods 
with  Lea  &  Perrins  White  Wine  Worcestershire  Sauce, 
you  can  unlock  the  secret  to  truly  extraordinary  dishes. 

Its  exquisite  blend  of  white  wine  and  the  choicest 
herbs  and  spices  adds  a  delicate,  yet  distinctive  flavor  to 
lighter  foods. 

Lea  &  Perrins,  makers  of  original  Worcestershire 
for  hearty  foods,  now  brings  you  Lea  &  Perrins  White 
Wine  Worcestershire  for  lighter  foods. 

Golden  Honey-Glazed  Chicken 


3V2-4  lb.  chicken,  cut  up 

'/2  cup  Lea  &  Perrins  White  Wine 

Worcestershire 

3  Tb.  honey 

Preheat  oven  to  350°F.  Rinse  chicken 

well  and  pat  dry.  Place  on  a  rack  in 

a  shallow  baking  pan.  In  a  mixing 


bowl,  combine  Lea  &  Perrins  White 
Wine  Worcestershire  and  honey. 
Coat  chicken  with  mixture  and  bake 
35-40  minutes,  basting  occasionally, 
until  chicken  is  golden.  Serves  4 
Note:  Also  delicious  for  Cornish  hens 
and  turkey. 


For  a  free  recipe  book,  write  to  Lea  &  Perrins,  P.O.  Box  1579,  Ridgely,  MD  21681 


uch  as  vegetable  oils,  may  also  help. 
I  DIARRHEA  Avoid  caffeine,  spicy  foods, 
aw  fruits  and  vegetables. 
I DIVERTICULOSIS  Eat  a  high-fiber 
iet  and  increase  your  fluid  intake.  Mor- 
;an  recommends  avoiding  foods  with 
mall  seeds  or  particles,  which  can  aggra- 
'ate  this  intestinal  disorder.  He  especial- 
y  advises  staying  away  from  popcorn, 
mts,  figs,  raisins  and  tomatoes,  as  well  as 
f as-producing  foods  such  as  beans. 
I  HEARTBURN  Avoid  fried  foods,  choco- 
ate,  peppermint,  citrus  fruits  and  coffee. 
I  ULCERS  Stay  away  from  acid-produc- 
ng  substances  such  as  alcohol,  caffeine, 
Tied  or  fatty  foods,  dairy  products,  choco- 
ate  and  peppermints. 
ffigh  blood  pressure  Researchers  at  Har- 
vard Medical  School  found  that  women 
who  ingested  at  least  800  milligrams  of 
:alcium  per  day — the  equivalent  of  three 
glasses  of  milk — decreased  the  risk  of 
high  blood  pressure  by  22  percent  com- 
pared with  women  who  ingested  less 
than  half  that  dosage  daily.  And  women 
who  ingested  at  least  300  milligrams  per 
day  of  magnesium  in  food  decreased  their 
risk  of  high  blood  pressure  by  23  percent 
compared  with  those  who  consumed  200 
milligrams  a  day  or  less,  the  Harvard 
study  found. 

Rheumatoid  arthritis  Experts  are  beginning 
to  believe  that  fish  may  be  helpful  to 
arthritis  sufferers.  Two  substances  in 


fish,  eicosapentaenoic  acid  (EPA)  and 
docosahexaenoic  acid  (Dl-IA),  also 
known  as  Omega-3  fatty  acids,  have 
been  shown  to  reduce  the  inflammation 
of  arthritis  and  ameliorate  morning  stiff- 
ness and  pain,  according  to  Morgan.  He 
advises  arthritis  sufferers  to  eat  fish  at 
least  three  times  a  week.  He  also  sug- 
gests that  vegetable  oils  high  in  polyun- 
saturated fats  be  used  in  cooking.  The 
fish  highest  in  Omega-3  fatty  acids  are 
sardines  in  fish  oil,  mackerel,  albacore 
tuna,  pink  salmon  and  halibut. 

Arthritis  sufferers  should  also  include 
both  adequate  protein  and  a  high  daily 
intake  of  calcium  (at  least  1,000  milli- 
grams through  food  or  a  2,500-milligram 
supplement  of  calcium  carbonate,  Mor- 
gan says)  to  help  the  body  repair  its 
joints.  And  since  chronic  inflammation 
can  trigger  carbohydrate  intolerance — 
making  carbohydrates  difficult  to  digest 
and  sometimes  causing  diarrhea — carbo- 
hydrates should  be  reduced  when  the 
arthritis  s3Tiiptoms  appear. 


Rain  perception 


There  is  fascinating  new  evidence  that 
the  kind  of  food  we  eat  can  play  a  direct 
role  in  the  way  we  experience  pain,  by 
raising  or  lowering  the  pain  threshold. 
Scientists  are  discovering  that  neuro- 
transmitters— the  substances  that  trans- 


mit messages  between  the  brain  cells — 
are  actually  built  from  specific  nutrients 
in  food.  Eating  different  foods  can  alter 
the  levels  of  neurotransmitters  and  af- 
fect not  only  perception  of  pain  but  also 
appetite,  sleep  patterns  and  moods. 

The  first  sign  of  this  was  discovered  by 
scientists  at  the  Massachusetts  Institute 
of  Technology,  in  Cambridge,  Massachu- 
setts. In  studies  of  animals,  the  research- 
ers found  that  the  neurotransmitter 
known  as  serotonin  determines  the  level 
of  pain  we  experience.  They  also  discov- 
ered a  nutritional  link:  The  amino  acid 
L-tryptophan,  a  component  of  most  pro- 
teins, was  converted  into  serotonin  once 
it  reached  the  brain. 

A  team  at  Temple  University,  in  Phil- 
adelphia, applying  the  findings  to  hu- 
mans, tested  the  effects  of  tryptophan 
and  diet  on  people  suffering  from  chronic 
intractable  pain.  The  study  turned  up  a 
definite  connection:  People  who  received 
tryptophan  experienced  less  pain  than 
those  who  didn't,  according  to  study  co- 
author Robert  L.  Pollack,  Ph.D.,  a  profes- 
sor of  nutrition  and  biochemistry  at  Tem- 
ple and  author  of  The  Pain-Free  Trypto- 
phan Diet  (Warner,  1986). 

Changing  your  pain  threshold  does 
not  mean  that  you  will  no  longer  feel 
any  pain  but  only  that  your  pain  thresh- 
old will  be  heightened.  (Most  people 
have  a  very      (continued  on  page  164) 
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If  you're  always  busy  but  think  you 

should  do  more ...  if  you're  a  good 

wife  and  mother  but  are  convinced 

your  friends  are  even  better ...  if  you  enjoy  your  job  but  believe 

you're  not  getting  ahead  fast  enough . . .  read  this  article  now! 


oanne,  twenty-seven,  happily  married  for  five  years, 
is  an  award-winning  free-lance  illustrator  for  books 
and  magazines.  Despite  her  achievements,  she's  full 
of  insecurities,  constantly  comparing  herself  with 
other  artists  who  are  more  established  or  more 
prolific.  When  editors  buy  and  praise  her  work,  she's 
secretly  astonished.  What's  wrong  with  them?  Can't 
they  see  the  flaws?  she  wonders. 

Marilee,  forty-two,  has  been  married  for  thirteen 
years  and  has  three  beautiful,  healthy  children.  Each 


day  she  leaves  at  dawn  to  commute  an  hour  and  a 
half  to  her  public  relations  job  in  downtown  Detroit 
and  doesn't  return  until  dark.  Lately,  her  youngest  son 
has  been  having  trouble  in  second  grade,  and  Marilee 
is  racked  with  guilt.  If  she  were  home,  if  she  spent 
more  time  with  him,  would  his  grades  improve? 

Susan,  thirty-four  and  single,  is  a  department 
manager  for  the  phone  company.  Though  she  has  an 
active  social  life  and  earns  a  salary  most  women 
would  envy,  she's  worried   (continued  on  page  151) 
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:w  onc-piccc  BedSack 
d  dust  ruffle. 

2  perfect  marriage.  BcdSack® 
luty,  comfort  and  protection 
ted  with  dust  ruffle  elegance. 
JSack  Plus®  is  a  one- 
ce  patented*  sensation 
goes  on  and  off  like  a 
id  sheet,  and  fitted  sheets 
» on  magically  over  it.  Makes 
:  bed  and  dresses  it  up  with  the 
imate  in  convenience.  Machine 
ishable  and  dryable. 
BedSack  Plus.  Another  Perfect 
innovation. 
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Barbara  was 

already  worried,  and 

Bill's  phone  call 

confirmed  her  fears. 

Could  their 

marriage  really 

be  ending? 


Barbara  and  Bill  Dyer  were  having  problems. 
They'd  been  married  five  years,  and  recently  the 
climate  of  their  relationship  had  changed.  Barbara 
tried  to  remember  exactly  when  things  had  begun 
to  go  wrong,  and  although  it  was  hard  to  be  too 
specific,  she  thought  they'd  taken  a  sharp  comer 
over  the  issue  of  a  new  place  to  live.  Last  winter, 
after  months  of  searching,  Barbara  had  found  a 
condominium  ten  minutes  from  town  that  seemed 
perfect  for  them.  A  model  of  convenience  and 
economy  of  space,  it  had  a  two-story  living  room 
and  closets  as  big  as  little  rooms.  Bill  went  to  look 
at  the  place  and  floored  her  by  dragging  his  feet 
around  from  window  to  window,  unmoved  by  the 
futuristic  kitchen,  the  wood-burning  fireplace,  the 
view  of  a  knoll  beyond  which  lay  the  city. 

His  heart  was  set  on  a  place  farther  out,  where 
there  were  trees  instead  of  neighbors.  He  wanted  a 
place  to  bring  up  a  fiamily  someday,  a  place  where 
dogs  could  run.  He  wanted  to  buy  a  couple  of 
Labradors.  Barbara  liked  dogs  well  enough,  but 
she  wasn't  in  a  hurry  to  have  children.  She  worked 
as  a  draftsperson  in  an  architect's  office  in  the  city, 
and  a  country  house  would  mean  heavy  mainte- 
nance and  a  long  commute.  (continued) 
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By  Marlene  Fanta  Shyer 


For  people 
who  like 
to  smoke... 


_  f.   DELUXE 

*:^«-i;&w  ifrl   ULTRALIGHTS 

Regular 

and 
i     Menthol. 


BENSON&HEDGES 

because  quality  matters. 


6  mg"tar,"  0.6  mg  nicotine  av.  per  cigarelie,  by  FTC  method 


SURGEON  GENERAL'S  WARNING:  Cigarette 
Smoke  Contains  Carbon  Monoxide. 


A  What  kind  of  mom  lets  her  kids 
^  load  up  on  sugar? 


A  mom  who  knows  how 
much  hin  you  can  have  with 
Pit,  hom  Parker  Brothers.  Like  a 
trader  on  the  commod 
ities  exchange,  get 
all  the  sugar,  or  rye, 
or  soybean  cards  you 
can.  Comer  the  mar- 
ket in  a  fast-moving 


/# 

game  of  strategy  and 
trading.  Get  your  hands  on  Pit- 
and  other  game  favorites,  like 
Rook,  Mille  Bornes, 
Flinch,  and  Scan. 
And  don't  worry 
Parker  Brothers 
kind  of  fun  is  good 
for  you. 


Why  every  cardplayer  should 
look  out  for  number  one. 


And  number  two.  And 
and  four.  Flinch  hom  Parker 
Brothers  keeps  you  on 
your  toes,  looldng  for 
the  numbers  you  need 
to  get  rid  of  all  your 
cards.  It's  been  a  family 
favorite  since  1904, 
with  lots  of  different 


versions  to  play  So  keep 
your  eye  peeled  for  Fhnch 
•j|- and  for  i^ooA', 
■  ■  Pit,  Scan,  and 
Mille  Bornes. 
Because  Parker 
Brothers  kind  of 
fun  is  number  one 
for  everyone. 
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continued 

So  they  had  stayed  in  their  too-smal 
Cape  Cod,  and  though  they  talkej 
about  improving  it,  they  had  let  thing 
sUde.  The  house  needed  insulation- 
was  cold  and  drafty  in  winter,  hot  ar 
stuffy  in  summer.  The  house  issue  hal 
brought  certain  other  differences  b^ 
tween  them  to  the  surface:  Barbara  dil 
not  share  Bill's  love  for  country  Ufa 
nor  did  she  want  to  join  him  on  hif 
little  fishing  boat  on  the  lake  everj 
weekend.  Bill,  on  the  other  hand,  prac 
tically  fell  asleep  at  the  bridge  tabl^ 
and  antiquing  was  not  the  way  h| 
wanted  to  spend  weekend  afternoons. 

He  had  called  Barbara  at  work  thi 
morning  to  ask  her  to  have  dinne: 
with  him,  a  surprise.  It  wa| 
Wednesday,  not  a  special  occasion,  an 
it  was  drizzling — a  very  unlikely  da; 
for  dinner  out.  He  wanted  to  talk  qui 
etly,  out  of  the  house,  he  said,  awa] 
from  distractions. 

Barbara  put  down  the  receiver  an( 
felt  a  chill.  Last  week  the  Litts,  theii 
closest  friends,  had  announced  tha 
they  were  separating.  And  recently 
Barbara's  own  aunt  and  uncle  hac 
shocked  everyone  by  calling  it  quits 
after  thirty-six  years.  Would  she  anc 
Bill  become  another  statistic? 

One  of  the  partners  in  Barbara's 
firm  passed  her  office  as  she  sat,  think 
ing  about  the  dinner  ahead.  Jerrj* 
Conklin  was  a  bit  older  than  Barbara, 
and  he  was  a  charmer  and  an  antiques 
lover.  Furthermore,  he  and  Barbara 
had  recently  discovered  they  had  the 
same  birthday.  An  incredible  coinci- 
dence; Jerry  had  taken  to  calling  Bar 
bara  his  astrological  soulmate  and 
never  passed  her  office  without  send- 
ing a  lingering  look  her  way.  It  was 
said  his  marriage  was  shaky  but  that 
he  and  his  wife  were  working  on  it. 

Now,  fixing  his  eyes  on  hers  as  he 
went  by,  she  felt  he  was  also  working 
on  her.  She,  of  course,  would  never 
succumb.  Or  would  she? 

Barbara  remembered  earlier  times 
when  a  night  out  with  Bill  was  an 
event  she  joyfully  anticipated,  whether 
they  ate  at  the  hamburger  drive-in  or 
the  Chateau  sur  la  Plage.  Bill  loved 
atmosphere  and  little  touches,  brought 
her  a  single  rose  for  no  reason,  re- 
quested "their"  song  if  there  was  a  pi- 
ano player,  "their"  table,  "their"  wine. 

And  she  could  tell  Bill  anything.  He 
was  a  great  listener,  even  when  she 
talked  about  antiques.  He  could  be 
funny  or  moody  or  philosophical,  but 
he  was  never  dull.  He  (continued) 
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Remember  morning  in  Grandma's 
flower  garden?  As  the  sun  rose  over  the 
fresh  white  trellis,  the  colorhil  morn- 
ing glories  would  raise  their  trumpet- 
shaped  heads  to  herald  the  day's 
beginning. 

Now  the  fresh  beauty  of  a  new 
"Morning  Glory"  lasts  forever  in  an 
elegant  sculpture  commissioned 
exclusively  by  The  Hamilton  Collection. 
Crafted  in  the  finest  porcelain  and 
hand-painted  to  capture  every  nuance 
of  this  lovely  flower,  the  "Morning 
Glory"  appears  so  true-to-life  that  you 
might  expect  to  see  a  drop  of  dew  on 
its  rich  petal. 

Hand-Crafted  Exclusively 
for  Hamilton 

"Morning  Glory"  premieres  a  series  of 
eight  floral  masterworks,  hand-sculpted 
to  capture  memories  of  Grandma's 
abundant  flower  garden.  Each  petal  and 
leaf  is  individually  rendered,  then 
permanently  bonded  and  painted  to 


capture  the  lush  blue-purple  of  the 
flower  itself  and  the  tender  yeUow- 
green  of  its  foliage. 

As  an  owner  of  "Morning  Glory," 
you  will  be  privileged  to  receive  the 
remaining  Grandma 's  Flower  Garden 
sculptures  at  intervals  of  every  other 
month.  As  a  subscriber  you  may 
acquire  each  sculpture  at  the  guar- 
anteed price  of  S29.50  each.  You  may 
of  course  cancel  your  subscription  at 
any  time  without  further  obligation. 
Furthermore,  The  Hamilton  Collection 
100%  Buy-Back  Guarantee  assures 
that  you  may  return  any  sculpture  for 
a  full,  unquestioned  refund  within  30 
days  of  receipt. 

The  opportunity  to  own  a  porcelain 
flower  of  such  delicacy  and  appeal  at 
such  an  affordable  price  is  rare. 
Applications  will  be  processed  in  order 
of  receipt,  so  reply  today  to  ensure 
yourself  a  priority  position  within  the 
edition. 


Respond  by: 


April  30,  1988 


Limit:  Tk'O  sculptures  per  collector 
Accept  my  application  for  "Morning  Glory"  1 

wish  to  purchase (1  or  2)  at  J29.50 

(plus  S2.14  shipping  and  handling)  each,  for 

a  total  of ($31. 64'  for  1  or  $63.28' 

for  2).  Check  one: 
n  Check  or  money  order  enclosed. 
n  Charge  my:  D  Visa  D  Mastercard 
n  American  Express 

No 


Acct. 

Exp.  Date 

003164/006328 

D  Ms.  D  Mrs.  D  Mr. 
Name 


K0M1QD3F 


Address 
Citv 


State  . 


Zip . 


Signature 

*  FL  residtnis  add  $1.40  and  IL  residents  add  tl.ll  per 
sculpture  for  tax. 

Alt  apfilicatiom  must  he  ^gned  and  are  subject  to  acceptance 
Attim  fr-fi  uvet!s/rom  apptictUion  date  for  iinpment  Shipments 
made  tmt\  tii  the  ( '  V  and  its  territories 

The  Hamilton  Collection 

9550  Regency  Square  Blvd.,  P.O.  Box  44051 
lacksonville,  FL  32231 
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continued 

was  protective,  considerate.  His  birth- 
day was  not  anywhere  near  Barbara's, 
but  it  didn't  matter.  Bill  was  Bill,  and 
he  was  wonderful. 

When  he  came  in  from  work  ear- 
ly, Barbara  could  immediately 
feel  the  tension.  "How  was  your 
day?"  he  asked  after  a  cursory  peck  on 
the  cheek. 

"Oh,  no  catastrophes,  at  least,"  she 
answered  nervously.  They  were  in  the 
living  room,  awkwardly  face-to-face  on 
the  twin  love  seats  that  flanked  the 
fireplace.  He  looked  uncomfortable, 
like  a  Saturday-night  blind  date. 

A  muscle  in  his  cheek  moved.  "How 
about  French  food  tonight?" 

"All  right,"  she  said. 

"Le  Provencal.  Let's  go  there,"  Bill 
said. 

Le  Provencal  is  where  people  went 
for  birthdays,  anniversaries,  big  cele- 
brations. It  was  small  and  expensive. 
Bill  and  Barbara  used  to  go  there  of- 
ten. Bill's  choosing  it  tonight  seemed 
momentous,  prophetic. 

The  restaurant  was  built  on  several 
levels,  and  they  asked  for  "their"  table, 
a  few  steps  behind  a  little  railing. 

"I'm  sorry,  that  spot  has  been  re- 
served for  a  private  party,"  the  head- 
waiter  said,  and  showed  them  instead 
to  the  table  directly  below  the  railing. 

"Bad  luck,"  Bill  murmured  to  Bar- 
bara. "I'd  hoped — "  He  didn't  finish. 
Hoped  to  recapture  a  time  that  no 
longer  existed,  or  had  he  come  to  soft- 
en the  parting,  take  out  the  sting? 

A  moment  later  she  was  sure  when 
Bill  said,  "Barbara,  I'm  not  happy." 
His  eyes  seemed  to  brim  with  tears,  or 
was  it  just  the  candlelight? 

"What's  happening  to  us?"  she  want- 
ed to  ask,  but  just  then,  the  party  des- 
tined for  the  balcony  arrived,  a  dozen 
or  more  people:  two  young  boys  in 
their  Sunday  best,  a  tiny  girl  in  organ- 
dy and  patent  leather,  an  elderly  cou- 
ple. It  would  be  hard  to  have  an  inti- 
mate discussion  here  now.  Even  Bill's 
attempts  at  arranging  the  little  touch- 
es seemed  to  be  falling  through. 

Barbara  had  already  made  up  her 
mind  anyhow.  If  he  had  come  to  tell 
her  he  wanted  to  separate  temporarily, 
she  would  offer  no  resistance.  There 
would  be  no  scenes  and  no  tears.  She 
was  still  young  enough  to  make  anoth- 
er beginning.  She  and  Bill  would  al- 
ways be  friends. 

Barbara  glanced  up  at  the  balcony  to 
see  a  white  corsage  being  pinned  to  the 
old  lady's  print  dress.  She  spotted  the 
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mass  of  curls  that  must  have  taken 
some  hairdresser  the  afternoon  to  ar- 
range, noted  the  carnation  in  the  old 
man's  lapel,  and  it  hit  her  that  this 
was  a  golden  anniversary  celebration. 
Sure  enough,  looking  up,  she  saw  a 
white  satin  banner  pinned  to  the  table- 
cloth proclaiming  Fifty  Golden  Years 
to  Bertha  and  Emil  Wanek,  and  cham- 
pagne bottles  ready  in  silver  buckets; 
wrapped  in  her  own  emotional  shroud, 
she'd  overlooked  it  all. 

Now,  in  a  silence  interrupted  by 
their  noise,  she  absorbed  the  bits  and 
pieces  of  conversation — a  daughter 
and  son-in-law  flown  in  from  Washing- 
ton, the  weeks  of  secret  preparation, 
the  car  that  almost  broke  down  on  the 
way.  She  listened  to  the  toasts:  "To 
Mom  and  Dad,  keep  it  going,"  and  "To 
Grandpa  and  Grandma,  fifty  more." 
Barbara  looked  into  the  face  of  the 
woman  wearing  the  corsage  and  saw 
herself  in  forty-five  years.  Where 
would  she  be  then?  How  many  men 
behind  her?  How  many  relationships? 
This  old  lady,  this  old  man,  faces  lined 
with  age,  could  tell  a  story,  couldn't 
they?  Had  they  really  been  happy  to- 
gether all  those  mornings,  all  those 
evenings?  Had  it  all  been  good? 

Oh,  never.  Barbara  saw  it  in  the 
lines  in  the  old  woman's  face.  The 
times  she  was  furious  with  him,  the 
times  he  was  stubborn,  willful,  late, 
maybe  unfaithful?  Then  she  saw  the 
wonderful  moments — the  accumula- 
tion of  shared  experiences,  a  lifetime  of 


peaks  and  valleys  lived  as  a  perma- 
nently joined  twosome. 

How  significant  were  the  individual 
differences — the  temporal  interests? 
Would  Bill  always  want  Labrador 
dogs?  Would  she  always  love  an- 
tiquing? Here  was  an  old  couple  who 
had  met  the  challenge  of  durability; 
they  had  pulled  together  through  fifty 
good  and  not-so-good  years,  an  accom- 
plishment that  was  awesome  in  their 
day,  and  doubly  difficult  now.  Clearly, 
having  the  same  birthday  wasn't  im- 
portant; having  the  same  family  was. 
But  was  a  lifelong  partnership  possible 
anymore? 


A  waiter  brought  their  wine,  an! 
Bill  began  to  talk.  He  said  he  wa| 
frightened    for    their    futur 
There  seemed  a  wider  chasm  betwe^ 
them,  and  the  beginning  of  a  certai| 
restlessness.  Now  he  had  to  admit 
was   attracted   to   another  woma 
someone  he'd  met  at  a  business  confe 
ence  a  few  weeks  ago.  He'd  taken  h 
to    lunch   only    once,   but — he  raisei 
his  hands,  palms  up,  indicating  the 
might  be  more  lunches.  He  wanted  t] 
be  honest  with  Barbara,  confront  th 
problems  now.  Then  he  fell  silent.  H 
was  embarrassed. 

Barbara  leaned  over  the  table  ani 
quickly  took  his  hand.  She  didn't  kno 
what  to  say,  and  then,  surprising  he 
self,  she  spoke  urgently.  "We  have  ti 
insulate  the  house."  Feathers  began  ti 
tickle  behind  Barbara's  eyes. 

"Insulate  the  house?"  Bill  looked  u] 
at  her,  frowning.  What  had  the  hous 
to  do  with  anything?  his  face  said. 

"It's  a  good  solid  house,  isn't  it' 
That's  why  we  liked  it.  That's  why  w 
bought  it.  But  we  have  to  close  th< 
chinks,  keep  out  the  drafts." 

He  stared  into  her  wet  eyes. 

"I  mean,  if  we  don't  do  that,  it's  go 
ing  to  get  worse.  All  those  winters 
ahead,  the  ice,  the  blasts  of  frigid  air 

Suddenly,  he  understood.  "It's  goinj 
to  be  a  tough  job,"  he  said.  "Take  lot; 
of  muscle." 

She  nodded.  "And  time,"  she  said 
Insulating  meant  she  would  have  to  gc 
fishing,  he  would  have  to  go  antiquing 
it  meant  no  more  flirting  with  Mr 
Conklin.  It  meant  they'd  spend  more 
nights  talking  in  restaurants,  the  wa> 
they  used  to.  It  meant  thinking  about 
having  a  baby.  Yes,  wasn't  it  time  tc 
start  thinking  about  a  baby?  Peopl 
changed,  but  why  not  together? 

Suddenly,  a  figure  appeared  at  their 
table;  a  short,  chunky  young  woman 
stood  leaning  over  Bill's  shoulder.  "Mr.f 
Dyer!  What  a  surprise!  You  didn't  tel 
me  you  were  coming  to  Le  Provenga 
tonight!" 

Bill  introduced  the  girl  to  Barbara. 
It  was  the  company  switchboard  opera-! 
tor,  Cindy  Wanek.  Today  was  her 
grandparents'  fiftieth  anniversary, 
and  this  morning  she'd  asked  Bill's 
permission  to  leave  an  hour  early. 

So  he'd  known  it  all  along — that 
their  balcony  might  be  taken,  that 
they'd  be  witness  to  the  Waneks' 
tender  and  momentous  celebration. 
Here  was  one  of  Bill's  masterful,  pre- 
meditated little  touches;  he'd  known  it 
would  affect  them  both. 

He'd  begun  insulating  already.  Now 
it  was  her  turn.  Still  holding  his  hand, 
she  raised  her  glass  of  Reisling.  "Let's 
drink  to  the  Waneks'  fiftieth,  darling," 
Barbara  said,  "and — to  ours."  I 
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o  you  diet  diligently  all  day  only 
to  blow  it  when  you  sit  down  to 
dinner   with   the   family?   Now 
there's  no  need  to  resort  to 
eating  carrot  sticks  by 
ourself.  We've  put  together  suppers 
lat  are  just  550  calories  or  less  per 
irving  (including  desserts!).  And  our 
rep  plans  make  these  meals  so 
3St  to  fix  you  won't  be  in  the 
itchen    long    enough    to    be 
^mpted.  With  great-tasting  en- 
f-ees — like  pizza  and  steak  teri- 
iaki — no  one  will  ever  know 
fie/re  low-cal! 


Menu 


appellini  with  Shrimp  Creole  Sauce 
alad  bar  salad  with  diet  dressing 
iroiled  Bananas  with  Rum 
lenu  about  550  calories  per  serving 

:ecipe  given 

^reparation  plan:  Start  boiling 

rater  for  the  pasta,  then  begin  the  sauce, 
he  salad  takes  no  time  when  you  buy  your 
reens  from  the  solad  bar;  use  IV2  cups 
alad  per  serving  with  1  tablespoon  diet 
iressing.  Broil  bananas  just  before  serving. 

CAPPELUNI  WITH  SHRIMP 
CREOLE  SAUCE 


'rep  time:  5  minutes 
\Aicrowave  time:  8  minutes 


n 
m 


1  tablespoon  solad  oil 

1  medium  onion,  chopped 

Vt  green  pepper,  chopped 

1  goHlc  clove,  pressed 

1  can  (8  oz.)  tomato  sauce 

1  pound  medium  shrimp,  shelled,  develned 


Vi  teaspoon  papriico 

Vi  teaspoon  thyme 

V*  teaspoon  son 

%  teaspoon  freshly  ground  pepper 

'A  to  %  teaspoon  ground  red  pepper 

8  ounces  cappellin!  or  thin  spaghetti, 

cooked  according  to  package 

directions 
In  2-quart  microwaveproof  bowl  combine 
oil,  onion,  green  pepper  and  garlic.  Micro- 
wave on  High  2  minutes,  stir.  Add  remain- 
ing ingredients  except  pasta;  cover  with 
wax  paper.  Microwave  on  High  4  minutes; 
stir.  Microwave  2  minutes  more  or  until 
shrimp  turn  pink.  Serve  over  pasta.  Makes 
4  servings,  370  calories  each. 


BROILED  BANANAS  WITH  RUM 

Prep  time:  5  minutes  lU 

Cooking  time:  5  minutes 

2  tablespoons  rum 

1  tablespoon  brown  sugar 

1  teaspoon  butter  or  margarine 

1  teaspoon  lemon  juice 

4  medium  bananas, 

diagonally  sliced 
In  gloss  pie  plate  combine  rum,  sugar, 
butter  or  margarine  and  lemon  juice.  Add 
bananas  and  toss  well.  Broil  3  inches  from 
heat,  stirring  once,  about  5  minutes,  until 
lightly  browned.  Makes  4  servings,  140 
calories  each. 
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Menu 


*Turkey  Burgers  wHh  Cranberry 

Mayonnaise 
*Carrot  Slaw 

Green  onion 

Lime  sorbet 

Menu  about  470  calories  per  serving 


Prepanrtion  plan:  Make  turkey 

patties.  While  burgers  are  broiling,  make 
cranberry  mayonnaise  and  carrot  slaw  (a 
food  processor  makes  shredding  speedy). 
Serve  lime  sorbet  (V2  cup  per  serving)  for  a 
tangy  dessert. 

1URKEY  BURGERS  WITH 
CRANBERRY  RMTONNAISE 


CARROT  SUW 

Total  prep  time:  5  minutes 


n 


Prep  time:  5  minutes 
Cooking  time:  6  minutes 


□ 


4  larqe  carrots 

2  tablespoons  reduced-calorie  mayonnaise 
Vi  teaspoon  lemon  juice 
'/a  teaspoon  celery  seed 
Pinch  sah 

Freshly  ground  pepper  to  taste 
In  food  processor  grate  carrots  with  shred- 
ding blade.  Transfer  to  a  bowl  and  com- 
bine with  remaining  ingredients.  Makes  2 
cups,  40  calories  per  V2  cup. 


1  pound  ground  turkey 

3  tablespoons  seasoned  bread  crumbs 

2  tablespoons  water 
V*  teaspoon  salt 

Vt  teaspoon  freshly  ground  pepper 
Pincn  poultry  seasoning 

3  tablespoons  whole  cranberry  sauce 
1  tablespoon  reduced-calorie 

mayonnaise 

4  rolls,  split  and  toasted 

4  Boston  lettuce  leaves 

Preheat  broiler.  In  small  bowl  combine  tur- 
key, bread  crumbs,  water,  salt,  pepper 
and  poultry  seasoning.  Shape  into  four  Vi- 
inch-thick  patties.  Broil  3  inches  from  heat 
source  3  minutes  per  side. 

Meanwhile,  combine  cranberry  sauce 
and  mayonnaise;  mix  well.  On  bottom 
half  of  each  roll  layer  a  lettuce  leaf,  a 
turkey  burger  and  1  tablespoon  cranberry 
mayonnaise.  Cover  with  roll  tops.  Makes  4 
servings,  320  calories  each. 


Menu 


*Teriyaki  Steak  Strips 
Quick  rice  with  chopped  red  pepper 
Microwave  snowpeas 

■Frozen  cheesecake  snacks 
Menu  about  530  calories  per  serving 

Pf^HHtrtion  plans  Thaw  cheese- 
cakes. Cook  rice  (use  %  cup);  add  chopped 
sweet  red  pepper.  Microwave  snowpeas 
(use  2  cups);  then  stir-fry  the  steak. 


TERTAKl  STEAK  STRIPS 

Prep  time:  5  minutes 
Cooking  time:  2  minutes 


n 


2  tablespoons  prepared  teriyaki 

sauce 
1  tablespoon  brown  sugar 

1  teaspoon  Oriental  sesame  oil 

2  garlic  cloves,  pressed 

1  lean  sirloin  steak  (1  lb.) 
In  medium  bowl  combine  teriyaki  sauce, 
brown  sugar,  sesame  oil  and  garlic.  Cut 
steak    crosswise    into    '/s-inch-thick    slices. 
Toss  beef  in  teriyaki  mixture. 

Spray  a  large  nonstick  skillet  with  vege- 
table cooking  spray.  Heat  skillet  over  high 
heat  until  hot.  Drain  beef  and  add  to  skil- 
let. Stir-fry  about  2  minutes.  Makes  4  serv- 
ings, 190  calories  each. 


Menu 


^Ginger  Chicken  Thighs 

*Quick  Oriental  Noodles 
Broccoli 

Frozen  chocolate  fudge  cake  snacks 
Menu  about  510  calories  per  serving 

Preparation  plan:  Shred  car- 
rots in  food  processor  and  slice  green  onions 
for  the  noodles.  Then  start  the  chicken. 
While  chicken  is  cooking,  finish  the  noodles 
and  cook  the  broccoli  (use  2  cups).  Serve 
individual  cake  snacks  for  dessert. 


GINGER  CHICKEN  THIGHS 

Prep  time:  3  minutes 
Cooking  time:  8  minutes 


n 


6  boneless,  skinless  chicken  thighs 
(4  oz.  each) 

1  toblespoon  fresh  lemon  juice 
V/i  teaspoons  grated  fresh  ginger 

V*  teaspoon  salt 

%  teaspoon  freshly  ground  pepper 

2  garlic  cloves,  pressed 

Cut  each  chicken  thigh  crosswise  in  half.  In 
bowl  combine  with  remaining  ingredients. 
Spray  a  large  nonstick  skillet  with  vege- 
table cooking  spray.  Heat  on  medium-high 
until  hot.  Add  chicken  and  cook,  turning 
once,  until  tender,  8  minutes.  Makes  4 
servings,  235  calories  each. 


QUICK  ORIENTAL  NOODLES 

Prep  time:  4  minutes 
Cooking  time:  3  minutes 


n 


1  package  (3  oz.)  chicken-flavored  quick 
Oriental  noodles 
V/i  cups  boiling  water 
1  mediutn  carrot,  shredded 
'/<  cup  sliced  green  onions 
Prepare  noodles  according  to  package  di- 
rections, using  only  1  '/^  cups  boiling  water 
and   adding   carrot   and   green   onions   to 
water.  Makes  4  servings,  1  1  5  calories  each. 
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Stole  of  Flotido.  DeparlmenI  of  Citrus,  1987 


STIMULATING 


The  crisp  smack  of 

a  wave;  a  shower  of  icy 

freshness;  the  taste  of  100%  pure 

Florida  Grapefruit  Juice. 

FLORIDA 
GRAPEFRUIT  GROWERS 


tX 


w 


00%    PURE    FLORI 


IGRAPE  F  RU  IT  JUICE 


Menu 


*Curried  Chicken  with  Pears 
Quick  rice 
Peas 

Soft  frozen  fruit  yogurt 
About  470  calories  per  serving  for  meal 

Preparation  plan:  Heat  water 
for  rice;  add  %  cup  rice.  While  chicken  is 
microwaving,  start  cooking  2  cups  peas. 
Pull  yogurt  from  the  freezer  when  ready 
for  dessert. 


CURRIED  CHICKEN  WITH  PEARS 


Prep  time:  5  minutes 
Microwave  time:  9  to 


minutes 


n 

m 


Vi  cup  apple  juice 
2  teaspoons  cornstarch 
VA  teaspoons  cuny  powder 
1  large  garlic  clove,  pressed 
V*  teaspoon  salt 
'/?  cup  chicken  broth 

1  pound  chicken  tenders  or  boneless, 

skinless  chicken  breasts, 
cut  into  strips 

2  ripe  pears,  diced 

In  2-cup  microwaveproof  glass  measure 
combine  appie  juice,  cornstarch,  curry,  gar- 
lic and  salt;  stir  until  smooth.  Microwave 
on  High  2  minutes.  Stir  in  chicken  broth. 

In  shallow  2-quart  microwaveproof 
dish  orrange  chicken  in  a  single  layer 
around  sides  of  dish.  Place  diced  pears  in 
center.  Pour  sauce  over  both;  cover  with 
wax  paper.  Microwave  on  High  4  min- 
utes; stir  to  combine.  Microwave  3  to  5 
minutes  more,  until  chicken  is  cooked. 
Makes  4  servings,  230  calories  each. 


Menu 


*Whoie  Wheat  Pita  Pizza 
*Spinach-Garlic  Soup 

Frozen  all-butter  pound  cake  snacks 
with  sliced  strawberries 

Menu  about  545  calories  per  serving 

Preparation  plan:  Assemble 

pinas,  then  prepare  soup,  using  fresh  spin- 
ach from  the  supermarket  salad  bar.  Slice 
1  cup  strawberries  while  the  pinas  broil. 
Top  thawed  individual  pound  cakes  with 
berries. 


WHOLE  vmua  ptn  pizza 

Prep  time:  10  minutes 
Cooking  time:  2  to  3  minutes 


n 


'/«  cup  hot  water 

1  taolespoon  dried  tomato  flakes  (see  note) 

2  six-incn  whole  wheat  pita  breads,  split 

in  half  horizontally 


Menu 


2  ounces  smoked  turi(ey  breast, 
slivered 

Vi  nine-ounce  package  frozen  artichoke 
hearts,  thawed,  each  cut  in  half 

4  ounces  shredded  part-skim 
monarella  cheese 

4  ounces  crumbled  hesh  goat  cheese 

V*  cup  sliced  green  onions 

'/4  teaspoon  red  pepper  flakes 
Preheat  broiler.  In  small  bowl  combine  hot 
water  and  tomato  flakes;  set  aside.  Place 
pita  halves  cut  side  up  on  a  large  cookie 
sheet.  Broil  1  minute  or  until  toasted.  Top 
each  half  with  equal  amounts  turkey,  arti- 
chokes, mozzorello  and  goat  cheeses, 
green  onions  and  red  pepper  flakes.  Drain 
tomato  flakes;  sprinkle  over  pizzas.  Broil  6 
inches  from  heat  source  1  to  2  minutes, 
until  pizzas  are  hot  and  cheeses  ore  melt- 
ed. Makes  4  servings,  270  calories  each. 
Note:  Dried  tomato  flakes  can  be  found  in 
the  seasonings  section  of  your  supernnarket. 
If  unavailable,  use  roasted  red  peppers. 


*Pork  Tenderloin  wHh  Saucy  Potatoes 

Green  beans 

KiwifniH 

about  550  calories  per  serving 


Preparation  plan:  Cook  pota- 
toes and  pork ;  then  microwove  green 
beans  (use  2  cups  with  a  little  water  on 
High  4  to 6  minutes).  For  a  simple, low- cal- 
orie dessert,  slice  one  kiwifruit  per  serving. 


PORK  TENDERLOIN  WITH 
SAUa  POTATOES 

Prep  time:  8  minutes 
Cook  time:  10  minutes 


m 


SPINACH-GARUC  SOUP 


Prep  time:  3  minutes 
Cooking  time:  5  minutes 


D 


2  cans  (I3y4  or  14</2  oz.  each) 
chicken  broth 

1  small  qoriic  clove,  pressed 

VA  cups  chopped  fresh  spinach  or  half  o 
10-ounce  package  frozen  chopped 
spinach,  thawed  and  drained 

2  teaspoons  lemon  juice 

In  medium  saucepan  bring  chicken  broth 
and  garlic  to  a  boil  over  high  heat.  Add 
spinach  and  lemon  juice;  cook  2  minutes. 
Makes  4  servings,  45  calories  each. 
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1  pound  small  new  potatoes, 
quartered 

Vt  cup  water 

1  pori(  tenderloin  [VA  lbs.),  cut  into 
8  equal  pieces 
Sah  and  heshly  ground  pepper 

1  teaspoon  salaa  oil 

1  medium  onion,  chopped 

'/}  cup  chicken  broth 

%  cup  prepared  chili  sauce 

'/2  teaspoon  Worcestershire  sauce 
In  8-inch  square  microwaveproof  dish 
combine  potatoes  and  water.  Cover  with 
plastic  wrap,  turning  back  a  corner  to  vent. 
Microwave  on  High  8  minutes,  stirring 
halfway  through.  Drain. 

Meanwhile,  season  pork  with  salt  and 
pepper.  In  large  nonstick  skillet  heat  oil 
over  medium-high  heat.  Add  pork  and 
onion;  cook  8  minutes,  turning  pork  once, 
until  browned  and  tender.  Remove  pork 
from  skillet  and  keep  warm.  To  skillet  add 
potatoes,  chicken  broth,  chili  sauce  and 
Worcestershire.  Season  with  salt  and  pep- 
per. Cook,  stirring  occasionally,  2  minutes. 
Serve  potatoes  with  pork.  Makes  4  serv- 
ings, 470  calories  each.  ■ 

Recipes  developed  by  Kathy  Jacketfe  and 
Alice  Joy  Carter. 
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We^  showing  thi 
Well  only  have  90 


There  simply  won't  be  enough  1988 
Cutlass  Supremes  to  go  around. 

The  problem  is  that  when  cars  are  built 
this  well,  there  just  isht  any  way  to  crank 
out  a  million  of  them  overnight. 

For  example,  engineers  spent  the  past 
five  years  just  making  sure  the  first  one 
would  be  as  good  as  it  could  be. 


They  evaluated  every  major  car  in  the 
world,  took  apart  the  best,  and  examined 
them  piece  by  piece  to  determine  exactly 
how  to  better  each  one. 

They  set  up  an  assembly  line  just  for 
practice,  and  built  Cutlass  Supremes  on  it 
to  find  better  ways  to  build  them. 

Why,  they  woht  even  allow  us  initial!^ 


m-%v. 


Lets  get  it 
together... 
buckle  up. 


OtMJTY  COMMtTUeNT  PtAN 

See  your  OidsmoDile  fleaier  for  the  terms  ana 
conditions  of  tnis  limitea  warranty 


D 174  million  people, 
lousand  cars.  Huny 


)  sell  the  first  3,000  built.  They're  going 
)  test  them  over  and  over  again,  to  make 
ire  nothing  goes  v\^rong  when  yours  is 
Liilt. 

Unfortunately,  making  cars  this  good 
Desn't  make  enough  to  go  around. 

So  if  you  want  to  be  among  the  first 
0,000  on  your  block  to  own  the  all  new 


1988  Cutlass  Supreme,  better  get  on  down 
to  your  Oldsmobile  dealer  for  a  test  drive. 
And  hurry.      h 

B 

GLDSMOBILE  QUALITY 
CUTLASS  SUPREAAE 


COOKING  FORTQDAY 


desserts 


Sweet 


temptations:  the 
most  requested 
desserts  from  the 
chefs  at  Walt 
Disney  World 


MARBLE  CHEESECAKE 
Contemporary  Resort 


From  the  book  COOKING 
WITH  MICKEY  AROUND  OUR 
WORLD.  Copyright  ©  1986  by- 
Walt  Disnew 


Prep  time:  20  minutes 

plus  chilling 
Baking  time:  1  hour  20  minutes 

4  packages  (8  oz.  each)  cream 
cheese,  softened 

1  cup  sugar 

2  teaspoons  vanilla  extract 
1  teaspoon  lemon  juice 

Pinch  salt 
4  eggs,  lightly  be<rten 

3  egg  yolks,  lightly  beaten 

^U  cup  heavy  or  whipping  cream 
6  ounces  semisweet  chocolate, 

melted  and  cooled 
Va   cup  milk 

Preheat  oven  to  325"F.  Wrap  a  9- 
inch  springform  pan  with  foil. 

In  mixer  bowl  beat  cream  cheese 
until  smooth.  Add  sugar,  vanilla, 
lemon  juice  and  salt;  beat  well. 
Gradually  add  eggs  and  yolks,  beat- 
ing well.  Beat  in  cream.  Stir  IV2 
cups  cream-cheese  mixture  into 
melted  c"  folate;  stir  in  milk.  Pom- 
remaining  plain  cream-cheese  mix- 
ture into  prepared  pan.  Slowly  pour 
chocolate  mixture  into  cheese  mix- 
ture in  a  zigzag  pattern.  Swirl  with 
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a  knife  to  marbleize.  Place  pan  in  a 
large  baking  pan  with  1  inch  of  hot 
water.  Bake  1  hour  20  minutes  or 
until  set.  Remove  from  water;  cool. 
Refrigerate  overnight.  Makes  16 
servings,  380  calories  each. 

BRANDIED  APPLE  COBBLER 
Liberty  Square 

Prep  time:  25  minutes 
Baking  time:  30  to  35  minutes 

1  cup  all-purpose  flour 

2  tecupeons  baking  powder 
Va  teaspoon  sah 

Va  cup  shortening 
2  tablespoons  sugar 
1  egg 

1  teaspoon  lemon  juice 

2  tablespoons  milk 

Filling 

Va   cup  sugar 
4  teaspoons  cornstarch 

1  tecupoon  cinnamon 

6  cups  peeled  and  sliced  apples 
(about  2  lbs.) 

2  tablespoons  brandy 

1  tablespoon  fresh  lemon  juice 
1  tablespoon  butter 

More  Cooking  ior  Today  on  P.S.  12 
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FDR  PEOPLE  WHO  LIKE  A  LITTLE  COOKIE 
WITH  THEIR  CHOCOLATE. 


Nestle. 

TOLL 
HOUSE! 


itroducing  Treasures".  An  Incredibly  Rich  Chocolate  Experience, 


;OLDEN  CHOCOLATE  TREASURE™  COOKIES 

'2  call-purpose  flour 

tsp.  baking  soda 

tsp.  salt 

c.  firmly  packed  brown 

sugar 

c.  butter,  softened 


V2  tsp.  vanilla  extract 
OnelO-oz.  pkg.(1V2C.) 
Semi-Sweet  Chocolate 
Nestle®  TOLL  HOUSE® 
Treasures'"  baking  pieces 
1c.  coarsely  chopped 


igg 


pecans 


Jheat  oven  to  375°F.  In  bowl,  combine  flour,  baking 
da  and  salt;  set  aside.  In  bowl,  beat  brown  sugar  and 
tter  until  creamy  (3-5  min).  Add  egg  and  vanilla 
tract;  mix  well.  Gradually  blend  in  flour  mixture.  Stir 
treasures'"  and  pecans.  Drop  by  rounded  Tbsp.  onto 
greased  cookie  sheets.  Bake  8-10  min.  Allow  to  stand 
nin.  before  removing  from  cookie  sheets;  cool 
mpletely  Makes  about  twenty  2V2"  cookies. 


^'fisim\<; 


ll\kl\,. 


PEARLS  'N'  CHOCOLATE  COOKIES 


2V4  c.  all-purpose  flour 
%  c.  Nestle®  Baking  Cocoa 
1  tsp.  baking  soda 
1  tsp.  salt 

IV3C.  butter,  softened 
1  c.  sugar 


2/3  c.  firmly  packed  brown  sugar 
2  tsp.  vanilla  extract 
2  eggs 

OnelO-oz.  pkg.  (IV2C.) 
Premier  White  Nestle® 
TOLL  HOUSE®  Treasures'" 
baking  pieces 

Preheat  oven  to  350°F.  In  bowl,  combine  flour,  cocoa, 

baking  soda  and  salt;  set  aside.  In  bowl,  beat  butter 

sugar,  brown  sugar  and  vanilla  extract  until  creamy 

Add  eggs,  one  at  a  time,  beating  well  after  each. 

Gradually  add  flour  mixture.  Stir  in  Treasures!"  Drop  by 

rounded  Tbsp.  onto  ungreased  cookie  sheets  Bake 

9-10  min.  Allow  to  stand  2  min.  before  removing  from 

cookie  sheets;  cool  completely  Makes  about 

2V2  doz.  3"  cookies. 


■'•■-ysii^m 


RF.FRIGERATOPvS 

Our  icemaker  makes  more  ice 

in  a  day  than  anyone  else.  12 

lbs.  not  5  lbs.  The  Refreshment 

Center  delivers  endless  ice  and 

water  right  through  the  door. 


G\S  RANGES 

Electronic  controls  with  easy-to-use 
Touch  Pads  provide  accurate  cooking 
temperatures  and 
one-touch  self- 
cleaning. 


give 


ur  exclusive  cooktop 
Uniburners''"  give  you  precise 
flame  control,  and  lift  out 
easily  for  dishwashing. 


features  yo 

3D  w 


apno 
ani 
^500 


DISHWASHERS 

Touch  Pad  controls  are  easy- 
to-read,  easy-to-set.  Super  Scrub 
wash  cleans  baked  or  dried-on  soil 
from  pots  and  pans  v/ithout  pre-rinsing 
or  hand  scrubbing. 


Buy  now  to  get  $50  to  S5(^^^r^^ 
back  with  our  exclusive   v^^_ 
Cash  Bonus  Program,  plus    f^^SWiiiliUiiA)!^/^ 

S400  in  Rain  Check   ';L^JSSSU|&p^ 
Coupons  if  you  buy  later.    ^SESEO^' 


^  MAGIC  CHEF 


MICROWAVE  OVENS 

Exclusive  recessed  turntable 
saves  space  and  turns  food  so  you 
don't  have  to.  Double  capacity 
shelf  lets  you  cook  meat, 
potatoes  and  vegetables 
at  one  time. 


ELECTRIC  RANGES 

Electronic  controls  with 
easy-to-use  Touch  Pads  are 
easy-to-read,  easy-to-set. 


want  at 


Beautiful  new  Smoothtop  cooks  as  fast  as  a  coil  element, 

uses  regular  pots  and  pans  and  is  easy  to  clean.  No  exposed 

coils,  elements  or  dirty  rings  and  bowls. 


^ou  can  afford 
up  to 
back. 


WASHERS  &  DRYERS 


For  quality  features  backed  by  quality 
service,  call  our  Valueline  number  800- 
__-^       322-4432  and 

»M^»a»'  i^^---:^^    get  the  name 

nearest  you. 

Magic  Chef 

You  can't  get  better  than  Magic  Chef. 


® 


Touch  Pad  controls 

automatically  program 

each  type  of  laundry 

load  for  you  and  provide 

an  easy-to-read  visual 

readout. 


Washer  readout 

shows  the  wash  and 

rinse  temperatures, 

agitator  and  spin 

speeds  you  have 

programmed. 


Dryer  readout  shows  cycle, 
air  temperature  and  cool- 
down  time  you  have 
programmed. 


TBAVELIALK 


By  Katy  Koontz 


without  the 

cold 


^M  ^H  icture  yourself  soaring  above 
^B^V  majestic  peaks  in  a  hot-air 
^^^^  balloon,  sipping  champagne. 
^m  Later,  you'll  go  on  a  white- 
^m  water  rafting  trip — or  maybe  a 
RH  relaxing  river  float  instead.  At 
night?  Beethoven.  Unless  you're  in  the 
mood  for  a  jazz  quartet. 

Tomorrow  brings  a  back-country  Jeep 
tour  or  horseback  ride.  Maybe  you  won't 
want  to  stray  from  the  resort  at  all, 
preferring  to  play  golf  on  a  championship 
course  or  pamper  yourself  in  the  spa. 

What  vacation  paradise  offers  all 
these  options?  Colorado.  The  same  re- 
sorts that  bury  ecstatic  skiers  in  snow 
each  winter  also  offer  plenty  of  warm- 
weather  adventures,  making  the  Rocky 
Mountains  popular  year-round.  Hotel 
rates  drop  as  temperatures  rise,  but 
there  are  still  so  many  activities  avail- 
able that  it  doesn't  seem  fair  to  call 
summer  the  off-season. 
^  n  Vail,  for  example,  getaway  pock- 

Ioges  (starting  at  $39  a  night)  offer 
free  sight-seeing  gondola  tickets  and 
discounts  on  local  activities  (rafting, 
RS.   8 


fishing,  boating  and  bike  rentals,  horse- 
back riding,  golf,  tennis  and  more).  Ask 
about  the  wildflower  tours  and  the 
sketching  picnics.  (For  more  informa- 
tion, call  800-525-3875;  303-476-5677 
in  Colorado.) 

More  folksy  and  down-home-style 
Crested  Butte  also  offers  activity  pack- 
ages— especially  made  for  families.  Its 


Alpine  Summer  Family  Holidays  include 
a  special  guide  to  help  plan  your  vaca- 
tion activities  and  arrange  transporta- 
tion. About  $250  per  person  ($140  for 
children  under  six)  buys  a  one-week 


condominium  stay  and  a  host  of  out- 
door adventures.  Spend  each  day  to- 
gether, or  send  the  kids  to  Mountain 
Day  Camp  and  strike  out — or  stay  in — 
on  your  own  (800-525-4220). 

ou  might  want  to  plan  your  trip  to 
coincide  with  one  of  the  special 
events  that  crowd  Colorado  calen- 
dars each  summer.  Aspen  offers  dozens 
of  them,  including  one  of 
the    newest.    Best  known 
as     on     upscale,    celeb- 
rity   resort.  Aspen   goes 
Andean   with    its   second 
Rocky     Mountain     Llama 
Festival,  June  4  and  5.  Join 
the  family  treasure  hunt, 
try  the  man/woman/I  lama 
seven-legged     race     and 
cheer  your  kids  on  in  the 
egg-and-feather  relay. 
You'll  find  more  typical- 
ly refined  activities  here  as  well — such 
as  the  renowned  Aspen  Music  Festival. 
Take  your  pick  of  everything  from  jazz 
to  opera  in  more  than  one  hundred 
performances  throughouf     (continued) 
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QfOQ  AND  LISA  PISCOVER  HOW 
THE  PLBX\&\UTy  OF S£//^A/lF/iS$ 
LETS  TME/V\  BOTH  HAVE  TME 
VACATION  OF  THEIR  C7REAM© 


JOE,  >C>U'(?g  S05MART.  A 
•UPAIt-PAe^  'HA^  A  WONDERFUL 
lDEA  .  NOW  WE  PON'T  HAVE  TO       , 
WAITON  ANY  LINES-- WE  CAN         / 

jLierr  HQBJHie  tpain. 


Oveff  O/NNSR  AT  THE  CAF£  OUI,  TH£  COUPLe  CHANGBS  PIAN&  . 


And  in  the  enp  joe  anp  uba 
conclude...  that  with burailpa&z> 

you  CAN  TRAVEL  A  LOT  OS  A  LIITLE. 


OLD  STURBRIDGE  VILLAGE 
•  A  PLACE    FOR  ALL  SEASONS  •  X-/ 


Step  back  in  time  at  Old 
Stiirbridge  Village  and  let 
the  sights  and  sounds  of 
1830s  New  England 
surround  you. 

Explore  restored 
homes,  businesses,  a 
working  farm,  water- 
powered  mills,  and  period 
gardens.  Talk  with  Village 
artisans  as  they  demonstrate  early  19th- 
century  crafts.  Relax  as  you  stroll  down 
a  country  pathway,  through  the  covered 
bridge,  or  past  a  field  of  grazing  livestock. 

Come  enjoy  a  day  in  early  America! 

Sf)ecial  events  year-round.  Lodging 
available.  Group 
rates.  Write  or 
call  for  a  free 
color  brochure. 
Rated  "Worth  a 
Journey," 
— Michelin  Guide. 


I  Old  Sturbridgc  Village  Road, 
Stiirbridge,  MA  01566-0200 


Exit  9,  MA  Turnpike,  Exit  2, 1-84 
617-347-3362 


nUVELTALK 

continued 

the  summer,  from  June  25  to  August  22 
(800-262-7736;  800-421 -7145  in  Colorado). 

Aspen's  sister  city,  Snowmass,  hosts  the 
highest  hot-air  balloon  race  in  the 
world,  July  8  to  1 0.  Rouse  yourself  for 
the  launch  at  sunrise  and  see  the  colorful 
spectacle  of  forty-five  basketed  balloons.  A 
champagne  breakfast  and  a  classical  music 
concert  also  await  early  risers. 

The  Aspen/Snowmass  Food  and  Wine 
Classic,  June  24  to  26,  is  as  much  for  the 
novice  as  for  the  expert.  Enjoy  cooking 
demonstrations,  panel  discussions,  several 
tastings  and  the  grand  finale — the  no- 
calories-barred  Dessert  Extravaganza, 
where  you'll  be  wickedly  tempted  by  on 
infinite  variety  of  sweets,-  (800-332-3245; 
800-237-3146  in  Colorado). 

For  more  information  about  these  or 
other  Colorado  destinations,  call  the  Colo- 
rado Tourism  Board  at  303-592-5410. 
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Caribbean 


If  you  can't  wait  for  sum- 
mer, go  where  summer's 
eternal — the  U.S.  Virgin 
Islands — and  save  money 
while  you're  at  it.  Off-season 
rates  start  in  April  and  May, 
when  the  crowds  are  gone  but 
the  fabulous  duty-free  shopping 
remains.  Clothing,  jewelry,  per- 
fume, liquor,  crystal  and  china 
sell  at  about  a  40  percent  dis- 
count. Stock  up — each  family 
member  can  bring  home  $800 
worth  without  paying  duty. 
That's  double  the  allowance 
from  most  other  places. 

Aside  from  terrific  buys,  St. 
Thomas,  St.  John  and  St.  Croix 
boast  beautiful  beaches  and  all 
types    of    water    sports — from 


sailing  and  snorkeling  to  lesson 
in  underwater  photography 
Love  golf?  St.  Croix  has  the  onl; 
eighteen-hole  course  in  the  Vir 
gin  Islands.  For  camping  an< 
hiking,  St.  John  is  tops:  twc 
thirds  of  the  island  is  a  U.S 
National  Park. 

Eastern,  American  and  Poi 
Am  airlines  have  put  togethe 
several  packages  at  a  variety  o 
resorts,  usually  beginning  ii 
mid-April.  While  exact  offer 
ings  won't  be  announced  unti 
this  month,  last  year  Easterr 
offered  airfare,  transfers  an< 
three  nights  in  St.  Croix  starting 
at  $276  per  person. 

Look  for  independent  hote 
packages,  too.  One  of  the  bes 
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:lie  smart  traveler 


tAST-MINUTE  SAVINGS 

'ant  to  save  really  big  on  your  next 
ication?  Discount  travel  clubs  can  slice  off 

least  30  to  40  percent — sometimes  as 
uch  as  70  percent  if  you  can  travel  on  a  few 
eeks'  notice.  Recent  bargains  include 
ights  from  Boston  to  Paris,  $209  each  way; 
)s  Angeles  to  Rome,  $339;  a  five-night 
aribbean  cruise,  $285;  and  airfare  plus  a 
vo-week  hotel  stay  in  Great  Britain,  $399. 

/Memberships  usually  range  from  $35  to 
50,  often  covering  a  family.  Newsletters  or 
phone  call  (often  via  a  toil-free  number) 
lert  you  to  offerings,  and  you  book  by  calling 
nother  number.  You  receive  whatever  a  full- 
ire  passenger  receives — but  you  pay  less 
ecause  the  operator  would  rather  discount  a 
eat  than  let  it  go  empty. 

Here  are  some  of  the  better  bets: 
Vorldwide  Discount  Travel  Club,  305-534- 
082;  Standbuys,  Ltd.,  800-255-0200  (in 
llinois,  800-972-5858);  Moment's  Notice, 
112-486-0503;  Encore's  Short  Notice,  800- 
.38-0930;  and  Vacations  To  Go,  800-624- 
'338(in  Texas,  800-833-8047). 


s  St.  Thomas's  romantic  Black- 
jeard  s  Castle  (with  a  fifty-foot 
itone  tower  built  in  1679,  it  was 
eputedly  used  by  none-other- 
han).  The  mood  here  is  cozy 
3nd  friendly,  and  the  food  with 
a  view  over  the  harbor  is  cele- 
Drated.  After  April  30,  a  seven- 
light  stay  starts  at  $540  per 
:ouple  and  includes  continental 
Dreakfast  and  use  of  the  pool; 
309-776-1234. 

Or  try  St.  Thomas's  larger 
?amada  Yacht  Haven  Hotel 
part  of  a  complex  that  includes 
3  180-slip  marina).  Starting 
\pril  1 5,  rooms  for  two  are  $95 
a  night  and  include  a  Jeep  with 
jnlimited  mileage;  call  800- 
228-9898. 
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SHORTCUT  TO  GETTING 
AROUND  BRITAIN. 

Cut  out  this  coupon  and  find  out  how  to  get  from  London  to  Oxford 
in  under  an  hour.  Or  to  the  capital  of  Scotland  (400  miles)  in  ap- 
proximately 4'/2  hours.  The  secret,  of 
course,  is  BritRail,  with  15,000  trains 
,qqQ        \     daily  to  over  2,400  destinations.  And 
lyoO        I     BritRail  offers  lots  of  travel  options. 
The  BritRail  Passgivesyou  unlimited 
travel  all  over  Britain.  A  15-day  pass 
s  less  than  $17  a  day.  But  you  have 
to  buy  it  before  you  leave.  So  plan 
ahead.  Send  for  your  free  brochure. 
Then  see  your  travel  agent. 
One  shortcut  leads  to  another. 


BritRail  Travel  International 

Dept.  HQ,  530  Third  Avenue, 
New  York,  NY  10017 


Please  send  me  your 
brochure,  Go  BritRail. 


City 


State 


Zip 


Teleptione 


>  ^BritRail  Ikwel 


GEORGIA 


As  a  matter  of  fact,  it's  free.  ^Our  new 
116-page,  full-color  Georgia  Vacation  Boole.  It  s 
written  in  a  simple,  easy-to-follow  style  that 
tells  you  exactly  where  you  can  go,  wliat  you 
can  do,  and  where  you  can  stay  when  you 
get  there.  In  every  one  of  Georgia's  nine, 
fun-filled  travel  regions.  To  get  yours,  call 
us  toll-free,  or  send  us  this  coupon.  Of  course, 
if  you're  in  the  neighborhood,  just  come  by 


/  would  like  additional  in/ormlion  on  the  OCoast  OMountains  HHistoric  Heartland  O Atlanta 
Name 


Address. 


-GmmA 

LOrcalll-800'visrTGA7Ext666"''''   "'  (/rl    WffnJJ    frffrVfyY^        _ 


Return  lo  GEORGIA.  Box  1776,  Dept   LJIH  Atlanta,  GA  30501 


COOKING  roR  TODAY 


continued  from  PS.  4 

Vanilla  ice  cream  or  custard 
sauce  (optional) 

Preheat  oven  to  400°F.  Grease  an  8- 
inch  square  baking  pan. 

In  medium  bowl  combine  flour, 
baking  powder  and  salt.  In  mixer 
bowl  cream  shortening  and  sugar  un- 
til light  and  fluffy.  Beat  in  egg  and 
lemon  juice  until  smooth.  Gradually 
beat  in  flour  mixture  and  milk. 
Filling:  In  small  bowl  combine  sugar, 
cornstarch  and  cinnamon.  In  medium 
bowl  toss  apples  with  brandy  and 
lemon  juice.  Add  sugar  mixture  and 
toss.  Spoon  into  prepared  pan.  Spoon 
dough  evenly  over  filling.  Dot  with 
butter.  Bake  30  to  35  minutes  or  un- 
til golden  brown.  Serve  warm  with 
vanilla  ice  cream  or  custard  sauce  if 
desired.  Makes  6  servings,  375  calo- 
ries each  without  toppings. 

LIME  CHIFFON  PIE 
The  Land 

Prep  time:  20  minutes  plus  chilling 

1  envelope  u»fl«nfored  gelatin 
Vs  cup  cold  water 

Vs  to  V2  cup  fresh  lime  juice 
Va   cup  sugar 

2  talilespoons  milk 

IV2  teaspoons  gr<rted  lime  peel 
Pinch  salt 

3  drops  green  food  coloring 
IVa   cups  heavy  cream,  whipped 

1  baked  9-inch  pie  shell 

In  small  bowl  sprinkle  gelatin  over 
water  to  soften.  Let  stand  5  minutes. 
Place  bowl  in  a  pan  of  simmering 
water  and  stir  until  gelatin  is  dis- 
solved. In  large  bowl  combine  lime 
juice,  sugar,  milk,  lime  peel,  salt  and 
food  coloring.  Stir  in  gelatin.  Refrig- 
erate, stirring  occasionally,  until 
mixture  mounds  slightly  when 
dropped  from  a  spoon,  about  15  min- 
utes. Fold  in  whipped  cream;  spoon 
filling  into  pie  shell.  Refrigerate  un- 
til firm,  30  minutes.  Makes  8  serv- 
ings, 325  calories  each. 

CARROT  CAKE 
Polynesian  Village  Resort 

Prep  time:  30  minutes 
Baking  time:  35  minutes 


3  cups  all-purpose  flour 
3V3  teaspoons  cinnamon 

2  teaspoons  baking  powder 
IVs   teaspoons  baking  soda 

Va   teaspoon  salt 
1^4  cups  granulated  sugar 
IVa  cups  salad  oil 

4  eggs 

3  cups  shredded  carrots 
1  cup  chopped  walnuts 

Cream-Cheese  Frosting 

1  package  (8  oz.)  cream 
cheese,  softened 
V4  cup  butter,  softened 

1  teaspoon  vanilla  extract 
V3  teaspoon  grated  orange 

peel 
3  cups  confectioners'  sugar 

Preheat  oven  to  375°F.  Grease  and 
flour  two  9-inch  round  cake  pans. 

In  medium  bowl  combine  flour,  cin- 
namon, baking  powder,  baking  soda 
and  salt.  In  large  mixer  bowl  beat 
sugar  and  oil  until  smooth.  Beat  in 
eggs.  With  mixer  at  low  speed,  add 
flour  mixture  and  beat  until  just 
blended.  Fold  in  carrots  and  nuts. 
Pour  into  prepared  pans.  Bake  35 
minutes  or  until  toothpick  inserted 
in  center  comes  out  clean.  Cool  10 
minutes  in  pans.  Invert  onto  wire 
racks  to  cool  completely. 
Cream-Cheese  Frosting:  In  large  mix- 
er bowl  combine  cream  cheese,  but- 
ter, vanilla  and  orange  peel.  Beat  Un- 
til light  and  smooth.  Beat  in  confec- 
tioners' sugar  until  spreadable. 

Place  a  cake  layer  on  a  plate. 
Spread  on  one  third  of  the  frosting; 
top  with  second  layer.  Frost  top  and 
sides  with  remaining  frosting.  Makes 
16  servings,  575  calories  each. 

RASPBERRY  FOOL 

United  Kingdom  Showcase 

Prep  time:  15  minutes  plus  chilling 

1  cup  (Va  pint)  raspberries 
V4  cup  granulated  sugar 

1  tablespoon  kirsch 

1  cup  heavy  or  whipping  cream 

1  tablespoon  confectioners' 
sugar 
Va   teaspoon  vanilla  extract 

Place  berries  in  a  medium  saucepan. 
Crush  with  a  potato  masher  or  the 
back  of  a  large  kitchen  spoon.  Add 
granulated  sugar  and  cook,  stirring, 


over  medium  heat  until  sugar  is  dis- 
solved. Force  through  a  sieve  to  re- 
move seeds.  Cool.  Stir  in  kirsch. 

Beat  cream  with  confectioners 
sugar  and  vanilla  until  stiff  peaks 
form.  Fold  in  raspberry  mixture.  Re- 
frigerate 2  hours  or  overnight.  Makes 
3^  2  cups,  170  calories  per  V2  cup. 

CHOCOLATE  MOUSSE 
France  Showccue 

Prep  time:  15  minutes  plus  chilling 

2  egg  yolks,  lightly  beaten 

V4  cup  heavy  or  wrhipping  cream 
5  squares  (1  oz.  each)  semisweet 
chocol«rte,  melted  and 
cooled 
1  teaspoon  vanilla  extract 

3  egg  whites 
Va  cup  sugar 

In  medium  bowl  combine  egg  yolks 
and  cream;  mix  well.  Gradually  add 
chocolate,  whisking  vigorously.  Stir 
in  vanilla.  In  mixer  bowl  beat  egg 
whites  until  stiff  but  not  dry.  Fold 
into  chocolate  mixture.  Refrigerate  4 


hours  or  overnight.  Makes  3V2  cups, 
180  calories  per  V2  cup. 

MAPLE  SYRUP  PIE 
Canada  Showctue 

Prep  time:  10  minutes 
Baking  time:  50  to  55  minutes 

1  unbaked  9-inch  pie  shell 

1  cup  pure  maple  syrup 
Va   cup  firmly  packed  brown 

sugar 

2  tablespoons  butter,  melted 
Vs  teaspoon  salt 

3  eggs,  lightly  beaten 
ly*   cups  pecan  halves 

Preheat  oven  to  425°F.  Cover  with 
foil  and  fill  with  uncooked  beans  or 
rice.  Bake  10  minutes.  Remove  foil 
and  beans  or  rice.  Bake  8  to  10  min- 
utes more,  until  golden.  Cool  on  a 
wire  rack.  Reduce  oven  temperature 
to  350°F. 

In  large  bowl  whisk  maple  syrup, 
brown  sugar,  butter  and  salt  until 
smooth.  Whisk  in  eggs  until  just  com- 
bined. Stir  in  pecans.  Pour  filling 
into  cooled  pie  shell.  Bake  30  to  35 
minutes,  until  filling  is  just  set.  Cool 
completely  on  wire  rack.  Makes  8 
servings,  440  calories  each.  | 
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THE  SPACE-0-NOM-l-CAL  KITCHEN. 


Merillat's  Space-o-nom-i-cal  Kitchen 
;atures  many  optional  accessories 
lat  organize  space,  giving  you  a  stylish, 
Fficient  and  economically  priced 
itchen. 

For  instance,  our  pantries  can 
tore  up  to  32  cubic  feet  of  groceries, 
'hile  our  popular  base  cabinet  roll-out 
ays,  standard  in  most  lines,  make  it 
asier  to  store  and  retrieve  items.  The 
rawer  organizer  keeps  silverware  tidy, 
nd  the  sharpest  knives  are  safely  stored 
1  a  cutlery  drawer,  complete  with 
utting  board. 

You'll  have  space  for  pots  and  other 
irge  articles  in  our  full-width  roll-out 


trays.  Often-used  items  are  close  at  hand 
in  your  lazy  Susan  cabinet,  and  Merillat's 
appliance  garages,  which  can  be  sized  to 
fit,  hide  appliances  to  give  you  a  clean, 
orderly-looking  kitchen. 

Plus,  quality  features  like  our  easy- 
care  laminated  vinyl  interiors  and  the 
exclusive  Merillat  WhisperGlide®  roller 
drawer  guide  system  add  to  the  value 
and  convenience  of  your  kitchen. 

Take  the  first  step  to  a  Space-o-nom- 
i-cal  kitchen  today  Send  $5  for  Merillat's 
Kitchen  Design  &  Planning  Kit,  which 
includes  innovative  storage  ideas  and 
tips  on  designing,  planning  and 
decorating  your  kitchen. 


Mail  to: 

Merillat's  $5  Kitchen  Design  &  Planning  Kit 
Merillat  Industries,  Inc.,  RO.  Box  1946 
Adrian,  Michigan  49221 


NAME. 


ADDRESS  - 
CITY 


STATE 

PHONE  ! L 


.ZIP  CODE - 


I  ENCLOSE  $5  D  CHECK 

n  MONEY  ORDER 

Call  Toll-Free, 
1-800-624  1250 

to  find  out  where  to 
buy  Merillat  cabinetry. 
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AMERICA'S  CABINETMAKER" 


WOMEN  GETHNG  AHEAD 


By  Shirley  Sloan  Fader 

Is  this 

memo 

necessary? 

You  may  be  less  rushed  at  work  if  you  read  and  write  fewer 
memos.  A  nationwide  survey  by  Robert  Half  International, 
executive  recruiters,  found  people  believe  most  memos  are 
too  long  and  that  two  out  of  three  are  totally  unnecessary. 
Memos  that  you  can  glance  at  and  forget  are  those  from 
people  who  want  to  impress  you— and  the  boss— with  their 
occomplishments;  want  to  protect  themselves  against  future  questions 
by  recording  the  details;  don't  want  to  insult  you  by  omitting  you 
from  their  general  routing  list. 

For  best  results,  make  your  own  memos  concise.  And  never 
succumb  to  the  temptation  of  using  a  memo  to  tell  someone  off.  It 
may  feel  great  to  pur  it  all  down  on  paper  and  let  someone  know 
exactly  what  you  think,  but  it's  dangerous.  Long  after  you've  calmed 
down  and  perhaps  changed  your  mind,  your  outburst  will  be  in 
someone's  files  where  it  can  be  pulled  out  and  used  against  you. 


Reiiieniberiim'  the 


aood  linies 


^ 


I  changed  jobs  because  I  was  bored  and 
going  nowhere.  Though  my  new  position 
seems  better,  I  keep  wondering  if  leaving 
my  last  job  was  a  mistake.  How  do  I  shake 
this  nervousness? 


A 


You're  going  through  emotions  that  most 
people  experience  when  they  move  to  a 
different  job.  Mortimer  R.  Feinberg. 
_  Ph.D.,  chairman  of  BFS  Psychological 
Associates  and  co-author,  with  his  wife.  Glo- 
ria, of  the  book  Leave-raking,  explains  that 
idealizing  your  previous  situation  is  a  com- 
mon reaction  to  the  trauma  of  changing  jobs. 
You've  lost  your  accustomed  daily  work  rou- 
tine and  contact  with  many  people  who  know 
you.  Under  the  strain  of  entering  a  new  situa- 
tion, Feinberg  reports,  people  may  also  suffer 
from  anxiety,  sleeplessness,  eating  problems, 
impatience  and  a  lack  of  self-confidence.  If 
you've  made  a  good  new  job  choice,  in  about 
three  to  six  months  you'll  find  you're  feeling 
back  to  normal. 


Choosing*  a  business 
pmtner 


My  best  friend  and  I  are  opening  a  busi- 
ness together.  I've  heard  that  working  as 
partners  can  destroy  a  friendship.  Is  there 
anything  we  can  do  to  minimize  conflict? 


A 


Even  though  you  understand  and  like  each 
other's  social  personalities,  you  have  to 
consider  whether  your  work  tempera- 
_  ments  harmonize.  Is  one  of  you  a  nine- 
to-fiver  while  the  other  willingly  puts  in  six- 
teen hours  a  day,  seven  days  a  week  if 
necessary?  Will  you  both  adjust  to  making 
decisions  by  consensus,  or  does  one  or  both  of 
you  always  have  to  do  things  her  own  way? 
These  are  two  of  the  most  common  areas  that 
generate  business-partner  strife. 

Charlotte  Taylor,  president  of  CTA  Man- 
agement Group/Venture  Concepts  and  author 
of  Entrepreneurial  Work  Book  (NAL,  1985), 
suggests  you  work  up  a  contract  that  includes 
an  escape  plan  in  case  things  don't  go  well. 
Your  contract  should  also  specify  the  value  of 
the  capital  and  client  lists  you  each  contribute, 
spell  out  the  split  in  ownership,  and  define 
each  person's  roles  and  responsibilities. 


Business  lunches 
and  booze 

I've  just  been  promoted  to  a  managerial 
job  in  which  my  duties  include  luncheons 
with  company  clients.  Most  of  the  time,  the 
clients  order  a  cocktail  or  at  least  a  glass  of 
wine.  Having  just  one  drink  makes  me 
giddy.  How  do  I  explain  my  nonalcoholic 
order  to  my  clients? 


A 


RS.    14 


Be  sure  your  guests  feel  free  to  order  wine 
or  mixed  drinks  if  they  wish.  Never 
launch  into  an  explanation  of  your 
_  choice — it's  unbusinesslike  and  may 
embarrass  your  clients.  Just  give  your  order 
without  comment.  And  remember,  don't  feel 
uncomfortable  ordering  seltzer  with  a  twist — 
you  have  plenty  of  company.  A  new  nation- 
wide survey  reveals  that  approximately  70 
percent  of  American  executives  now  avoid 
alcohol  at  lunch. 
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Even  its  reviews  are  beautihil. 


he  1988  Buick  Regal. 

lotor  Trend 

, .  View  one  parked  next  to  last 
xjr's  car  —  or  drive  them 
ack-to-back  —  and  you  will 
jalize  how  tar  the  stretch 
jallywas.  Nice  job." 
;ar  and  Driver 

'he  interior  design  has  a  fresh, 
lodern  look . . ,  but  the  inspira- 
on  is  clearly  Buick." 
tie  New  York  Times 
Handling  is  just  great,  and 


more  than  that  can't  be  said. 
On  the  highway,  the  Regal  is 
quiet  and . . .  well,  regal.  On  the 
twistles,  it  is  pure  fun,  flat  and 
glued  to  the  road." 
The  New  Yoric  Times 
"Surprisingly  in  a  car  that  is  8.4 
inches  shorter  than  the  '87 
Regal,  there  is  a  lot  of  room  in 
the  back  seat.  Not  surprisingly 
all  of  the  seats  are  comfortable." 
Car  and  Driver 
". . .  Regal's  suspension  is  now 
fully  independent.  The  front 


end  takes  the  kinks  out  of 
Mother  Earth  with  a  pair  of 
struts  and  coil  springs.  At  each 
rear  corner,  road  ripples  are 
absorbed  by  a  strut  located  by 
a  trailing  link  and  two  lateral 
links." 

Buckle  up  and  see  your 
Buick  dealer  today 


C^^^  OFFICIAL  CAR  OF  THE  1988  US.  OLYMPIC  TEAM 


iM 


The  Great  American  Road  belongs  to  Buick. 


I 


'  cnwide  savings  offer 
ctti  nowat  your  participating 

Tenn-Air  dealer 


CALIFOBMJA 

Warehouse  Discount  Center 

30615  Canwood 

Agoura  91301 

Westwind  Appliance  Discount 

2001  Westwind  Dr. 

Bakersfield  93301 

Appliance  Discount  Center 

678  Las  Posas  Rd. 

Camerillo  93010 

Canyon  Uke  Appliance 

31550-1  Railroad  Canyon  Rd. 

Canyon  Lal(e  92380 

Baker  i  Wells 

9640  Topanga  Canyon  Rd. 

Chatswortti  91311 

Appliance  Discount  Showroom 

516  East  6th  St. 

Coiona  91719 

Appliance  Products.  Inc. 

1555  Fayette  St. 

El  Cajon  92020 

Central  Wholesale  Appliance 

1567  N.  Guyamaca  St. 

El  Caion  92020 

San  Diego  Pipe  &  Supply 

495  Raleigh 

ElCd|Uii92U20 

Central  Wholesale  Appliance 

2357  Vineyard 

Escondido  92025 

Superior  Hardware 

876  North  Bioadway 

Escondido  92025 

Western  Wholesale 

Appliance.  Inc. 

1234  Simpson  Way 

Escondido  92025 

Carter's  Appliance  &  TV 

17525  Arrow  Blvd. 

Fontana  92335 

Fullerton  Appliance 

134  W  Commonwealth 

Fullerton  92632 

Garden  Grove  Pipe  &  Supply 

10612  Stanford 

Garden  Grove  92645 

Sen-Well  Furniture 

&  Appliance 

1217  W.  Glenoal(S  Blvd. 

Glendale  91201 

Maxson's  T  &  G 

Appliance  Center 

848  S.  Grand  Ave. 

Glendora  91740 

PX  Camera  &  Appliance 

8889  Adams 

Huntington  Beach  92648 

Arrow  Appliance  Company 

742  W.  Lancaster  Blvd. 

Lancaster  93534 

Fators 

533  South  Western  Ave. 

Los  Angeles  90020 

Spero's  Discount  Center 

4661  W.  Pico  Blvd. 

Los  Angeles  90019 

Renwes  Sales 

23871  Via  Fabncante  #402 

Mission  Vieio  92691 

Familian  Pipe  &  Supply 

12556  Staicoy  Street  South 

North  Hollywood  91605 

Adray's/DBA  CBS  Premiums 

1701  W.  Chapman  Ave. 

Orange  92668 

Orange  County  Builders 

2310  N.  Glassell 

Orange  92668 


Kitchen  Queen  Corpoiitlon 

138  S.  A  SL 
Oxnard  93030 
Donoghues  Home  Appliance 
433  N  Lal<e  Ave. 
Pasadena  91101 
Bill's  TV  &  Appliance 
284  E.Holt  Ave 
Pomona  91767 
Peterson  &  Sons  TV  S  Appliance 
21  East  Citrus 
Redlands  92373 
Hobert  Hall's  TV  &  Appliance 
6186  Magnolia  Ave. 
Riverside  92506 
San  Bernardino 
Appliance  Center 
990  East  Baseline 
San  Bernardino  92410 
TFI  Appliance  Supply 
941  S  Inland  Center  Dr 
San  Bernardino  92412 
Bennetts  Sales  Service.  Inc. 
3110  ivlidway  Dr 
San  Diego  92110 
Ranges  Dniy  ol  San  Diego 
3919  Illinois 
San  Diego  92104 
AAA  Appliance.  Inc. 
2920  De  Lavina 
Santa  Barbara  93105 
California  Appliance 
3461  State  St. 
Santa  Barbara  93105 
Bay  Cities  Appliance 
1302  Santa  t^onica  Blvd. 
Santa  IWIonica  90401 
Lincoln  Appliance 
1674  20th  St 
Santa  fvlonica  90404 
Pacific  Sales 
2080  Washington 
Torrance  90501 
Midway  Appliance  Center 
15313  7th  SL 
Victorville  92392 

DELAWARE 

O.A.  Newton  &  Sons  Co. 

Bndgeville  19933 

302/337-3700 

Banks  Company.  Inc. 

Frankford  19945 

302/732-6627 

Asco  Appliance  S  Seivice  Co. 

South  Bethany  19930 

302/539-6871 

FLORIDA 

Cat]l  Springs  Aiipllance  Center 

Coral  Springs 

305/752-3880 

Skaggs  TV 

and  Appliances.  Inc. 

Fort  Pierce.  Veio  Beach. 

andPortStLuc'P 

305/464-3811 

Southeast  Steel  Sales 

Orlando 

305/423-7654 

ILLINOIS 

Kitchen  Distributors  of  America 

14  locations 
Call  312/773-2010 
for  nearest  dealer 
Itv  Woltson  Company 
Chicago 
312/267-7828 


Walker's  GenenI  Ajpliance 

Danville 

217/442-0225 

KB  TV  S  Appliance 

Danen 

312/852-6700 

Highwood  Appliances 

Highland  Park  &  Wheeing 

312/432-6260  &  312/459-8300 

Ferguson's  TV  &  Appliance 

Libertyville 

312/362-0370 

Grimm's  TV  &  Appliance 

Morton,  Peoria  &  Bloomington 

309/266-9788 

Townhouse  TV  S  Appliances 

Niles 

312/470-9500 

Kitchen  Distributors  of  America 

Rockford 

815/874-6484 

KENTUCKY 

O'Bryan  Kitchens 

3420  Dixie  Highway 
Erianger  41018 
606/727-3456 

MARYLAND 

Wheate's  Worid 

All  locations 

301/881-6700 

Kitchen  Display  Center  Inc. 

Annapolis  21401 

301/269-0300 

Rudolfs  Pariiville  Sales 

Baltimore  21234 

301/668-8910 

Belair  Kitchens  Plus 

Belair  21014 

301/879-9122 

Builders.  Wholesalers 

lor  Kitchens  &  Baths 

Beltsville  20705 

301/937-9590 

DAD'S  Discount  Appliance 

Beltsville  20705 

301/937-0222 

Clinton  Custom  Kitchens 

Clinton  20735 

301/868-3200 

Mari(  Downs 

Cockeysville  21030 

301/667-6800 

Roos  Kitchens 

Ellicott  City  21043 

301/465-7261 

Barrens  Gaithersburg  Lumber 

Gaithersburg  20877 

301/948-6600 

Bay  Country  Kitchens 

i  Appliances 

Kent  Island  21619 

301/643-7272 

Clements  Catalog  Sales 

LaPlata  20546 

301/934-9031 

Supreme  lighting  &  Home  Center 

Laurel  20707 

301(953-7055 

Mincha  TV  S  Appliance 

Odenton  21113 

301/674-7653 

Shore  Appliance 

SahsDury  21801 

301  749-2161 

Ben  Oaks  Appliance  Centtr 

Severna  Park  21146 

301/647-8370 


MINNESOTA 

Best  Buy  Super  Stores 

Available  at  all 

Best  Buy  Super  Stores 

Eden  Pnirie  Appliance 

12500  Plaza  Dr 

Eden  Prairie 

Judges  Appliance  and  Refr. 

113W.  234 

Hastings 

Charies  Appliance 

3616  Cedar  Ave. 

Minneapolis 

A.C.  Carison 

7550  Bass  Lake  Rd. 

New  Hope 

Hagen  Appliance 

Columbia  Heights 

Richfield 

Warners'  Stellian 

St  Paul 

Richfield 

Isaacson's  Inc. 

8421  Center  Dr  NE 

Spnnglake  Park 

Allen's  Appliance 

2622  White  Bear  Ave. 

SLPaul 

Northend  Machine 

911  Rice  SL 

SLPaul 

NEVADA 

Brew's  Built-in 
2328  S.  Highland  Dr 
Las  Vegas  89102 
Herads  Discount 
3025  S.  Highland  Dr 
Las  Vegas  89102 
Union  Premiums 
4110  S.  Maryland  Pkwy. 
Las  Vegas  89119 

NEW  JERSEY 

KeFaa  European 

Kitchen  Furnishings 

Atlantic  City 

609/348-0122 

fl.H.  Hankins  i  Brothers 

Bndgeton 

609/451-1212 

Longley  Kitchens 

Glassboro 

609/881-4213 

likes  Appliances  i  TV 

[Bedford 

609/654-8667 

UP  Plumbing  Supply  Co. 

Paulsboro 

609/423-0498 

The  Purple  TTiumb  Inc. 

Somerdale 

609/783-0870 

OHIO 

Builders  Kitchens 

1095  Home  Ave. 

Akron  44310 

216/434-6666 

A  Better  Kitchen  Supply 

3337  Dayton-Xenia  Rke 

Beavercreek  45432 

513/425-7051 

Babin  Building  Center 

5111  Richmond  Rd. 

Bedford  Heights  44146 

216/292-2500 


Jay's  TV  S  Appliance 

5005  Whipple  Ave.  North 
Canton  44718 
216/492-4607 
Shawnee  Supply.  Inc. 
43  Pierce  Si 
W.  Carrollton  45449 
513/866-9393 
Bloom  Brothers 
7941  IVIayfield  Rd 
Chesterland  44026 
216/729-7336 
Janline  Plumbing 
29  E.  Second  Si 
Chillicothe  45601 
614/774-2900 
TTie  Devine  Company 
6916  Plainfield  Rd. 
Cincinnati  45236 
513/984-6444 
Kitchen  Gallern 
6026  Ridge  Ave 
Cincinnati  45213 
513/531-3011 
Prohles  In  Design 
700  E.  McMillan  Ave 
Cincinnati  45206 
513/751-5512 
tAfestem  Home  Center 
7600  Colerain  Ave 
Cincinnati  45239 
513/931-6300 
Ralph  D.  Whitney/ 
Custom  Kitchen  Designs 
9468  Town  Sguare  Ave 
Cincinnati  45242 
513/984-6688 
Americo  Wholesale 
3500  Woodland  Ave 
Cleveland  44145 
216/696-1910 
BiB  Appliance 
24470  Lakeland  Blvd. 
Cleveland  44132 
216/261-5600 
Builders  Appliance  Supply 
39S.YeariingRd 
Columbus  43213 
614/235-5646 
Clintonville  Electic 
3367  N.  High  SI 
Columbus  43202 
614/262-1157 
Robl  Elhs  i  Associates 
1520  W.  First  Ave. 
Columbus  43212 
614/488-3114 
Hildreth's  Appliance  Store 
5564  North  High 
Columbus  43214 
614/888-6426 
Hildreth's  Appliance  Store 
4355  E.  Mam 
Columbus  43213 
614/231-2737 
Jae  Company  Kitchens 
955W.  SttiAve. 
Columbus  43212 
614/294-4941 
Kitchen  Knfl 
999  W.Goodale  Blvd. 
Columbus  43212 
614/228-6585 
Turtier  Hanfwire  i  Appliance 
420  S.  Second  Sl 
Coshocton  43812 
614/622-1862 
Dayton  Showcase  Co. 
2501  Dorothy  Ln 
Dayton  45439 
513/294-0321 


Kitchen  i  Bath  Showpiece 

649  Watervliet  Ave 

Dayton  45420 

513/254-9520 

Southern  Ohio  Kitchens 

1825  Webster  SI 

Dayton  45404 

513/222-2829 

Supply  Dayhin 

210  Wayne  Ave. 

Dayton  45401 

513/222-1111 

Bibin  Bulding  Center 

5240  Detroit  Rd, 

Elyna  44035 

215/934-6511 

Ohio  Sanitary  Supply 

6843  Lake  Rd. 

Elyria  44035 

216/324-5321 

Hampton  Custom  Kitchens 

i  hiteriors 

630  Nilles  Rd. 

Fairfield  45014 

513/829-9773 

Pease  Company 

900  Laurel  Ave. 

Hamilton  45023 

513/867-3381 

Jack's  Appliance 

5310  Center  SI 

Hilliard  43026 

614/876-4515 

Kahoun  Kabinets 

316  W,  Main 

W.  Lafayette  43845 

614/545-9444 

Nu-Supply.  Inc. 

1585  Harding  Highway  East 

Manon  43302 

614/387-2210 

Bragg's  Furniture  &  Appliance 

495  W  Riverside  Dr 

McConnelsville  43756 

614/962-4421 

Carolina  Cabinet  Co. 

Montgomery 

513/791-6626 

Miamitown 

513/353-1257 

BSB  Appliance 

6800  Pearl  Rd. 

l/iddleburg  Heights  44130 

216/842-5600 

Lenkei  Bros.  Cabinet  Co. 

300  Commerce  Dr. 

Ml  Vemon  43050 

614/397-6016 

Famous  Supply 

25S.  llthSL 

Newark  43055 

614/345-9617 

Montgomery  Lumber 

130  N.Cedar 

Newark  43055 

614/345-9638 

Oxford  Deconting 

Center.  Inc. 

316  S- College 

Oxtord  45056 

513/523-5595 

TTie  Miller  Cabinet  Co. 

6217  Converse-Huft  Rd. 

Plain  City  43064 

614/873-4221 

Ohio  Sanilvf  Supply 

19000  Miles  Ave. 

Warensville  Heights  44128 

216/587-1222 


John  Evans  Appliance 

359  S.  State  Sl 

Westerville  43081 

614/882-2381 

tWorthington  Deconting  Center 

698  High  Sl 

Worthington  43085 

614/431-1122 

Buckeye  Cabinets  &  Appliances 

331  Dayton  Ave. 

Xenia  45385 

513/372-7649 

Conler's  Appliance 

2914  Maple  Ave. 

Zanesville  43701 

614/452-9981 

PENNSYLVANIA 

Elkay  Electrical  Appliances 

Jenkintown 
215/884-8500 
Lyiiam  Electric  Co..  Inc. 

Wayne 
215/688-9200 

VIRGINIA 

L  A.  Holsten.  Inc. 
Call  1-800/274-7744 
For  Dealers  in  Virginia 
AIco  Electronics.  Inc. 
Alexandria  22309 
703/780-5180 
Deaver;  Appliance  Co. 
Annandale  22003 
703/256-3211 
AIco  Electronics.  Inc. 
Fredericksburg  22405 
703/373-1797 
J.  0.  Stickley  i  Sons 
Harrisonburg  22801 
703/434-6791 
S.  i  S.  Products 
Manassas  22110 
703/368-9990 
Tolson  Appliance  Center.  Inc. 
Warrenton  22186 
703/347-3030 
Elwood  Mcintire 
Kitchen  Specialist 
Winchester  22601 
703/662-2296 
Appliance  Connection 
Woodbridge  22192 
703/690-6363 

WASHINGTON.  DC 

Bray  i  Scarif  Safes 

All  Locations 
301/470-3555 
Kitchen  Guild 
Washington 
202/362-7111 
Reliable  Home  Appliances 
All  Stores 
301/937-7177 

WEST  VIRGINIA 

Woody's  Kitchen 

Barboursville 

304/736-9381 

Kitchen  Bath  Design  Center 

Charleston 

304/345-6211 


For  the  dealer  nearest  you  call  317-545-2271  HHH'Jenn-Air. 
or  write  Jenn-Air  Co.,  3035  Shadebnd  Ave.,  Indianapolis,IN  46226. 


Jenn-Air 
A  kitdien  full  of 

Everybody  knows       ^^^^  \/   11      I  \J  ^^  ^^^  beginning 

30ut  our  famed  Jenn-Air      1^^^^^  V   JJL  Jm^^I^^^     March  1st  through  May 
rill-ranges,  cooktops  and  %  ^^  30th  we're  having  our 

'all  ovens.  They  are  generally  acknowledged       first  kitchenwide  savings  offer  ever 
)  be  the  state-of-the-art  in  cooking  With  cash  rebates  of  from  $  100  up  to 

Dpliances.  $500  when  you  buy  two  or  more  Jenn-Air 

What  you  may  not  know  is  that  Jenn-Air    kitchen  appliances, 
ow  offers  a  complete  line  of  equally  advanced  Your  participatingJenn-Air  dealer  has 

ifrigerators,  dishwashers,  microwaves,  even         the  full  money-saving  story.  He's  in  the  Yellow 

-p-tors  Pages        HHHjenn-Air 

."he  more  you  buy,  the  more  you  save.  Up  to^5oo 

N881enn-AirCo  30  3t  sh.iclcland  Ave  ,  Indianapolis.  IN  4622b  Rebates  Irom  youi  Jenn-Air  disirihiii.ir  ,ippl\' to -.pecially-selected  models  Products  and  program  \ar\  in  i,  .inada 
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MEN  GETTING  AHEAD 

finued  from  P.S.  14 

arningfrom 
then'm\M% 


H  indsight  can  be  everything  when  it 
W^k  comes  to  avoiding  potential  job 
^B  blunders.  A  recent  business  survey 
H  by  Personnel  Journal  turned  up 
H  these  useful  wornings  from  re- 
Dndents  who  said  that  if  they  had  it  to  do 
ain,  they'd  do  the  following; 
"Be  careful  obout  benefits  before  accept- 
)  0  job  offer."  — from  someone  who  re- 
ined a  position  just  six  months  before  the 
ie  required  for  vesting  in  the  company's 
nsion  plan. 

"Not  get  stuck  playing  the  role  of  office  big 
iter  ond  mother."  — from  someone  who 
es  her  career  progress  hampered  by  an 
age  that  obscures  her  competence. 
I  "Save  more  samples  of  my  work  over  the 
ars.  I'd  hove  enhanced  my  portfolio  and 
ved  countless  hours  reinventing  the  wheel." 
-from  someone  who  had  to  redevelop  for- 
3ts  and  report  forms  when  she  changed  jobs. 
I  "Be  more  conscious  that  it  takes  more 
an  intelligence  to  succeed."  — from  some- 
le  who  didn't  pay  attention  to  co-workers' 
Tsonalities  ond  office  politics. 

iI£fN7H£FAMfir 

fhen  your  children  work  for  the 
imily  business,  you  may  or  may 
of  be  required  to  pay  Social  Securi- 
f  tax  on  their  wages. 
It  depends  on  whether  your  busi- 
ess  is  incorporated.  Tax  attorney 
jlian  Block,  author  of  Prentice- 
all's  Form  1040  Handbook,  ex- 
lains  that  with  an  unincorporated 
usiness,  you  do  not  have  to  pay  the 
mployer's  or  the  employee's  share 
f  Social  Security  for  a  child  who  is 
nder  twenty-one  years  old.  In  an 
Korporated  business,  you  must 
ay  both  employer's  and  employ- 
e's share  of  Social  Security,  no  mat- 
ir  how  old  your  children  are.  These 
re  the  rulings  for  1987;  the  law 
}ay  be  changed  for  1988. 
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t  Norseland  Foods.  Inc.  Stamford.  CT  06901 


Thin  sue  20  calones 


"On  our  last  trip  to  Louisiana, 
I  fell  so  much  in  love  with  one 
plantation  bedroom  that  I 
fashioned  our  new  bedroom 
cifter  it  —  right  doHH  to  the  four- 
poster  and  the  emtique  wash 
basin.  .\t  this  antebellum  home, 
John  found  a  grounds  keeper 
with  some  great  stories  to  tell. 
What  strikes  us  about  Louisiana 
is  how  genuine  everything  is  — 
the  architecture,  the  delicious 
Creole  food,  and  the  people. 

"All  over  Louisiana,  we've 
found  special  places . . .  quiet 
liikes,  piney  woods,  and 
mysteriously  romantic  swamps. 
1  wish  we  could  keep  ix)uisiana 
all  to  ourselves." 


Sarah  W. 

Portland.  Oregon 
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Food  Capital  of  the  Americasj^ 

For  more  information  about  Louisiana  vacations,  write. 

Louisiana  Ofllce  of  Tourlsm/P.O.  Box  94291/Dopt.252/Baton  Rouge,  IJV  70804-9291 

NAME  ADDRESS 
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TELEPHONE 


MO.NTH  I  FLAW  TO  VlSrT 


.Or  call  Toll  Free:  l-800-33-GUMBO(i-«00-334-8626),ext.252 
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By  Constance  Leisure 


perfect 

PERM 


Nowadays  perms  aren't  as  damaging  as  they  once 
were.  In  fact,  highlighted  and  other  chemically  treated 
hair  can  be  permanent-waved  without  suffering  frizzi- 
ness,  breaks  and  brittleness.  According  to  Scott  Per- 
otta,  head  of  the  perm  department  at  Bumble  & 
Bumble,  in  New  York,  the  soft  waves  that  are  popular 
now  are  much  less  damaging  than  tight  perms.  To  keep 
a  perm  soft,  Perotta  recommends  a  salon  or  at-home 
deep-conditioning  treatment  about  a  week  after  having 
a  permanent.  (For  do-it-yourself  conditioning ,  choose  a 
product  that  stays  on  the  hair  for  at  least  twenty 
minutes  so  it  can  penetrate.) 

According  to  David  Haney,  a  hairstylist  in  New  York 
City,  a  bad  perm  often  results  horn  sloppy  winding  of 
hair  on  the  curling  rods.  "If  the  hairdresser  isn't 
meticulous  about  wrapping  hair  carefully,  then  the  perm 
won't  look  right, "  says  Haney.  To  achieve  a  naturally 
curly  look,  Haney  alternates  the  size  of  the  curling  rods, 
which  varies  the  wave  pattern. 
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Pretty  purses  abound  this  season — 
real  hold-them-with-your-fingers 
/londbags  with  sery  short  straps. 
The  newest  ones  are  petite  and 
highly  constructed,  in  shapes  that  look  like 
mini  lunch  boxes  and  hatboxes.  You'll 
have  to  travel  light,  though.  These  new 
styles  are  just  big  enough  for  toting  keys, 
credit  cards  and  other  pint-size  essentials. 
These  small,  structured  bags  are  perfect 
accessories  for  body-conscious  fashions. 
Look  for  them  in  classic  black,  white  or 
beige  as  well  as  in  the  new  offbeat 
brights — chartreuse,  lemon  yellow,  pink 
and  blue.  The  best  news?  They're 
available  in  all  price  ranges — from  a 
$390  Chanel  to  a  $34  Liz  Claiborne. 


ou'll  see  them  in  silks  and  satins,  in  chiffons  and 
grosgroins — flowers  for  the  hair  or  to  pin  on  o 
lapel  ore  the  trendiest  fashion  statement  for  spring. 
Riviera  offers  little  grosgrain  rosettes  (some  polka-dot- 
ted), large  white  camellias,  and  brightly  colored  poppies 
end  roses.  The  look  for  locks  can  be  muy  espono/o,  with  a 
vibrant  blossom  right  at  the  center  part.  For  the  more 
subdued,  Riviera  also  makes  flowers  to  clip  onto  shoes. 

Today's  sleek  hairstyles — French  twists,  chignons  and 
braids — look  perfect  garlanded  with  floral  clips,  rose- 
dotted  headbands  and  flower-print  head  wraps. 
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pantynose  fits  tall  and 
uiller  figures  so  comfortaDly.  In  5  oeautiful  styles, 
4  roomy  sizes.  X or  — 

uie  store  nearest  you  call 
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New  UNCLE  BEN'S®  Rice  In  An  Instant"  wins 
over  MINUTP  Rice  in  taste  tests. 

Tests  show  that  people  prefer  the  taste  of  new 
UNCLE  BEN'S*  Rice  In  An  Instant™  It  cooks  like  MINUTE,* 
but  looks  and  tastes  better.  UNCLE  BEN'S*  is  real  rice 
that's  whole,  not  broken.  Separate,  not  sticky.  Real  long 
grain  rice  that  fluffs  up  perfectly  in  5  minutes. 
Taste  for  yourself.      It  really  does  make  a  difference! 
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rutality  against  children  is  always  shocking,  but 
when  it  happens  in  ''nice''  homes,  we  are  even 
more  appalled.  Turn  the  page  to  discover  why  and 
how  child  abuse  has  been  allowed  to  remain  the 
hidden  tragedy  of  too  many  middle-class  families 
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hen  New  York  City  police  arrived  at  the  fashionable 
'West  Tenth  Street  address  last  November,  responding 
^o  a  call  at  dawn  from  a  woman  who  said  her  daughter 
was  choking  on  food,  they  opened  the  door  to  a  hellish 
scene.  A  sixteen-month-old  boy,  wearing  dirty,  urine- 
soaked  clothes,  was  tied  with  thick  rope  to  a  chair.  But  then 
their  eyes  fell  to  the  filthy 
loor,  where  they  saw  blue- 
eyed,  auburn-haired  Lisa 
Steinberg  lying  naked  and 
unconscious,  her  body  horribly  bruised 
from  apparent  blows  to  the  head,  spine 
and  legs.  The  girl's  adoptive  parents — 
forty-five-year-old  Hedda  Nussbaum,  a 
former  children's  book  writer  and  editor 
for  a  prestigious  publisher,  and  Joel  Stein- 
berg, a  forty-six-year-old  lawyer — said 
their  daughter's  injuries  were  the  result  of 
having  "fallen  a  lot  on  roller  skates." 

For  three  days,  little  Lisa  remained  hospi- 
talized in  a  coma;  on  November  5,  she  was 
removed  from  a  life-support  system  and  died.  An  autopsy  report 
stated  that  the  cause  of  death  was  severe  brain 
^hemorrhaging.  Steinberg  and  Nussbaum — ^who,  it 
|was  later  discovered,  had  never  legally  adopted 
Lisa — ^were  charged  with  her  murder. 

Even  in  a  city         (continued  on  page  157) 
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Lisa  Steinberg  (right)  just  weeks 
before  her  beating  death,  often  had 
visible  bruises — but  school  officials 
never  reported  abuse.  Thousands  of 
other  children,  like  the  child  pictured 
above,  are  also  abused  each  year; 
drowings  by  some  abused  kids  (right) 
show  the  anger  and  grief  they  feel 
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DearMrJesus  acritforhelp 

After  Lisa  Steinberg's  death,  the  song  "Dear  Mr.  Jesus,"  sung  by  a  six-year-old 
girl,  became  an  overnight  hit.  These  are  the  lyrics  that  touched  the  nation: 

Dear  Mr.  Jesus,  I  just  hod  to  write  to  you. 
Something  really  scared  me  when  I  sow  it  on  the  news. 
A  story  about  a  little  girl,  beaten  black  and  blue. 
Jesus,  thought  I'd  take  this  right  to  you. 

Dear  Mr.  Jesus,  I  don't  understand  why  they  took  her  mom  and  dad  away. 
I  know  that  they  don't  mean  to  hit  with  wild  and  angry  hands. 
Tell  them  just  how  big  they  are,  I  pray. 

Dear  Mr.  Jesus,  they  say  that  she  may  die. 

Oh,  I  hope  the  doctors  stop  the  pain. 

I  know  that  you  could  save  her  and  take  her  up  to  the  sky 

So  she  would  never  have  to  hurt  again. 

Dear  Mr.  Jesus,  please  tell  me  what  to  do 

And  please  don't  tell  my  daddy,  but  my  mommy  hits  me,  too. 

Chorus:  Please  don't  let  them  hurt  your  children. 
We  need  love  and  shelter  from  the  storm. 
Pleose  don't  let  them  hurt  your  children. 
Won't  you  keep  us  safe  and  warm? 

S>  1985  Klenco  Music,  a  division  of  Klenco  Inc.  (ASCAP).  Intemationat  copyright  secured. 
All  rights  reserved;  used  by  permission. 
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Elegant  fare  for  any  festive  spring  occasion, 
especially  Easter  dinner.  Our  special  twist:  The 
accompaniments  go  with  both  lamb  and  ham- 
just  take  your  pick!  For  recipes  and  a  complete 
do-ahead  schedule,  turn  to  page  136 
By  Jan  T.  Hazard,  Food  and  Equipment  Editor 


T 


he  dinner  at  left  features  roast  lamb,  but  you  can 
substitute  baked  ham  (below).  The  rhubarb 


sauce  varies  according  to  the  entree— use  rosemary 


Too  rushed  to  line  lips  and  fill 
01  color  with  a  lip  brush?  Opt 
for  0  lip  brush  with  built-in 
glossy  color  for  a  fast,  pre- 
cisely tailored  mouth.  Hint:  If  you  have  to 
skip  steps,  concentrate  on  lips.  Lips  are 
faster  to  do  than  eyes,  and  the  effort  pays 
off — they  energize  entire  face.  Count  on 
springtime  hues  of  red,  coral  or  rose. 
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An  jSjneTi:<,n  classic,  Sally  ^. 
Lunn  v'-cad  is  slightly     ^5 
sweet  and  a  nap  to  bake 


makeup  made  eas 

you  tend  to  put  on  makeup  at  the  last  minute- 
not  at  all?  Need  pointers  on  applying  products 
properly?  Are  you  confused  about  the  best  colors 
choose  and  the  tools  to  buy?  Problems  solved!  H 
are  expert  instructions  and  tried-     d    /    •    / 
j>i  solutions  that  tackle  ever/  ^Z  LOIS  JO]/ 
^^lunder  and  make  it  a  cinch  JohnSOn^ 
'  sensational  all  the  time!       BBOUtV OnC 

cavoyRh,  Fashion  Edi 

0  flavored  \      ■    ■  , 

''*"^"'*ckDeairty 


len  you  gasp  in  horror  at  the  dock,  dash  madly  for  the  shoi 

7  to  get  dressed,  make  the  lunches,  find  your  husband's  clean  « 

her  you  occasionally  wake  up  late  or  habitually  sleep  through 

bu  don't  need  an  hour  to  look  like  a  million.  In  fact,  the  five  ul 

e  are  all  it  takes,  as  long  as  you  keep  these  timesavers  in  m\\ 

more  than  one  function — such  as  powder-foundation  compi 

hes — so  you  can  skip  steps  and  still  look  polished. 

care.  You  can  get  away  with  less  makeup  if  your  skin's  in  su 

{insing,  toning  and  moisturizing  before  you  go  to  bed. 

fast  fadal:  Keep  astringent  in  the  fridge,  apply  before  makei 
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in  a  flash 
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Snap  up  a  new  compact— foun- 
dation, powder  and  touchup  all  in 
one— for  a  flawless  face  in  one 
quick  step.  Choose  a  shade  thot 
matches  your  skin  tone.  Apply  dry  for  a 
soft,  velvety  finish  or  wrth  a  moistened 
makeup  sponge  for  added  coverage. 

Whisk  on  palest  shades  of 
peach  or  pink  blush.  Opting 
for  bare  tints  of  color  means 
y"^'^  '    minimal  blending  and  hjss- 
irjlo  get  healthy-looking  natural  results. 

Go  for  a  single  coot  of  black 
mascara  for  instant  eye  defi- 
nition. (When  time  is  running 
,1  I  out  and  the  rest  of  your 
^naSjpnMBt  be  pared  down,  you  need  the 
extra  emphasb  tfwt  black  can  give.) 

Powder-shadow  pens  com- 
bine time-consuming  eyelin- 
ing  and  shadowing  in  one 
smooth  step.  (A  great  make- 
up aid  if  you^ie  all  thumbs.)  The  slim  wands 
have  sponge-tip  applicators— one  twist 
releases  the  right  amount  of  powder. 
Choose  flattering  neutrals  —  gray,  brown 
and  taupe  —to  go  with  evenrthinn 

Too  ru-    .  .li  line  lips  and  fill 
in  color  with  a  lip  brush?  Opt 
for  a  lip  bwsh  vinth  built-in 
glossy  color  for  a  fast,  pre- 
cisely taibred  mouth.  Hint:  If  you  hc/e  to 
skip  stepj,  concentrate  on  lips.  Ups  are 
fostf !  to  do  than  eyes,  and  the  effort  pays 
r;;— they  energlie  entire  face.  Count  on 
springtime  hues  of  red,  coral  or  rose. 
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never  goof  again 


H  Tweezers  to  groom  strays,  control  brow  shape 

'^  Cotton  puffs  for  applying  loose  powder,  blendini 

blush,  and  gentle  makeup  removal 

I  Cotton  swabs  to  smudge  eyeliner  and  shadow, 

touch  up  mascara  smears 

I  Tissues  to  blot  lips  and  round  off  pencils 

I  Makeup  sponge:  Moisten  it  to  apply  foundation, 

then  use  clean  side  to  blend  in  excess  around  nose,| 

eyes  and  hairline 

H  Eyelash  comb  to  separate  lashes  between  coats  of 

mascara  (a  must  to  avoid  clumps) 

9  Brow  brush  for  blending  brow  pendl  for  a  natural 

looL  Brush  brows  up  to  make  eyes  appear  larger 

E9  Large,  fluffy  powder  brush  to  dust  on  loose 

powder  and  set  foundation,  buff  finished  face 

9  Large,  rounded  blush  brush  to  apply  and  blend 

powder  blush  softly 

9  Fine-tipped  eye  brush  for  perfect  lining  (now  that 

liners  are  back)  and  for  dotting  concealer  on 

blemishes  and  fadal  lines 

ES  Flat  eye  brush  to  smudge  and  soften  shadow  and 

liner.  Blend  liner  down  into  lashes 

9  Round  eye  brush  to  shadow  entire  lid,  including 

inner  comer  and  crease,  and  buff  eye  area  with 

powder  after  foundation,  before  shadow 

lI]  Lip  brush  to  give  precise  application  of  color  even 

at  hard-to-reach  comers  of  mouth.  Use  tip  to  reshape 

your  lips,  fiat  side  to  fill  in  with  color 

^  Lip  pencil  to  perfect  lip  contours  and  prevent  color 

from  bleeding 

^  Shaq)ener  to  keep  eye  and  lip  pencils  in  top  form 


/ 


Lip  pencil  in  Coral  Tang  and  sharpener  by  Cllnique; 

°?tractable  Up  Brush  by  Christian  Dior;  Brow  &  Lash 

G    rn-ier  by  Max  Factor;  all  other  brushes  by  Irish 

NYC;   Maybelline  Expert  Touch  Sponge. 
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Never  learned  the  right  way  to  apply  makeup? 
You're  not  alone.  Even  top-quality  products 
and  hours,  spent  on  application  are  no  guaran- 
tee of  success  (see  our  messily  made-up  model 
at  right)  unless  you  purchase  the  proper  tools 
and  take  time  to  practice. 
Some  common  mistakes:  foundation  that's 
unevenly  applied,  streaky  blush,  smeared  lips,  visible  lip  liner.  Since  today's 
products  are  designed  to  be  sheer,  blendable  and  resistant  to  creasing, 
making  up  is  simple  once  you  know  the  rules.  Read  on  for  our  goofproof  guide. 


i-.-~.-dr^q?».^.- 


fS^ 


A    > 


T' 


the  right 
stuff 


Practice  the  pro  techniques  below — 
guaranteed  to  end  makeup  mishaps. 

foundations^.:::; 

ply  it  with  a  damp  sponge  for  a  sheer 
look;  for  more  coverage,  dot  on  with 
finger  Old  blend  with  damp  sponge. 

ilOVIfrif^f  ^^'""^  foundation  to 

l''^''''^^"  minimize  smearing  of 
blush  and  eye  makeup  and  prevent 
shine  breakthrough.  Apply  with  large, 
fluffy  brash  or  puff.  Buff  off  excess. 
I%ll  ich  "P  ^^  powder  blush  for 
WIM^II  soft  color — or  layer  powder 
over  cream  blush  for  long-lasting  color. 
Smile,  dust  on  apples  of  cheeks,  sweep 
out  to  haiHine.  Too  much  blush?  Calm 
color  with  a  whisk  of  loose  powder. 

eyes/lips  ^"[ ,  ^"'^"' 

^^J  ^^*^'  ■■§***  eyeshadow  over 
iner  to  prevent  smudging.  Too  mudi  shad- 
ow? Mute  with  loose  powder.  Line 
foundation-primed  lips  with  same- 
shode-os-lipstick  pend  to  hoM  shape, 
block   feathering.   Apply   lipstick 
with  a  lip  brash  for  accuracy  of 
line  and  sheemess;  press  a 
single  layer  of  tissue  to  lips 
and  blot;  then  brush  trans- 
parent powder  through 
tissue  onto  lips  for  stay- 
put  matte  color. 


'■l«^'; 


color-coded 
dosanddoifts 


With  so  many  new  shades  to 
choose  fronn,  it's  hard  to  know 
what  colors  complement  each 
other — even  harder  to  resist 
overdoing  brights  (like  our 
model  above).  The  solution? 

■  Pick  one  color  family  that 
enhances  your  skin,  eyes  and 
hair — and  stick  to  it.  Within 
this  group,  select  a  palette 
that  ranges  from  soft  to  vibrant- 
build  up  color  intensity  from 
morning  to  night.  (Learn  how 
with  our  guide,  right;  see  an 
example  of  a  color  family  at  left.) 

■  In  doubt  about  what  colors 
go  together?  Many  companies 
provide  at-the-counter  advice. 

■  New  trend:  Some  companies 
have  developed  color  systems. 
All  shades  in  each  group  are 
guaranteed  to  go  together.  Two 
to  look  for:  Avon  and  Clarion. 

Lancome  Lipcolour  Le  Stylo  in  Apngold;  Charles  of  the 
Ritz  Perfect  Finish  Eyecolor  Trio/Willov/  Roses;  Christian 
Dior  Rouge  a  Levres  Lipstick  in  Hawthorn;  Lancome  Le 
Crayon-Kohl  in  Menthe;  Revlon  Super  Lustrous  Lipstick  in 
Snow  Orange:  Revlon  Eyeshadow  Prisms'The  Jades;  Pre- 
scriptives  Shadow  Pencil  in  Moss;  Clarion  Eye  Oefiner  Lin- 
ing Pencil/Espresso;  Masi  Not  Quite  Lipstick  in  Naughty 
Nude;  II  Makiage  Transparent  Face  Powder  in  Coral;  Lan- 
come Le  Crayon  Waterproof  Creme  EyeColour/BronzS. 
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iBOVE:  RUSTY  APRICOT  LIPS  BY  DAY  PAVE  THE 
VAY  FOR  A  PUNCH  OF  PURE  CORAL  BY  NIGHT 


Since  early  morning  light  reveals  eveiything,  take 
^  a  light-handed  approach  and  keep  makeup 

sheer.  For  a  casual,  sporty  look,  try  a  tintejH  moisturizer,  soft  brown  mascara  and  tawny 
pink  or  peach  blush  on  cheekbones  and  bimbone.  Finish  off  with  sheer  gloss.  For  a  natural 
look  thafs  office-worthy,  begin  with  a  nhtweight  liquid  foundation  and  loose  powder; 
highlight  eyes  with  an  updated  neutral  shadow  (such  as  peach,  mustard  or  khaki);  add  one 
coat  of  mascara,  fresh  tones  of  pink,  rose  or  apricot  blush  and  soft,  sheer  lipstick. 

OHove  an  importaikmeeting  or  spedal  lunch?  Enliven  eyes  with 
Sp^  smoky  liner  smudgn^k)se  to  lashes;  odd  a  second  coat  of  mascara. 

Jazz  ^  lip  color— try  russety-orange  or  a  soft  blue-red;  freshen  T-zone  with  powder. 

''  ^•Mf  '-fefc  --'-rfc-tC  ^    i  V  1     ^^^  ^°^^  °  '''"'' '°''''  1°'*"  '^  possible,  remove 
#  ^Si_^\J^t,^,^^^  _■_  j_^,  makeup  (except  for  eyes).  Smooth  on  a  founda- 
tion wHh  more  coverage,  top  with  powder.  (Or  touch  up  noon  makeup  with  pressed 
powder.)  Go  brighter  with  blush  or  lips,  eyes  go  bolder  with  layers  of  different  color 
shadow  and  pendL  Dramatic  greens  and  sea  blues  are  newest. 
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athe  most  cherished  chocolate  chip 


cookie,  hail  to  the  heavenly  brownie!  After 


months  of  serious  munching,  we  select- 


<r  ^ 


f^ 


ed  the  five  all-time  cookie  classics 


and  created  the  ultimate  recipe 


for    each— your    favorites 


will  taste  better  than  ever! 


f 
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Our  easy-to-bake  all-star  treats,  clockwise  from  top:  ♦  Old-Fashioned  Oat- 
meal Cookies  *  Grandma's  Sugar  Cookies  *  Champion  Chocolate  Chip  Cookte 


•  Classic  Peanut  Butter  Cookies  *  Best-ever  Brownies  *  Recipes  begin  on  page. 
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Photo.  Irwin  Horowitz.  Prop  stylist,  Ywon 
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and  her  new  twins 


Tm  jusfbmy  crazy!'^  says 
Cybill,  plaming  a  kiss 

im  little  0n/5  Zachariah 
lack  hr  short) 
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Babes  in  arms:  "You  really 

sound  like  an  idiot  talking  to 

your  baby.  It's  wonderful!" 

says  Cybill,  as  she  and  her 

husband,  Bruce,  coo  over  Zack 

(below).  Ariel  (photo  at  right) 

treated  all  the  attention 

showered  on  her  brother  with 

0  yawn  and  a  well-time4nap 


Cybill  Shepherd  looks 
exha  usted — a  bsol  ute- 
ly,  positively,  blissful- 
ly exhausted.  Wear- 
ing sweatpants  and 
no  makeup,  with  her 
blond  hair  swept  i nto 
an  improvised  up- 
do, she's  in  the  mid- 
dle of  an  impressive  display — si- 
multaneously nursing  her  newborn 
twins.  As  she  sits  propped  up 
against  some  pillows  atop  her  rum- 
pled bed,  even  she  has  to  shake  her 
head  and  laugh  at  her  somewhat 
frazzled  appearance. 

"I'm  in  a  constant  state  of  over- 
whelm these  days,"  she  explains. 
"My  mind  has  turned  into  pea  soup." 
The  cause  is  none  other  than 
adorable  little  Zack  and  Ariel,  the 
tumultuous  twins  who  lost  October 
came  crying  into  the  lives  of  Cybill 
and  her  new  husband.  Dr.  Bruce 
Oppenheim.  Between  her  mar- 
riage, her  babies  and  her  return  to 
the  hectic  Moonlighting  set,  the  thir- 
ty-eight-yeor-old  actress  is  being 
tugged  at  in  more  directions  than 
an  ill-fitting  diaper.  The  funny 
thing  is,  she  couldn't  be  happier. 

"My  entire  universe  has  changed 
since  I've  had  these  two — and  what 
an  enormous  relief  that  is,"  she 
says,  smiling  at  her         (continued) 
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^My  Insfmcts  were 
telling  me  this  was  the    p^ 
right  time  to  have  a 
hahY,  and  Bruce  was 
the  right  man.  We 
were — and  are — very 
much  in  love" 
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As  the  twins  sleep,  Cybill  steals  a  rare 
quiet  moment  to  relax  in  their  nursery  (leh).  If 
you're  having  trouble  telling  the  diapered  duo  apart, 
thaf  s  Zack  eyeing  the  camera  in  the  photo  above,  ond  a 
more  reserved  Ariel  snuggling  in  Mama's  arm 


iUm. 


r 


(continued)  infants.  "It  just  puts  all 
of  your  life  in  a  great  new  perspec- 
tive. It  is  important  for  my  career  to 
like  the  work  I  do,  but  now  there  are 
things  that  are  more  important. 
I'm  just  baby  crazy!" 

Even  OS  Cybill  speaks,  the  two 
squirming  bundles  looking  up  at 
her  are  demanding  her  full  atten- 
tion. AAomo  knows  that  if  they  are 
not  both  fed  soon,  there  is  a  distinct 
possibility  that  they  will  erupt  into  a 
chorus  of  what  she  describes  as 
crying  in  stereo. 

"Zack,  don't  fuss,"  she  coos,  lift- 
ing up  her  son.  "You  just  wanted 
your  mama."  And  then,  turning  to 
her  little  daughter,  she  soys,  "Ariel, 
I  know,  it's  time  for  your  dinner." 

As  Cybill  begins  nursing,  she 
checks  a  notepad  on  the  side  of  her 
bed.  "Am  I  doing  this  right?"  she 
says.  "Which  side  did  I  start  you  on 
last  time?"  When  her  gentle  and 
expert  maneuvers  have  Ariel  and 
Zack  in         (continued  on  page  167) 
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HOME 


MORE  THAN  A  PLACE  TO  HANG  YOUR  HAT,  home 
has  become  o  luxwious  refreof  from  today's  hectic 
lifestyle— a  combination  of  old-fashioned  comfort  and 
modem  convenience.  What  are  the  up-to-the-minute  decorating  trends?  Here,  a 
coast-to-coast  report:  Country  continues  to  be  the  best-loved  decor,  in  Early 
American  or  the  Southwestern  country  style  of  Sanht  fe.  Also  in  vogue  is  the 
look  of  affluence — richly  colored  Ori-  A  I  ||||i| 

ATTOOfflfS 

HOTTEST 

DECORATING 

^'-    though  the  home  to-  I  IIlIiIIv 

I  day     indeed  a  hide-     |^^H^^H|||^|^| 


ental  rugs  and  English   Vittoriana, 

w\\U  its  cozy  chintz 
and  warm  wicker,  are 
quite   the    rage.   Al- 


r 


away,  bringing  rite  outside  in  is  top 

priority — be  it  a  skylit  bathroom  or  an 
off-the-kitchen  sun  deck.  \A/hat  kinds 
of  rooms  are  most  desired? 
Everyone  wants  a 
liearNof-fiie- 

wme  Idtthen,  featuring  top-notch 

appliances  and  an  adjacent  family      3^13 


BylillarilYn 
Diane  Glass, 
Decorating 
and  Design 
Editor 


Santa  Fe  style 


oom,  and  a  ittvish  ntaster 

tuiie,  complete  with  such 


.•i?r. 


opulent  extras  as  a  spa  bath,  a 
nini-gym,  a  VCR  and  state-of-the- 
art  stereo  equipment.  What  makes 
hese  rooms  so  special?  Read  on! 

)riental  rug.  Stark  Carpet;  wicker  settee  from  the  Ralph  Lauren  Home 
>]llectlon:  hatboxes,  bowl,  Sweet  Nellie;  wall  trimmings/borders,  Laura 
Xshley:  wooden  chair.  Zona;  high-tech  bathroom  designed  by  Richard 
'lemonte.  Details,  page  142. 
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home 


Here's  the  latest  on  today's  most  pop- 
ular spot.  Bonus:  Follow  the  adven- 
tures of  four  house-hunting 
couples  and  learn  how  you  can 
get  the  best  mortgage 


A  SPECIAL 

REPORTS 

PHIUPIANGDON 


The  American  family  has  come  to- 
gether again.  Husbands,  wives  and 
children,  buffeted  by  daily  tensions, 
are  increasingly  seeing  their  house  as 
a  haven,  a  self-sufficient  domain  that 
combines  state-of-the-art  accoutre- 
ments with  old-fashioned  sociability. 
"The  home  is  becoming  a  refuge 
from  the  world,"  says  Frederick  Starr,  president  of  Thomas- 
ville  Furniture.  He  spoke  on  a  panel  of  housing  and  home 
decorating  experts  organized  by  Ladies'  Home  Journal. 

Carl  Levine,  senior  vice-president  of  Bloomingdale's,  agreed. 
"There's  a  term  used  now,  'cocooning,'  which  means  enjoying 
the  home  as  a  bastion  of  safety,"  he  said. 

The  trend  isn't  surprising.  The  hectic,  competitive  business 
world  in  which  many  husbands  and  wives  earn  their  living  lias 
made  the  home  a  necessary  source  of  relief,  recreation  and 
reassurance.  (continued  on  page  147) 
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For  the  serious  chef: 
0  restaurant-style 
fridge,  a  microwave,  i 
commercial  range, 
three(!)  sinks,  as  well 
counter  space  and 
storage  galore.  This 
super  kitchen  also 
includes  a  home  office 
area  (left),  a  handy 
work  island  thaf  s 
perfect  for  snacks 
(right)  and  a  sunny, 
informal  dining  area 
(below).  Insets,  below 
left:  a  heart-of-the- 
home  English-style 
country  kitchen  and  a 
city  penthouse  version 
with  a  glass  ceiling 


THE  STUFF  DREAMS  ARE  MADE  OF,  this 
ultramodern  kitchen  is  roomy  enough  for 
family  and  friends  to  help  or  simply  keep  you 
company.  Notice  how  the 

streamlined  appHan€es  blend  in  with  pale 

cabinets.  The  dining  area,  in  contrast,  borrows 

Southwestern  motifs;  €Ountry  — -  ...-^ 

furnishings  and  bright  occes-  . 

series  keep  the  room  inviting.    I 

Kitchen  designed  by  Rose  Deleo  for  Hastings  Kitchen  Studio;  wicker  ^ 

stools  and  patio  furniture,  dinnerware.  silverware,  glassware,  place  -5 

mats,  napkins,  pottery,  rugs,  pillows,  traskets.  kitchen  utensils,  hang-  j^ 

ing  lamp.  Pier  1  Imports;  Scandinavian  table,  chairs,  bench.  Ever-  ~ 

green  Antiques.  Details,  page  142.  o 
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Above:  The  floor  plan  shows  how  the 
486-square-foot  space  was  divided 
into  a  work  area  and  a  dining/ 
family  room.  The  stove,  refrigerator  and 
sink  form  a  triangle  for  easy  access 
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HOME  SUITE  HOME... The  ultimate  in 
bedrooms  provides  every  comfort:  a 
■F  ^BriHl  king-size  bed  and  cozy  sHHng  area  in 
soothing  shades  of  soft  peach  and  gray,  compact  exercise 
eqmpment,  a  small  study  and  a  cfressnig  room.  The  elegant, 
mirrored  master  bath  features  an  over-  I  lli' 

LUXURIOUS 
up«    MASTER 
SUITE 


size  tub  with  a  built- 
in  JtKUXB,  his-and- 
hers  sinks,  flowers 
everywhere  and  a 
serene  outdoor  view. 


-J^ 
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Left:  Working  out  is  a  pleasure  when 
you  can  position  equipment  like  this 
cross-country  ski  machine  near  the  TV. 
Below:  A  nook  for  the  lavatory  (complete 
with  library)  means  extra  privacy 


Room  designed  by  Bebe  Winkler  of  NYC;  glass-top  occasional  table,  Hendon  ; 
area  rug.  Edward  Fields;  quilt  and  bed  linens.  Frette  Fine  Linens;  towels, 
robe,  slippers,  Porthault;  sponges,  brushes,  bath  accessories,  Caswell- Mas- 
sey.  Inset  of  blue  bathroom  designed  by  David  Lyon.  Details,  page  142. 
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THE  SEARCH 

FORTHE 

PERFECT 

HOME 


Every  prospective  home  buyer  is  looking  for  a  dream  house,  but 
very  fev/  people  find  exactly  what  they  wont.  In  buying  a  home,  it 
seems  that  the  ability  to  compromise  is  almost  as  essential  as  the 
ability  to  obtain  a  mortgage.  Here  are  four  couples  who  finally 
found  a  home  they  love — even  if  it  isn't  what  they  had  in  mind. 


Ilieywcniled 

Iheygoff 

COIIMIIdn 

"I'd  wanted  to  be  closer  to 

first  home 

A  iorge,  modern  home  near 

A  suburban  three-bedroom 

TEXAS 

the   downtown    section    of 

with  an  ultramodern  kitchen. 

town,"  says  Scott,  "but  we'd 

Scott  Neal,  25,  marketing 

Houston,  with  room  for  their 

PRICE:  $83,500 

have  hod  to  give  up  size  for 

analyst 

planned  family. 

that."  The  couple  benefited 

Carol  Hartwig,  31,  secretary 

from  depressed  real-estate 
values  in  the  region. 

married  mth  children 

A  newly  built  home  with  four 

A  twenty-year-old  four-bed- 

"We didn't  wont  o  house  that 

ILLINOIS 

bedrooms. 

room  house  that  needs  paint- 

backs up  on  a  tollwoy,"  soys 

Richard  Salon,  37,  lowyer 

ing  and  is  next  to  a  highway. 

Sheryl,  "but  it's  such  a  beau- 

Sheryl Salon,  31,  homemaker 

PRICE:  $214,000 

tiful  home  end  in  such  a 

three  daughters 

desirable  area  that  we  could 
accept  it." 

combining  two  families 

A    four-    or    five-bedroom 

A  four-bedroom  house  (they 

"We   would    have   liked   a 

SOUTHERN  CALIFORNIA 

house  to  accommodate  their 

converted  a  spare  room  into 

slightly  larger  lot,"  Wilma 

Mike  Scher,  43, 

four  children  from  previous 

a  fifth)  that  is  on  a  75-  by 

says.    Despite   the    lengthy 

marketing  executive 

marriages. 

111 -foot  lot  and  is  one  hour 

commute,   Mike    loves   the 

Wilma  Scher,  40, 

from  Mike's  job. 

suburban  town,  with  its  ex- 

homemaker 

PRICE:  $237,000 

tensive  hiking  trails. 

four  children 

a  smaller  nest 

A  house  that  would  be  easier 

A  two-bedroom  condomini- 

"Soilboating is  just  minutes 

CONNEGICUT 

to  core  for  than  the  four- 

um  in  0  rural  area  with  a 

away,"    says    Carol,    "but 

Jim  Bradley,  52, 

bedroom  home  where  they 

view  of  Long  Island  Sound. 

shopping  is  more  difficult." 

monagement-training 

raised  their  children. 

PRICE:  $187,000 

Jim  odds,  "In  a  condominium 

executive 

you  compromise  your  inde- 

Carol Bradley,  50, 

pendence,-  in  any  decision. 

part-time  secretary 

there  ore  others  to  consider." 

MONEY TALK 

Paying  for  your  dream  house 

The  purchase  of  a  home  is  undoubt- 
edly the  biggest  investment  most 
families  will  ever  make,  and  today 
the  cost  is  higher  than  ever: 

■  The  median  price  of  an  existing 
home  has  shot  up  143  percent  in 
thirteen  years — from  $35,000  to 
$85,000,  according  to  the  National 
Association  of  Realtors. 

■  In  some  regions,  such  as  New  York 
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City,  the  most  expensive  metropoli- 
tan area  in  the  nation,  the  median 
cost  is  much  higher:  $183,000. 
■  In  other  places,  though,  home  buy- 
ers can  benefit  from  a  distressed  econ- 
omy. The  median  price  of  an  older 
home  in  Houston  in  1987  was  $67,300. 
■The  median  down  payment  for  an 
average  one-family  home  is  $17,080 
when  people  put  down  20  percent, 
and  the  monthly  payments  on  a 
thirty-year  mortgage  at  current 
rates  for  that  home  are  $563.  (In 


1975  it  took  a  20  percent  down  pay- 
ment of  just  $7,000  and  mortgage 
payments  of  $232  per  month  to  buy 
the  same  kind  of  home.) 

The  increase  in  the  cost  of  new 
homes  also  reflects  to  some  degree  an 
increase  in  size.  The  median  single- 
family  house  built  in  1987  cost 
$105,000  and  measured  1,707  square 
feet,  compared  with  $69,000  and 
1,520  square  feet  in  1982,  according 
to  the  National  Association  of  Home 
Builders.      (continued  on  page  146) 
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MICROWAVABLE 


1  pkg.  (3  oz.)  cream  cheese 

1  can  Campbell's  cream  of  chicken  soup 

V2  tsp.  dried  dill 


Dash  pepper 

1  Vz  cups  cooked  broccoli  flowerets 

V2  cup  cubed  cooked  chicken 


1.  In  1-qt.  casserole,  microwave  cream  cheese  on  HIGH  30  sec.  or  until 
softened.  Stir  in  soup  until  smooth. 

2.  Add  remaining  ingredients.  Microwave  on  HIGH  4  min.;  stir  once  during 
heating.  Serve  over  waffles.  Garnish  with  chopped  tomato.  Makes  4  servings. 

DOWN  HOME  HASH  'N'  EGGS 

2  tbsp.  butter  1  tbsp.  Dijon  mustard 

4  cups  diced  cooked,  peeled  potatoes  Va  tsp.  hot  pepper  sauce 

1  can  Campbell's  cream  of  celery  soup  1  Vz  cups  chopped  cooked  corned  beef 

V4  cup  milk  4  eggs 

1.  In  10"  skillet  over  medium  heat,  in  hot  butter,  cook  potatoes  2  min.;  stir  often. 

2.  Stir  in  next  4  ingredients;  heat  through.  Stir  in  corned  beef.  Reduce  heat  to  low. 

3.  Make  4  indentations  in  potato  mixture.  Break  an  egg  into  each. 
Cover;  cook  10  min.  or  until  eggs  are  set.  Makes  4  servings. 


^am/)SslL 


Cream  ol 

Chicken 


CampSdL 


Cream  of 

Celery 
.soufJ 


THE  BOTTOM  OF  IT  ALL,  SOUP  MAKES  GOOD  FOOD. 


0 1988  Campbell  Soup  Company 


Introflucing  Instamasht.. 

The  nm  and  only  mashed  potatoes 

made  exclusively  for  the  microwave. 


No  need  to  add  milk  or  butter. . . 

. . .  just  add  water!  There's  no  up-front  preparation,  no 
extra  ingredients  to  add,  no  boiling,  no  whipping ...  no 
pots  to  clean.  With  NEW  Instamash®  just  a  minute  in  the 
microwave  is  all  it  takes. 

And  because  it's  from  Idahoan®  the  potato  experts, 
you'll  get  delicious  mashed  potatoes,  too.  Potatoes  with 
all  the  real  Idaho  flavor  and  texture  of  mashed  potatoes 
made  from  scratch. 

Idahoar  gives  you  more  choices  than  anyone. 

Try  NEW  Instamash®  microwave  mashed  potatoes 

today.  They're  from  Idahoan®— the  people  who  bring 

you  a  wider  variety  of  fast,  easy  and  delicious  potato 

dishes  than  any  other  national  brand. 

For  a  FREE  Idahoan''  Recipe  Book  now  with  microwave  recipes,  call: 

Oregon  180O523-1158     1.800-547.4577 

Call  Monday  through  Friday 
8:30a.m.  to  5.00  p.m.  Pacific  lime. 


a. 
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our  name  means  potatoes® 

idahoan 

""    Number  One  Potato  Place 
Lewisville.  Idaho  83431-0130 


SPRING  DINNERS 

continued  from  page  115 

MENU  FOR  EIGHT 


All  recipes  pictured  on  pages  114-115 

Asparagus  Salad 

Roast  Lamb  with  Parsley 

or  Baked  Ham  with  Apple  Juice 

Savory  Rhubarb  Sauce 

Minted  New  Potatoes  and  Greens  Souffle 

Sally  Lunn  Bread 

Lemon-Raspberry  Charlotte  with  Raspberry  Sauce 

SHOPPING  LIST 

For  lamb:  1  boneless  leg  of  lamb  (about  6  lbs.),  butterflied  and 
tied,  1  bunch  parsley,  fresh  rosemary  (optional),  dry  bread 
crumbs,  red  wine 
For  ham:  1  fully  cooked,  bone-in  ham  (about  8  lbs.),  1  pint  app 
juice,  dry  mustard,  brown  sugar,  cider  vinegar,  whole  cloves 


Balsamic  vinegzu* 

3  onions 

1  pound  spinach 
2'/2  pounds  asparagus 
1  head  Boston  lettuce 
'/i  pound  Belgian  endive 
1  bunch  green  onions 

4  to  6  lemons 
Raspberries  (optional) 
Kiwifruit  (optional) 
V/2  pounds  rhubarb 

3  pounds  small  new  potatoes 
%  pound  chicory 


1  bunch  mint 

1  package  active  dry  yeast 

2  packages  (3  oz.  each) 
ladyfingers 

2  packages  (10  oz.  each)  frozen 

raspberries  in  syrup 
1  can  (13%  or  14 '/2  oz.)  chicken 

broth 
1  pound  butter  or  margarine 
l'/2  dozen  eggs 
V4  pound  Gruydre  cheese 
V2  pint  heavy  or  whipping  crea 
Raspberry-flavored  brandy 


STAPLES  TO  HAVE  ON  HAND 


Dijon  mustard 

Olive  oil 

White  wine  vinegar 

Unflavored  gelatin 

Sugar 

All-purpose  flour 


Rosemary  or  ground  cloves 

Salt 

Peppercorns 

1  quart  milk 

1  bulb  garlic 


SCHEDULE 


Up  to  1  month  ahead: 

1.  Invite  guests. 

2.  Buy  nonperishable  ingredients,  wine  and  liquor. 

3.  Make  and  freeze  Sally  Lunn  bread. 
Up  to  2  days  ahead: 
Buy  remaining  ingredients. 
Up  to  1  day  ahead: 

1.  Cook  asparagus  for  salad;  cover  well  and  refrigerat« 
Make  dressing.  Cook  egg  and  refrigerate. 

2.  Make  rhubarb  sauce;  refrigerate. 

3.  Prepare  greens  for  souffle;  refrigerate. 

4.  Make  lemon-raspberry  charlotte  and  raspberry  sauct 
refrigerate. 
Morning  of  party: 
Set  up  table. 
2'/2  hours  before  serving: 
If  preparing  lamb,  remove  from  refrigerator  and  stuff.  I 
preparing  ham,  let  stand  at  room  temperature. 
2  hours  before  serving: 

1.  If  preparing  ham,  begin  baking. 

2.  Assemble  salad.  | 

3.  Thaw  bread  at  room  temperature.  j 
1  hour  before  serving:  I 

1.  Begin  roasting  lamb. 

2.  Make  and  bake  souffle. 
30  minutes  before  serving: 

1.  Heat  bread. 

2.  Make  minted  new  potatoes. 

3.  Heat  rhubarb  sauce.  (continued. 
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How  to  test  drive  apickle. 


Ifa  pickle  can 
take  the  cuiTes  like  this, 
it's  heen  cooked  and  parked 
on  a  grocers  warm  shelf.  >!.> 


A  Claussen®pickle 

responds  in  a  snap. 

Never  cooked.  Always  chilled. 

It  outperforms  the  other  on  taste. 

Drive  one  and  experience 

the  freshness. 


'-r*'. 
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Qaussen. 


Si 


Only  in  your  grocer's  refrigerated  case. 


«?  1987  Claussen  Pickle  Co. 


■  SPRING  DINNERS 

continued 
ASPARAGUS  SALAD 

A  great  combination  of  color  and  taste. 


Total  prep  time:  25  minutes 


n 


2V2  pounds  asparagus,  trimmed 
1  head  Boston  lettuce,  torn 
V4  pound  Belgian  endive,  separated 
into  leaves 

1  hard-cooked  egg 

2  tablespoons  sliced  green  onions 


Dressing 


2  tablespoons  fresh  lemon  juice 
1  tablespoon  Dijon  mustard 
1  teaspoon  salt 

Vz  teaspoon  freshly  ground  pepper 

Vz  cup  olive  oil 

Bring  a  large  saucepan  of  salted  water 
to  a  boil.  Add  £isparagus;  return  to  a 
full  boil  and  cook  until  tender,  3  to  4 
minutes.  With  a  slotted  spoon  transfer 
asparagus  to  a  bowl  of  ice  water  to 
cool.  Drain.  (Can  be  made  ahead.  Cover 
and  refrigerate  up  to  24  hours.) 

Arrange  greens  on  a  platter;  ar- 
range asparagus  on  top.  Rub  egg  white 
through  a  sieve  onto  wax  paper;  rub 
egg  yolk  through  a  sieve  onto  another 
sheet  of  wax  paper.  Spoon  stripes  of 
cooked  egg  white  and  yolk  on  aspara- 
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gus;  sprinkle  on  green  onions.  Serve 
with  dressing  on  the  side.  Makes  8 
servings,  35  calories  each  without 
dressing. 

Dressing:  In  small  bowl  whisk  lemon 
juice  with  mustard,  salt  smd  pepper. 
Gradually  whisk  in  oil.  (Can  be  made 
ahead.  Store  covered  at  room  tempera- 
ture up  to  24  hours.)  Makes  %  cup^  65 
calories  per  tablespoon. 

ROAST  LAMB  WITH  PARSLEY 

If  your  supermarket  has  only  whole 
legs  of  lamb,  ask  the  butcher  to  butter- 
fly and  tie  one  for  you. 

Prep  time:  15  minutes  □ 

Roasting  time:  60  minutes 

1  boneless  leg  of  lamb  (about  6 

lbs.),  butterflied  and  tied 
V2  cup  chopped  parsley 
Vs  cup  dry  bread  crumbs 

2  teaspoons  minced  garlic 

V/2  teaspoons  fresh  rosemary  or  V2 
teaspoon  dried 
1  teaspoon  salt 

V2  teaspoon  freshly  ground  pepper 
V*  cup  red  wine 
%  cup  chicken  broth 

One  hour  before  roasting,  remove 
lamb  from  refrigerator.  In  small  bowl 
combine  parsley,  bread  cnimbs,  garlic, 
rosemary,  salt  and  pepper.  With  fin- 


gers or  handle  of  a  wooden  spoon,  stvifl 
mixture  into  opening  in  lamb. 

Preheat  oven  to  450°F.  Place  lamb 
fat  side  up  in  roasting  pan.  Roast  20 
minutes.  Reduce  heat  to  375°F.  Roast 
40  minutes  more  for  medium-rare  or 
until  internal  temperature  reaches 
150°F.  Transfer  lamb  to  a  warm  serv- 
ing platter  and  let  stand  at  least  10 
minutes  before  slicing.  Add  wine  and 
chicken  broth  to  roasting  pan;  cook 
over  high  heat,  scraping  up  browned 
bits,  until  reduced  to  1  cup,  about  10 
minutes.  Serve  lamb  with  pan  juices 
and  Savory  Rhubarb  Sauce  (recipe  on 
page  139).  Makes  10  to  12  servings, 
175  calories  per  3-ounce  serving  with- 
out rhubarb  sauce. 

BAKED  HAM  WITH  APPLE  JUICE 

The  apple  juice  helps  extract  some  of 
the  saltiness  from  the  ham. 

Prep  time:  10  minutes  □ 

Baking  time:  90  to  100  minutes 

1  fully  cooked,  bone-in  ham  (8  lbs.), 

trimmed 
Vi  cup  plus  2  tablespoons  apple 

juice 
%  teaspoon  dry  mustard,  divided 
Vs  cup  firmly  packed  brown  sugar 
1  teaspoon  cider  vinegar 
Whole  cloves 
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eheat  oven  to  350°F.  Place  ham  cut 
le  down  in  roasting  pan.  In  glass 
I  jasure  whisk  V2  cup  apple  juice  and 
teaspoon  mustard.  Pour  over  ham. 
I  ike  1  hour,  basting  occasionally. 
Meanwhile,  in  small  bowl  combine 
own  sugar,  vinegar  and  remaining  2 
blespoons  apple  juice  and  'A  tea- 
oon  mustard  for  glaze.  Remove  ham 
3m  oven  and  increase  oven  tempera- 
re  to  375°F.  With  a  sharp  knife  score 
im  in  a  diamond  pattern.  Stud  with 
oves.  Pour  one  third  of  the  glaze  over 
un.  Bake  30  minutes  more,  basting 
ith  remaining  glaze  every  10  min- 
Ites,  until  internal  temperature 
.'aches  140°F.  Serve  with  Savory  Rhu- 
irb  Sauce  (recipe  follows).  Makes  15 
•  20  servings,  185  calories  per  3-ounce 
I  jrving  without  sauce. 

SAVORY  RHUBARB  SAUCE 

FOR  LAMB  OR  HAM 

y.emember,  add  rosemary  to  the  lamb, 
Uoves  to  the  ham.  Just  a  teaspoon  of 
[alsamic  vinegar  makes  a  big  flavor 
'ifference. 

*rep  time:  10  minutes  D 

/ooking  time:  20  minutes 

4  cups  thinly  sliced  rhubarb 
6  tablespoons  sugar 
1 4  cup  chicken  broth 


V2  teaspoon  rosemary  for  lamb  or 
Va  teaspoon  ground  cloves  for  ham 
1  teaspoon  balsamic  vinegar 

In  saucepan  combine  rhubarb,  sugar, 
chicken  broth  and  rosemary  or  cloves. 
Bring  to  a  boil  over  medium  heat,  stir- 
ring frequently.  Reduce  heat  and  sim- 
mer 15  minutes.  Remove  from  heat; 
stir  in  vinegar.  Serve  warm.  (Can  be 
made  ahead.  Cover  and  refrigerate  up 
to  24  hours.  Reheat  before  serving.) 
Makes  2  cups,  45  calories  per  Va  cup. 

MINTED  NEW  POTATOES 

What  better  way  to  taste  springtime 
than  with  fresh  mint  sprinkled  on  new 
potatoes! 

Prep  time:  15  minutes  D 

Cooking  time:  5  to  20  minutes 

3  pounds  small  new  potatoes 
V2  cup  chopped  fresh  mint 
Va  cup  butter  or  margarine, 

cut  up 
1  tablespoon  white  wine  vinegar 
1  teaspoon  salt 
V2  teaspoon  freshly 
ground  pepper 

On  steamer  rack  set  in  a  large  sauce- 
pan, steam  potatoes  until  tender,  15  to 
20  minutes.  Transfer  to  a  warm  serv- 
ing dish  and  toss  with  mint,  butter  or 


margarine,  vinegar,  salt  and  pepper. 
Makes  8  servings,  155  calories  each. 

GREENS  SOUFFLE 

This  chicory  and  spinach  combination 
makes  a  wonderful  side  dish. 

Prep  time:  35  minutes  H 

Baking  time:  30  minutes 

3/4  pound  chicory 

1  pound  spinach 
V4  cup  butter  or  margarine 

1  cup  chopped  onions 
Va  cup  all-purpose  flour 
IV2  cups  milk,  scalded 

6  eggs,  separated 
Va  cup  grated  Gruyere  cheese 

1  teaspoon  salt 
V2  teaspoon  freshly  ground  pepper 

Preheat  oven  to  375°F.  Grease  a  shal- 
low 2-quart  baking  dish. 

Rinse  chicory  and  spinach  separate- 
ly under  cold  water;  drain  each  in  col- 
ander. Place  chicory  in  a  large  sauce- 
pan with  any  water  that  clings  to 
leaves.  Cover  and  cook  over  high  heat 
5  minutes.  Add  spinach  and  cook  cov- 
ered 3  minutes  more.  Drain  greens. 
When  cool  enough  to  handle,  squeeze 
out  excess  water;  chop  fine  and  set 
aside.  (Can  be  made  ahead.  Cover  and 
refrigerate  up  to  24  hours.) 

In  saucepem  melt  butter  (continued) 


mertca  s  Dairy  Larmer\ 
i^ational  Tiairy  Boaie*. 
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THE  LATEST  BRIGHT  IDEA 
FROMKITCHENAID. 


This  Ultra  Power  Mixer  effortlessly  kne/\ds  the  toughest  dough. 
Its  optional  attachments  let  you  grind  meats,  puree  fruits,  slice 
vegetables,  shred  cheese.  even  make  pasta,  grind  grain  and  stuff  sausage. 

The  KitchenAid  Mixer  in  new  b^^ »-     ■   ^^      ^•.j 

Royal  Red  can  become  nothing  less  than  a     ■%l*CTieil>^I»l 

TOTAL  food  PREPAR/\TI0N  CENTER.  SeE  IT  NOW.       FOR  THE  WAY  ITS  MADE 


FOR  LITERATURE  WRITE  KITCHENAID.  DEPT  C-49M.  PO  BOX  3900.  PEORIA.  IL  616H. 
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continued 

or  margarine  over  medium-high  heat. 
Add  onions  and  cook  until  translu- 
cent, 5  minutes.  Add  flour  and  cook, 
stirring,  2  minutes.  Gradually  stir  in 
hot  milk  and  cook,  stirring,  until  mix- 
ture boils.  Remove  from  heat  and  cool 
5  minutes.  Rapidly  stir  in  egg  yolks 
one  at  a  time,  then  cheese,  greens,  salt 
and  pepper. 

In  large  mixer  bowl  beat  egg  whites 
until  stiff  but  not  dry.  Fold  whites  into 
greens  mixture;  pour  into  prepared 
dish.  Bake  30  minutes.  Makes  8  serv- 
ings, 215  calories  each. 

SALLY  LUNN  BREAD 

This  batter  bread  is  quick  to  make— no 
kneading  required.  For  a  treat,  toast 
any  remaining  slices  for  breakfast. 

Prep  time:  10  minutes  plus  rising  Q 
Baking  time:  30  to  40  minutes 

%  cup  milk 
Vs  cup  water 
V2  cup  butter,  cut  up 
ZVa  cups  all-purpose  flour,  divided 
V4  cup  sugar 

1  package  active  dry  yeast 

1  teaspoon  salt 

3  eggs,  at  room  temperature 
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In  small  saucepan  combine  milk,  wa- 
ter and  butter.  Heat  over  medium  heat 
until  very  warm  (120°F.-130°F.). 

In  large  mixer  bowl  combine  VA 
cups  flour,  sugar,  yeast  and  salt;  mix 
well.  Gradually  add  warm  liquid  to  dry 
ingredients;  beat  2  minutes  at  medium 
speed.  Beat  in  eggs.  Gradually  beat  in 
remaining  2  cups  flour.  Cover  and  let 
rise  in  a  warm,  draft-free  place  until 
doubled  in  bulk,  about  1  hour. 

Grenerously  grease  a  10-inch  tube 
pan.  Stir  dough  very  well.  Pour  into 
prepared  pan.  Cover  and  let  rise  until 
doubled  in  bulk,  30  to  40  minutes. 

Preheat  oven  to  375°F.  Bake  30  to  40 
minutes.  Cool  in  pan  on  a  wire  rack  5 
minutes.  Remove  from  pan.  (Can  be 
made  ahead.  Wrap  well  in  foil  and 
freeze  up  to  1  month.  Thaw  at  room 
temperature.  Reheat  wrapped  in  a  pre- 
heated 375°F.  oven  30  minutes.)  Serve 
warm,  at  room  temperature  or  toasted. 
Makes  12  servings,  240  calories  each. 

LEMON-RASPBERRY  CHARLOTTE 
WITH  RASPBERRY  SAUCE 

An  elegant,  do-ahead  dessert  consist- 
ing of  ladyfingers  and  a  sumptuous 
gelatin  cream. 

Prep  time:  45  minutes  plus  chilling  Q 
V/2  to  2  packages  (3  oz.  each) 
ladyfingers,  split 


2  tablespoons  raspberry-flavored 

brandy,  divided 
2  envelopes  unflavored 

gelatin 
%  cup  plus  1  teaspoon  fresh  lemo 

juice 
%  cup  milk 
4  eggs,  separated 
1  cup  plus  3  tablespoons 
sugar 

1  teaspoon  grated  lemon  peel 
Pinch  salt 

^4  cup  heavy  or  whipping 
cream 

2  packages  (10  oz.  each)  frozen 

raspberries  in  syrup,  thawed, 
pureed  and  strained 
Whipped  cream,  raspberries  and 
kiwifruit  slices,  for  garnish 
(optional) 


Line  bottom  and  sides  of  a  9-inc] 
springform  pan  with  ladyfingei 
halves.  Brush  with  brandy;  set  aside. 

In  small  bowl  sprinkle  gelatin  ove 
%  cup  lemon  juice  to  soften;  set  aside  ^ 
In  large  saucepan  heat  milk  to  boiling  ^ 
Meanwhile,  in  mixer  bowl  beat  egn 
yolks  at  high  speed  until  light.  Gradul 
ally  add   1   cup  sugar  and  continulL 
beating  until  mixture  is  pale  ancll 
thick,  2  minutes.  Beat  in  hot  milk  in  J^ 
thin,  steady  stream.  Retiim  mixture  t(j 
saucepan  and  cook,  stirring,  over  me  I 
dium  heat  until  sauce  is  thickened  ancj 
lightly  coats  the  back  of  a  spoon.  Rel 
move  from  heat.  Add  gelatin  mixture 
stirring  to  dissolve.  Stir  in  lemon  peel 
Tremsfer  to  a  large  bowl.  Refrigerate 
stirring  every  15  minutes,  until  mix- 
ture movmds  slightly  when  dropped 
from  a  spoon,  about  1  hour. 

In  clean  mixer  bowl  beat  egg  white 
with  salt  until  soft  peaks  form.  Beat  in 
1  tablespoon  sugar  until  stiff.  In  an 
other  bowl  beat  cream  until  stiff.  Fold 
whipped  cream  into  lemon  mixture 
then  fold  in  beaten  egg  whites.  In 
small  bowl  gently  combine  Vz  cup  rasp- 
berry puree  and  one  third  of 
the  lemon  mixture.  Partially  fold  in 
another  third  of  the  lemon  mixtvure  un- 
til lightly  marbled  (1  or  2  folds);  pour 
into  prepared  springform  pan.  Spoon 
in  remaining  lemon  mixture,  spread- 
ing evenly.  Cover  and  refrigerate  3 
hours  or  overnight. 

Meanwhile,  in  small  bowl  combine 
remaining  raspberry  puree  v^rith  re- 
maining 2  tablespoons  sugar  and  1 
teaspoon  lemon  juice.  (Can  be  made 
ahead.  Cover  and  refrigerate  up  to  24 
hours  ahead.)  To  serve  charlotte,  re- 
move sides  of  springform  pan.  Garnish 
vrith  whipped  cream,  raspberries  and 
kiwifruit.  Makes  12  servings,  260  calo 
ries  each  with  sauce.  I 


Recipes  developed   by  Lisa  Brainerd 
and  Kathy  Jackette. 
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CHEESE! 


Easy  Chocolate  Cheesecake 


'2  pkgs.(4  oz.  each)  BAKER'S*  GERMAN'S® 

Sweet  Chocolate,  divided 
2  eggs 
%  cup  KARO*  Light  or  Dark  Com  Syrup 


'/3  cup  heavy  cream 

l'/2tsps.  vanilla 

2  pkgs.(8  02.  each)  cream  cheese,  cut  in  cubes 

Crumb  Crust  (recipe  follows) 


Melt  l'/2  pkgs.  (6  oz.)  chocolate.  Blend  eggsj  com  syrup,  cream  and  vanilla  in  blender  until 
smooth,  With  blender  mnning,  gradually  add  cream  cheese;  blend  until  smooth.  Blend  in 
chocolate.  Pour  into  crust.  Bake  in  325**?  oven  45  min.  or  until  set.  Cool  on     jj 
rack.  Cover;  chill.  Melt  remaining  chocolate;  drizzle  over  top.  Serves  8.  y  ^^    ' 

Crumb  Cmst:  In  9-in.  pie  plate  or  9x3-in.  springform  pan  combine  1%  cups  «^^B^       ' 
chocolate  cookie  or  graham  cracker  cmmbs,  2lSsps.  sugar  and  '/3  cup  butter 
ormargarine,  melted,  until  wellmixed.  Press  evenly  in  pie  plate  or  on  bottom 
and  1  'A  in.  up  side  of  springform  pan. 


•  <e>  19^8  General  Foods  Corpi  «>  1988  Best  Foods.  CPC  Internalional  Inc.  Baker'sand  German's  are  registered 
trademarks  ol  General  Foods  Corpi  Karo  is  a  registered  trademark  ol  CPC  Interr^ational  Inc. 
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most  from 

this  month; 
redpes 


or  105  years,  Ladies^ 
Home  Journal  has 
been  dedicated  to  providing 
first-rate  recipes  as  well  as 
up-to-the-minute  informa- 
tion on  food  trends  that  re- 
flect our  changing  life- 
styles. To  ensure  that 
our  recipes  meet  the 
highest  standards  for 
flavor,  nutrition,  ap- 
pearance and  reliabil- 
ity, we  test  them  a  mini- 
mum of  three  times  in 
our  own  kitchen.  That  makes 
for  quality  you  can  count  on. 


■deaning 

t  Clues 


The  microwave  ;s  a  marvel- 
ous machine,  but  baked-on 
food  splatters  can  be  hard  i  _ 
clean.  Here's  a  trick  to  soften  dried  stains  for 
easier  clean-up:  Heat  2  cups  hot  water  in  a  4- 
cup  glass  microwaveproof  measure  for  5  min- 
utes, until  the  oven  is  steamy  inside;  then 
remove  the  measure.  Since  the  inside  of  the 
microwave  is  delicate,  sponge  it  with  hot,  soapy  water 
or  a  water-baking  soda  solution.  Be  sure  to  clean  the 
rubber  seal  around  the  door  as  well.  When  cleaning 
around  door,  avoid  getting  water  on  the  control  but- 
tons—wipe the  panel  gently  with  a  slightly  damp  cloth. 


pointers  for 

fWECTGHATIN 

A  few  basics  to  help  you  make  our  Lemon-Raspberry 
Charlotte  (page  140).  When  making  on  unflavored 
gelatin-based  recipe,  sprinkle  the  gelatin  over  a  small 
amount  of  cold  liquid  and  let  it  stand  1  to  4  minutes. 
(Adding  hot  liquid  directly  to  unflavored  gelatin  will 
cause  it  to  become  lumpy.)  Then  stir  into  hot  liquid  until 
gelatin  is  completely  dissolved.  Check  the  stirring  utensil 
and  bowl:  If  any  opaque  granules  remain,  keep  stirring. 
Refrigerate  until  the  mixture  is  thick  enough  to  mound 
slightly  when  dropped  from  a  spoon.  This  will  take  one 
to  two  hours,  depending  on  the  bowl  it's  in,  plus  the 

temperature  of  your 

^5»  We've  designed 

^S  symbols  to  help  you 

jfi  determine  the  ease  of 

•|£  preparation  for  each 

TS  recipe. 

Q  Moderate 
H  Challenging 
IM]  Microwave 


refrigerator.  Don't 
panic  if  the  gelatin 
sets;  simply  re-melt 
by  placing  the  bowl 
in  0  few  inches  of 
worm  water  and 
whisking  until 
smooth. 


knew  your 

MICRIMIIVE 


Our  miaowave  recipes  were 
tested  in  650-  and  700-watt 
ovens.  For  the  best  results,  it  helps  to  know  the  wattage  of  your  oven.  If  the 
manual  doesn't  tell  you,  use  this  test:  Bring  1  cup  of  tap  water  to  a  boil  in  a 
l-<up  glass  measure.  It  will  take  2'/2  to  3  minutes  in  a  600-  to  700-watt 
oven,  4  minutes  in  a  500-  to  600-watt  oven.  Since  your  oven  may  take 
more  or  less  time  to  cook  than  ours  do,  always  check  food  after  the 
minimum  time  stated  and  adjust  as  necessary  for  desired  results. 


recipe  index 


ENTREES 


Here  is  a  listing  of  redpes  appearing  in  this  issue, 
induding  those  from  the  Journal  kitdien  and 
advertisements.  ('Indudes  microwave  instructions) 


COOKIES 


Best-Ever  Brownies  p.  142 

Champion  Chocolate  Chip  Cookies  p.  142 

Classic  Peanut  Butler  Cookies  p.  142 

Grandma's  Sugar  Cookies  p.  142 

Old-Fashioned  Oatmeal  Cookies  p,  142 

Post'  Fruit  &  Fibre'  Cereal  Tropical  Cookies  p.  163 

Sugar  Bunnies  p.  87 

DESSERTS 


Baked  Ham  with  Apple  Juice  p.  138 

•Cappellini  with  Shrimp  Creole  Sauce  p.  103 

Cheeseburger  Pie  p.  74 

•Curried  Chicken  with  Pears  p.  106 

Down  Home  Hash  'n'  Eggs  p.  135 

Ginger  Chicken  Thighs  p.  104 

•Mexican  Eggs  Rancheros  p.  76 

•Pork  Tenderloin  with  Saucy  Potatoes  p.  106 

•Roast  Ijmb  with  Parsley  p.  138 

TeriyaKi  Steak  Strips  p.  104 

Turkey  Burgers  with  Cranberry  Mayonnaise  p.  104 

WaHles  Oivan  p.  135 

Whole  Wheal  Pita  Pma  p.  106 


MISCELLANEOUS 


Asparagus  Salad  p.  138 
Sally  Lunn  Bread  p.  140 
Savory  Rhubarb  Sauce  p.  139 


Banana  Fizz  Favorite  p.  77 

Broiled  Bananas  with  Rum  p.  103 

Easy  Chocolate  Cheesecake  p.  143 

Lemon-Raspberry  Charlotte  with  Raspberry  Sauce  p.  140 

Schnappy  Fruit  Compote  p.  74 

Strawberry  Cheese  Pie  p.  47 
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SIDE  DISHES 


Carrot  Slaw  p.  104 

Greens  Souffle  p   139 

Minted  New  Potatoes  p.  139 

Quick  Oriental  Noodles  p.  104 

Roasted  Pepper  and  Romaine  Salad  p.  74 

Spinach-Garlic  Soup  p.  106 


BAKING  BONUS 

The  first  rule  of  suaessful  baking  is  to 
measure  correctly,  using  the  right 
equipment.  Liquids  ore  measured  in  glass 
measuring  cups  with  markings  on  the 
sides.  Dry  ingredients  should  be 
measured  in  standardized  dry  measuring 
cups— the  kind  that  come  in  sets  of  four 
with  a  cup  for  each  size.  The  Journal's 
method  for  fast,  easy  measuring  of  flour 
is  to  dip  the  cup  into  the  canister  and 
level  off  rather  than  spooning  flour  into 
cup.  Be  careful  not  to  pack  down  flour. 
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tove  Top  Select       ^    .  . 
;ecause  everything  in  it  is 


tove  Top'"^  selects  the 
St  tasteful  ingredients  to 
ate  exquisite  varieties  of 
ffing.  Like  the  wild  rice, 
tder  mushrooms  and 
iced  green  onions  in  our 
lid  Rice  &  Mushroom.  Or 
?  delicate  garden  spinach 
d  hearty  Romano  cheese 
3ur  Chicken  Florentine, 
d  they're  all  ready  in  just 
minutes. 

Stuffing  with  select  in- 
?dients  for  people  with 
lective  tastes. 
Stove  Top  Select  Stuffing. 


STUFFING  IVIIX 


GENERAL 
i  FOODS 


1988  General  Fooas 


How  to 
make  sure 
your  wings 

really.fly 


vate  their  current  home.  In  the  early  seventies,  for  eve 
dollar  spent  on  new  home  construction,  forty-five  cents  w 
spent  on  home  remodeling.  But  since  then,  there  has  b© 
a  major  shift  toward  remodeling  and  renovation.  In  19? 
for  every  dollar  spent  on  new-home  building,  sixty-ni 
cents  was  spent  on  remodeling  and  renovation,  accordii 
to  the  NAHB  Remodelors  Council.  Contractors  surveyed  1 
the  council  report  that  the  most  expensive  home  improv 
ment  is  a  second-story  addition,  costing  an  average 
$32,626.  Room  additions  cost  an  average  of  $20,256.  0th 
high-cost  renovations  include  adding  a  bathroom  ($13,35J 
and  remodeling  a  kitchen  ($10,863).  A  really  thoroua 
kitchen  renovation  can  cost  much  more,  however. 

Sometimes  the  expense  is  worth  it.  "The  best  financi 
paybacks  are  from  rooms  that  are  important  in  the  fun 
tioning  of  the  house — kitchen,  bathroom,  family  room 
says  Bryan  Patchan,  executive  director  of  the  remodelii 
council.  But,  he  cautions,  "people  are  kidding  themselves 
they  think  they'll  get  a  one  hundred  percent  return  < 
their  investment  if  they  sell  the  house  immediately." 

The  most  popular  way  of  financing  a  home-improvemei 
project  today  is  through  a  revolving  home  equity  line 
credit,  which  has  an  adjustable  rate  that  is  considerab] 
lower  than  the  fixed  rate  charged  for  the  fifteen-ye£ 
home-improvement  loans  popular  years  ago. 

Most  of  the  home  equity  credit  lines  are  organized 
that  the  homeowner  pays  interest,  not  principal,  evei 
month.  While  the  monthly  payment  is  smaller  as  a  resul 
the  homeowner  must  still  pay  off  the  principal  eventually 
in  a  lump  sum  or  installments. 

But  whether  consumers  decide  to  buy,  remodel  or  rem 
vate,  the  financing  agreements  involved  are  a  major  xii 
dertaking.  Anyone  who  does  not  fully  imderstand  a  morl 
gage  or  loan  agreement  would  be  well  advised  to  get  legs 
assistance  before  signing  the  contract. 


How  to 
make  your 

chicKen 
cause  a  stir. 


MONEY lALK 

Paying  for  your  dream  house 


continued  from  page  134 

But  no  matter  what  the  size  or  price  of  a  home,  paying 
for  it  is  usually  a  lifetime  commitment.  Many  financing 
experts  agree  that  a  family  should  not  spend  more  than  28 
percent  of  its  gross  income  on  mortgage  payments  and 
property  taxes  and  not  more  than  36  percent  on  those 
expenses  plus  other  debts.  Some  lenders  allow  less  strin- 
gent guidelines  of  33  and  38  percent. 

What  kind  of  mortgage  is  best?  The  interest  on  fixed-rate 
mortgages  is  considerably  higher  than  that  on  adjustable- 
rate  mortgages  (ARMs),  which  offer  gm  interest  rate  that  is 
usually  2V2  percent  to  3  percent  lower — in  the  beginning. 

In  an  ARM,  the  lender  usually  adjusts  the  rate  at  inter- 
vals to  reflect  an  index  indicative  of  the  economy.  "Ask 
what  index  is  being  used,"  says  Len  Druger,  vice-chairman 
of  Citicorp  Mortgage,  Inc.  "The  index  for  six-month  U.S. 
Treasury  bills  is  easily  imderstood,  and  it's  imcontroUed  by 
the  lender." 

It's  not  a  good  idea,  however,  for  the  consumer  to  have 
the  rate  tied  to  a  cost-of-funds  index — such  as  one  based  on 
the  interest  rate  that  savings  and  loan  associations  pay 
their  depositors.  "The  more  distressed  they  [the  savings 
associations]  get,  the  more  they  pay  for  funds  £ind  the 
higher  the  cost  to  the  consumer,"  Druger  says. 

He  suggests  that  prospective  home  buyers  who  are  work- 
ing with  real-estate  firms  ask  whether  the  company  offers 
special  mortgage  programs.  Some  brokers  have  programs 
that  reduce  or  eliminate  fees  if  the  buyer  makes  a  large 
enough  down  payment. 

Some  consumers,  alarmed  by  high  payments,  have  found 
it  easier  to  avoid  mortgages  altogether  and  simply  reno- 
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9ntinued  from  page  129 


Contemporary  home  design 
reflects  this  nesting  instinct 
most  obviously  in  two  areas: 
he  elaborate  bedrooms  and  the  big  kitchens  that  are  popu- 
ar  with  affluent  homeowners.  Among  less  well-off  fam- 
lies,  luxuries  like  VCRs,  exercise  equipment  and  high- 
ech  kitchen  appliances  have  become  essentials  for  home- 
entered  leisure  activities. 
The  ultimate  in  cocooning  is  provided  by  a  master  suite 
»r  master  retreat:  an  isolated  preserve  where  upscale  cou- 
)les  can  escape  the  cares  of  the  day  in  style. 

To  reinforce  the  feeling  of  secure  self-siofficiency,  some 
;ouples  nowadays  install  coffeemakers  or  small  refrigera- 
ors  in  the  meister  suite.  And  the  master  retreat  may  also 
nclude  a  deluxe  bath  and  mini-gym.  It  is  almost  as  if 
Deople  are  trying  to  turn  their  bedirooms  into  small-scale 
resort  hotels! 

But  as  much  as  couples  want  to  get  away,  the  abundant- 
ly equipped  house  of  today  also  reflects  a  contradictory 
lesire  to  have  the  family  take  part  in  social  activities,  says 
Elandolph  Croxton,  a  consultant  to  Monsanto  and  president 
Df  Croxton  Collaborative,  in  New  York  City. 

The  emphasis  on  togetherness  extends  even  to  preparing 
food — a  traditionally  mundane  task  that  has  acqviired  new 
status  following  the  gourmet-cooking  boom  of  recent  years. 
To  encoiu-age  conversation,  kitchens  in  new  homes  are 
often  open  to  an  adjacent  family  room.  The  person  prepar- 
ing the  meal  can  easily  talk  with  guests  or  family  members 
as  they  watch  a  video  or  listen  to  music. 

The  design  of  the  kitchen  itself  has  undergone  change. 
"Meal  preparation  has  become  more  of  a  group  effort,"  says 
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Gary  Schaal,  vice-president  of  the  Scarborough  Corpora- 
tion, in  Marlton,  New  Jersey.  In  one  of  this  company's 
model  homes,  based  on  suggestions  from  working  women, 
the  kitchen  contains  two  sinks  so  that  more  than  one 
family  member  can  get  the  meal  ready  (eind  clean  up!). 

In  most  state-of-the-art  kitchens,  convenience  and  queili- 
ty  are  as  highly  prized  as  togetherness.  Dale  Stuard,  presi- 
dent of  the  National  Association  of  Home  Builders,  says 
that  people  in  affluent  homes  want  only  the  best:  brand- 
name,  no-fuss  appliances.  Working  women  especially  want 
these  appliances,  says  Croxton.  Instead  of  spending  more  of 
their  free  time  on  domestic  tasks,  women  are  spending 
more  of  their  money  on  simplifying  household  responsibil- 
ities. "We're  seeing  the  trend  to  get  rid  of  more  things  that 
were  once  women's  work,"  Croxton  says. 

What  kind  of  houses  will  Americans  retreat  to  in  the 
coming  decades?  Joy  Schrage,  general  manager  of  appli- 
ance information  service  for  Whirlpool  Corporation,  fore- 
sees homes  "with  more  automation,  more  convenience  built 
into  appliances."  An  even  more  dramatic  change  is  predict- 
ed by  Stuard,  who  says  that  the  so-called  smart  house 
being  developed  by  a  subsidiary  of  the  National  Associa- 
tion of  Home  Builders  will  revolutionize  household  wiring 
systems.  This  system  will  enable  residents  to  operate — 
fi^om  a  telephone  or  from  any  room — ^virtually  every  elec- 
tric or  electronically  controlled  device  in  the  house.  The 
owner  of  such  a  house  could,  for  example,  order  the  system 
to  turn  on  the  house  lights  when  he  is  away. 

But  no  matter  how  astovmding  the  possibilities,  the  un- 
derlying function  of  the  home  will  remeiin  the  same:  to 
provide  a  place  for  family  members  to  spend  time  together 
away  from  a  demanding  world.  ■ 

Philip  Langdon,   author  of  American 
Houses  (Stewart,  Tahori  &  Chang,  1987), 
has  written  widely  on  architecture. 
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Just  add  A. If  Poultry  Sauce. 

It's  made  from  a  secret 
blend  of  spices  and  herbs 
that'll  bring  out  the  best 
in  any  bird. 

And,  whether  you  use 
it  as  a  marinade,  as  a  baste, 
as  a  dip  (or  any  one  of  a 
thousand  other  ways),  A.L 
Poultry  Sauce  is  so  deli- 
cious, it'll  leave  everyone 
hungry  for  more. 

So,  next  time  you  make 
chicken,  use  A.l.  Poultry 
Sauce.  And  make  it  better. 

A.l.  Poultry  Sauce. 

The  recipe  for  great-tasting  chicken. 
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hem  Rivers 


continued  from  page  50 
appointments  I  had  forgotten  to  keep, 
the  streets  I  had  driven  down  with  no 
idea  where  I  was  heading.  We  laughed 
at  the  times  when  I  had  found  my  wal- 
let in  the  refrigerator  and  my  car  keys 
in  the  closet. 

But  mostly,  Joan  and  I  discussed 
how  difficult  it  is  in  those  early  days  to 
accept  that  your  husband  really  is 
dead.  I  told  her  how  I  didn't  really 
start  mourning  until  weeks — even 
months — after  my  husband  passed 
away.  "It  was  only  when  the  fuss  died 
down  and  my  life  was  back  to  its  day- 
to-day  routine  that  the  terrible  gap  left 
by  his  death  hit  home  and  I  began  to 
miss  him  desperately,"  I  said.  "My 
tears  came  when  most  of  his  friends' 
tears  had  stopped." 

Joan  nodded  her  head.  In  a  small 
voice  she  said,  "I  think  that  is  what  is 
happening  with  me  now." 

1  nd  yet  she  continues  to  put  on  a 
/I  stoic  front — largely  for  the  sake  of 
j\  her  daughter.  A  fiercely  protective 
_L  i  and  devoted  mother,  Joan  worries 
terribly  about  how  her  husband's  sui- 
cide is  affecting  Melissa.  "I  must  be 


strong  for  her,"  the  comedienne  said, 
over  and  over  again.  "She  is  so  young." 

As  for  her  own  reaction,  Joan  is 
proud  of  the  fact  that  she  has  kept  a 
strong,  professional  front.  She  did  not 
shed  a  single  tear  in  public,  in  fact, 
until  she  filed  the  libel  suit  against 
GQ.  Emotions  are  private  and  not  for 
public  display,  she  believes.  "Don't 
worry,  I  cry  plenty,"  she  said.  "But 
that's  always  a  private  thing.  You  just 
don't  cry  in  public." 

Still,  she  admits  that  an  occasional 
word  of  kindness,  a  touch  on  the  arm, 
a  heartfelt  sjmipathetic  smile  from  a 
fan,  can  bring  forth  a  rush  of  emotions 
that  is  hard  to  control. 

"It's  always  the  kindness  that  gets 
you  undone,"  she  told  me.  "People 
come  up  to  be  nice,  to  be  kind — and 
they  are — but  I  become  so  embar- 
rassed. I  can't  keep  a  check  on  my 
emotions  at  the  moment.  It's  been  very 
difficult  for  me.  .  .  ." 

She  trailed  off,  and  there  was  a 
heavy  silence.  Then,  still  speaking  in  a 
controlled  voice,  she  talked  about  the 
British  comedienne  Bea  Lillie,  who 
hung  a  sign  on  the  door  of  her  dress- 
ing room  after  her  son's  death  to  dis- 
courage the  many  people  who  were  fil- 
ing in  to  console  her. 

"It  said  something  like  'Bless  you,  I 
know  how  you  feel  and  I     (continued) 
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Easing  the  pain 

By  the  Reverend  Charles  Meyer 


All  of  us,  like  Joan  Rivers,  must  eventually  c 
with  the  loss  of  someone  we  love.  Yet  very 
little  has  been  written  on  this  subject.  The  au 
of  the  following  piece  has  spent  years 
counseling  the  bereaved.  Here  is  his  helpful 
advice  to  remember  at  a  time  of  grief. 
Talk  about  the  loss  Shakespeare  rig 
wrote:  "The  grief  that  does  not  speak  whispe 
the  o'erfraught  heart  and  bids  it  break."  Tol 
about  the  pain,  the  loneliness,  the  anger,  the 
depression — all  the  feelings  that  arise — with 
good  friend,  a  counselor  or  a  member  of  the 
clergy  who  will  listen  openly  without  feeling 
obligated  to  "fix  things." 
Grief  is  physical  Bereavement  is  not  o 
emotionally  exhausting  but  physically  exhaustii 
as  well.  Many  survivors  fee!  constantly  tired  < 
lethargic  and  may  feel  the  need  to  sleep  or  re 
more  often.  This  is  the  body's  way  of  process! 
the  emotional  stress.  Grieving  persons  need  to 
exercise  and  eat  regularly.  This  will  help  redui 
stress,  provide  needed  energy  and  even  balanc 
out  mood  swings. 
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\  because  someone  is  dead 
Qsn't  make  him  right  People 

lently  say,  "He  would  have  wanted  me  to  do 
'  But  they  didn't  always  do  what  the  loved 
wanted  when  he  or  she  was  alive,  and  death 
not  confer  posthumous  infallibility. 
II  obligations  to  a  loved  one  end  at  death, 
ivors  need  to  follow  the  course  of  best 
est  for  themselves,  regardless  of  what  the 
i  one's  wishes  may  hove  been. 

s  possible  to  feel  opposing 
lOtions  simultaneously  Most  of  us 

I  been  taught  to  believe  that  feelings  exist  in 
ither/or  dichotomy.  So  why,  when  someone 
after  a  long  illness,  do  we  feel  extremely  sad, 
extremely  relieved  at  the  same  time?  The  fact 
lat  we  con  feel  both  sad  and  relieved,  loving 
angry,  as  we  try  to  make  sense  out  of  what 
happened.  The  bereaved  should  allow  all  their 
tions  to  emerge  and  then  sort  them  out  by 
ing  with  a  trusted  friend  or  undertaking  some 
itive  expression,  such  as  keeping  a  journal, 
t  is  also  okay  to  wallow..  Despair,  depression 
deep  sadness  are  all  normal  reactions  to  loss 
should  not  be  denied  or  discounted. 

(leasing  pain  is  not  erasing 

Bmory  strange  as  it  may  sound,  most  people 
apprehensive  about  giving  up  intense 


grieving.  They  believe  that  their  sorrow,  both 
public  and  private,  is  a  sign  of  caring,  and  by 
giving  it  up  or  lessening  it,  they  may  also  be 
diminishing  the  caring. 

In  fact,  the  exact  opposite  is  true.  Gradually 
letting  go  of  pain  allows  time  and  space  for  more 
vivid  and  pleasant  memories  to  surface  and 
become  a  part  of  daily  living. 

You  can  be  alone  without  being 

lonely  Loneliness  is  a  self-inflicted  condition;  it 
can  come  on  you  when  you're  alone  or  with  a 
group  of  people.  It  is  possible  to  spend  enjoyable 
time  by  yourself;  however,  it  does  require  filling 
that  time  creatively  and  deciding  who  you  are 
now,  what  you  need  now  and  what  you  want  now. 
It  also  requires  giving  up  the  fantasy  that  couples 
and  families  ore  never  lonely. 

Expect  to  be  blindsided  One  of  the 

most  embarrassing  and  frightening  experiences  of 
great  loss  is  to  be  perfectly  normal  one  minute 
and,  for  no  apparent  reason,  to  dissolve  the  next. 
It  is  as  though  a  part  of  us  is  always  on  the 
lookout  for  remembrances.  You  may  be  doing 
housework  alone,  visiting  friends  or  watching 
television,  when  you  suddenly  become  tearful  and 
sad,  usually  without  knowing  why.  Take  comfort 
in  knowing  that  this  is  normal,  and  eventually,  it 
will  happen  less  and  less  frequently. 


Laughing  is  not  disrespectful  Even 

though  someone  has  died,  funny  things  will  happen 
at  work,  at  home,  to  others  and,  believe  it  or  not, 
to  you.  It  is  okay  to  laugh  at  these  things  without 
feeling  guilty  about  not  spending  twenty-four 
hours  a  day  grieving.  Humor  has  always  been 
great  stress  reducer. 

There  is  love  after  loss  Although  there 
is  an  initial  loss  of  libido  after  the  death  of  a 
partner,  your  sexual  feelings  and  the  need  for 
closeness  and  warmth  will  return.  That  need  may 
also  be  accompanied  by  feelings  of  guilt  (about 
"cheating"  on  the  spouse)  or  fear  (of  dating  again 
or  risking  rejection).  Remember  that  it  is  okay  to 
change,  to  be  sexual  and  sensual. 
Life's  too  short  not  to  . . .  This  phrase 
is  a  helpful  one  to  remember  when  you  ore  faced 
with  spontaneous,  difficult  or  even  fun  situations. 
When  the  opportunity  to  do  something  new  arises, 
don't  turn  it  down  just  because  you  wouldn't  have 
done  it  when  your  loved  one  was  alive.  More 
often  than  not,  these  situations  will  actually  prove 
to  be  enjoyable. 

The  Reverend  Charles  Meyer  is 
assistant  vice-president  for  patient 
services  and  director  of  pastoral  care 
at  St.  David's  Community  Hospital,  in 
Austin,  Texas. 
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Tangy  Chicken 
Dijon.  Honey- 
cured  Glazed 
Ham  Steak. 
Traditional  Roast 
Turkey  Breast. 
Andzesty  Cheese 
Stuffed  Shells. 
All  with  the  great 
taste  Stouffer's  is 
famous  for.  Now 
Stouffer's  Dinner 
Supreme""  makes 
fourteen  delicious 
chicken,  turkey, 
beef,  veal,  ham 
and  pasta  dinners. 
All  microwave- 
able.  And  most, 
under  395  calo- 
ries. Why  not  try 
one  tonight? 


It's  mousse,  it's  fudge,  it's  cherries... 
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continued 

thank  you.  But  I  can't  talk  about  it,  so 
can  we  just  get  on  with  the  show?' " 
Joan  said.  "I  had  read  about  it  years 
ago  in  Bea  Lillie's  autobiography.  And 
when  Edgar  died,  I  remembered  it.  I 
think  I  should  get  a  sign  like  that 
made,  too." 

Joan  said  Edgar's  death  has  forced 
her  to  realize  just  how  short  and  un- 
predictable life  is.  And  fi-om  that  real- 
ization has  come  a  new  philosophy 
about  living  life  for  the  moment  and 
not  worrying  about  what  is  to  come. 
"Someone  sent  me  a  quote  that  said, 
'Enjoy  the  weekend  and  don't  buy  any 
green  bananas.' "  Joan  seiid  with  a 
smile.  "And  that  is  how  I'm  living  my 
life  now." 

Edgar's  suicide  has  not  only  forced 
Joan  to  reexamine  her  own  outlook,  it 
has  also  brought  a  new  awakening 
about  the  tragedy  of  suicide  and  the 
effect  it  has  on  the  surviving  families. 

"Do  you  know  that  one  in  seven 
deaths  in  the  United  States  is  a  sui- 
cide?" she  asked.  "I've  joined  a  support 
group  called  Surviving  After  Suicide.  I 
want  to  become  really  involved  in  that, 
to  help  bring  this  into  the  open,  to  help 
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families  deal  with  such  tragedies  and 
to  prevent  needless  deaths  like  my 
husband's." 

In  addition  to  her  involvement  with 
the  survivors'  organization,  Joan  also 
does  work  on  behalf  of  two  other 
causes — cystic  fibrosis  and  AIDS. 

"We  held  an  AIDS  benefit  when  they 
still  called  it  gay  pneumonia,"  she 
said.  "We  had  so  many  death  threats 
that  evening,  we  had  to  have  people 
with  guns  on  stage.  That  was  1984, 
when  friends  of  mine  were  already 
starting  to  die  of  the  disease." 

It  may  come  as  a  surprise  to  some 
that  a  woman  who  has  angered  so 
many  people  with  her  stinging 
jokes  would  become  deeply  involved 
in  hvunanitarian  causes.  But  the  pri- 
vate Joan  Rivers  is  very  different  from 
the  harsh  and  outspoken  public  perso- 
na. In  person  she  is  tinier,  softer, 
warmer  than  I  had  expected — and 
gentler.  She  insisted  that  despite  her 
pointed  barbs,  she  would  never  dream 
of  hurting  sinyone's  feelings.  "If  I  real- 
ly thought  I  was  hurting  people,  I'd  go 
crazy,"  she  said. 

In  fact,  Joan's  one  rule  of  comedy  is 
that  she  only  makes  fun  of  other  celeb- 
rities, not  ordinary  people,  because 
"celebrities  can  take  it,"  she  explained. 
"All  of  us  entertainers  are  fair  game. 


It's  like  the  Oscar  Wilde  line — it' 
when  they  are  not  talking  about  yo  h 
that  you  should  worry." 

Ironically,  the  celebrity  she's  mad 
the  most  vicious  jokes  about — Eliza 
beth  Taylor — is  today  someone  sh 
said  she  is  proud  to  call  a  friendfe 
Joan's  jokes  a  few  years  ago  abou 
Taylor's  weight  and  appetite  were  no 
torious  ("Elizabeth  Taylor  is  the  onl; 
woman  I  know  who  stands  in  front  of  i 
inicrowave  oven  yelling,  'FASTER 
FASTER!' ").  But  ever  since  they  firs 
met  two  years  ago  at  an  AIDS  benefit 
they  have  remained  cordial. 

"When  we  finally  met,  I  told  her  sh< 
had  to  admit  she  was  looking  so  gooc 
because  of  me,"  Joan  recalled.  "Sh< 
said,  'Hmmm  .  .  .  I'll  think  about  thai 
one.'  She  was  adorable  about  the  wholt 
thing.  We  have  become  friends,  whici 
is  lovely,  and  she  has  been  to  my  houst 
for  dinner — although  of  course  she 
didn't  eat!" 

Joan  laughed  easily  for  a  moment 
and  then  began  to  chat  again 
about  her  upcoming  trip.  Even  as  she 
talked  happily,  I  could  not  help  think- 
ing about  the  sadness  behind  herf 
smile.  I  know  from  my  own  experieno 
that  this  is  not  what  she  would  want.] 
This  widow  does  not  want  the  public's] 
pity.  Still  the  entertainer,  she  jus 
wants  to  hear  us  laugh. 
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and  it  was  a 

piece  of  cake 

to  make. 


Tiara 

^Desserts 
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Imagine  layer  upon  layer  of  your  favorite  tastes-  four  layers  come  in  one  convenient  box.  And,  with  the 

Cherries,  extravagant  mousse,  sinftil  fudge  and  moist  Tiara  Desserts  pan  from  Baker's  Secret  (look  in  the  bakeware 

Ue-all  in  one  dessert.  Ifs  one  of  four  new  Tiara  Desserts  aisle) ,  you'll  find  that  creating  this  look  is  beautifully 

from  Duncan  Hines.  You'll  love  how  ingredients  for  all  easy  In  fact,  the  only  hard  part  is  choosing  a  flavor. 

BLACK  FOREST  MOUSSE  ■  CHERRIES  AND  CREAM  ■  CHOCOLATE  MOUSSE  ■  CHOCOLATE  AMARETTO  MOUSSE 
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about  her  cso-eer  pro- 
gress. "And  on  top  of 
all  that,  I  just  can't 
PlllQ'  SO        ^°^®  weight,"  she  says. 

cUXl  being      ten      pounds 

fiy)lll'TS6ll  Why  do  so  many 
fltinued  perfectly     competent, 

»m  page  94  successfiil  women  like 
)anne,  Marilee  and  Susan  feel  that 
)  matter  what  they  do  and  how  well 
ley  do  it  they  are  never,  ever,  quite 
)od  enough? 

"We're  now  on  a  wave  of  overwork 
lie,"  says  Maijorie  Hansen  Shaevitz, 
[.A.,  director  of  the  Institute  for  Fam- 
y  and  Work  Relationships,  in  La  Jol- 
i,  California.  The  trend  started  in  the 
jventies,  when  the  superwoman  myth 
rst  took  hold.  Women  felt  they  had  to 
0  it  all — work  and  raise  a  family. 
During  the  eighties,  societal  pres- 
ure  intensified.  Soon  it  wasn't  enough 
imply  to  have  a  paying  job;  women 
ad  to  have  high-paying  executive  ca- 
eers,  not  to  mention  a  slim,  fit  body, 
.5  adorable  children,  organized  clos- 
ts  and  a  sleek  Eurostyle  kitchen. 
"What  really  puzzles  me  is  how  to 
aanage  the  timing,"  adds  Allison,  a 
hirty-one-year-old  librarian  married 
or  five  years.  "The  media  hold  up  for 


us  a  woman  who  postpones  having 
children  until  her  c£U"eer  is  established 
and  then — magically — it  all  works  out. 
Well,  I  waited  to  have  a  baby,  too," 
she  adds,  "but  I  wasn't  getting  ahead 
as  fast  as  I  had  expected.  Now,  I'm 
worried  about  not  spending  enough 
time  with  my  son.  You  can't  win." 

The  truth  is,  though  some  women 
manage  to  do  it  all,  most  don't.  And 
when  the  pieces  of  the  puzzle  don't  fall 
into  place  at  the  proper  time,  women 
tend  to  blame  themselves — if  only  they 
had  worked  heurder,  weren't  so  lazy, 
hadn't  made  this  or  that  choice,  were 
smgoler,  prettier,  thinner,  more  asser- 
tive; then  they,  too,  might  be  Jane 
Pauley  or  Meryl  Streep  or  the  success- 
ful woman  down  the  street. 

"It  seems  ridiculous,  but  the  fact  is 
that  unless  women  are  doing  some- 
thing highly  visible  or  glamorous,  they 
think  they  aren't  good  enough.  And 
they  feel  guilty  if  they  get  tired  and 
stressed,"  says  Georgia  Witkin-Lanoil, 
Ph.D.,  author  of  The  Female  Stress 
Syndrome  (Newmeirket,  1984). 

Falling  into  the  trap 

Women  get  caught  in  the  I'm-not-good- 
enough  trap  for  many  reasons,  not  the 
least  of  which  is  their  long-ingrained 
belief  that,  like  good  little  girls,  they 
must  always  do  their  best.  "But  no  one 


can  always  do  her  best,"  says  psycholo- 
gist Wayne  Dyer,  Ph.D. 

Melanie  was  forty  before  she  got  the 
do-your-best  monkey  off  her  back.  "I 
always  made  straight  A's  in  school,  and 
as  an  adult  I  was  still  trying  for  A's," 
she  recalls.  "When  I  cleaned  the  house, 
I  scrubbed  every  nook  and  cranny  like 
a  demon.  I  was  wasting  a  lot  of  time 
and  energy  because  I  didn't  under- 
stand that  most  things  in  life  aren't 
graded."  Perfection  may  be  necessary 
for  some  tasks — like  programming  a 
computer — but  it  just  isn't  helpful  for 
the  vast  majority  of  things  we  do.  "In 
fact,  being  a  compulsive  perfectionist 
can  keep  you  from  achieving  the  im- 
portant goals  in  life,"  writes  psycholo- 
gist Michael  LeBoeuf,  Ph.D,  in  Work- 
ing Smart  (Warner,  1985). 

At  work,  for  instance,  the  perfection- 
ist can  become  too  detail  oriented, 
spending  hours,  say,  putting  files  in 
perfect  order  instead  of  looking  at  the 
larger  picture  and  trying  to  figure  out 
how  to  boost  sales.  The  same  is  true  at 
home,  points  out  Marjorie  Shaevitz.  "If 
you're  trying  to  keep  your  house  look- 
ing perfect,  you  can  easily  forget  that  a 
home  is  supposed  to  be  a  place  where 
people  are  comfortable  and  good  things 
happen."  What's  more,  people  who  in- 
sist on  guaranteed  success  limit  them- 
selves, since  they  will  (continued) 
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How  to  naturally  shy  away  from  new  experiences 

.  and  will  attempt  only  those  things  they 

iStOlD  already  do  well.  "They  won't  take  risks,  so 

1      •  they  pass  up  opportunities,"  notes  Linda 

DeillgSO  Tschirhart  Sanford,  M.S.W.,  co-author  of 
ll'ivrl  Women  and  Self-Esteem  (Penguin,  1985). 

"<^l'''l  Overcommitment  is  yet  another  reason 

Oil  VOlU'SPlf  ^o"^®"^  ^^1  ^^  ^^  Fm-not-good-enough  trap. 
-  By  doing  too  much,  Sanford  believes,  women 

continued  wind  up  feeling  that  they're  not  doing  any- 

thing well.  'TDevoting  a  Uttle  of  yourself  to  everything  means 
committing  a  great  deal  of  yourself  to  nothing,"  says  LeBoeuf. 

What's  so  great  about  perfection  anyway? 

Contrary  to  what  many  of  us  secretly  believe,  being  su- 
perlative in  all  endeavors  does  not  mean  people  will  love 
us  more.  Stephanie,  twenty-six,  discovered  this  when  she 
married  and  became  a  stepmother  to  two  children.  "I 
immediately  went  into  overdrive  and  succeeded  only  in 
driving  everyone  crazy.  For  three  years,  I  never  made  the 
same  meal  twice.  I  kept  the  kids  and  their  clothes  immac- 
ulate and  turned  everything  into  a  learning  experience. 
Poor  kids — they  just  wanted  to  have  fun!" 

The  change  came  for  Stephanie  when  she  went  back  to 
work.  "I  couldn't  keep  it  up.  I  finally  readized  that  it  was 
okay  to  use  convenience  foods,  that  I  could  put  unironed 
sheets  on  the  beds.  The  surprise  was  that  they  were  all  a 
lot  happier,  too,  once  they  got  me  out  of  their  hair." 

Striving  for  excellence  in  everything  can  have  physical 
consequences  as  well  as  emotional  ones.  It  all  adds  up  to 
stress  that  can  hurt  you  and  your  family.  "The  process  is 
gradual,  so  women  don't  realize  how  much  of  their  energy 
is  depleted,"  says  New  York  clinical  psychologist  Her- 
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bert  Freudenberger,  Ph.D.,  co-author  with  Gail  North 
Women's  Burnout  (Doubleday,  1985).  The  result:  depr 
sion,  anxiety,  guilt  or  lack  of  motivation  as  well  as  su 
physical  symptoms  as  skin  blemishes, headaches,  inso 
nia,  back  pain  or  chest  pains. 

Women's  added  stress 

Why  aren't  men  striving  to  be  perfect  husbands  and  1 
thers  with  wonderful  careers,  houses  and  physiques? 

"Men  generally  want  to  achieve  in  one  area  only — th< 
jobs,"  says  Sanford,  "whereas  women  often  feel  compel! 
to  do  well  in  everything."  Once  women  started  workin 
men  didn't  start  doing  household  chores  or  caring  for  tl 
family.  The  message  was  "It's  fine  if  you  want  to  go  ba 
to  work  or  school,  or  even  be  an  astronaut.  But  all  tho 
other  chores  aren't  going  to  go  away." 

What's  more,  Sanford  adds,  studies  show  that  men,  w!  ^ 
have  traditionally  derived  self-esteem  from  their  sense  ) 
accomplishment,  tend  to  believe  that  whatever  they' 
good  at  is  important  and  valid.  On  the  other  hand,  wom( 
tend  to  gain  self-esteem  through  their  sense  of  connectic 
to  others,  not  from  their  accomplishments.  They  are  lik 
ly  to  say,  "If  I'm  good  at  this,  it  can't  be  worthwhile."  "Tl 
areas  in  which  they  don't  excel  become  the  yardstick  I 
which  they  measure  their  worth,"  says  Sanford. 

Also,  men  have  traditionally  thought  of  their  home  as 
refuge  from  work,  points  out  Shaevitz.  But  for  wome 
home  is  work.  They  can't  relax,  because  they're  painfull 
aware  of  the  dustballs  and  the  smudges.  Home  become 
yet  another  area  in  which  they  fail  to  measure  up. 

And,  though  women  have  traditionally  been  raised  n( 
to  compete,  experts  contend  that  they  are  probably  < 
least  as  competitive  as  men.  Says  Witkin-Lanoil,  "W 
look  around  to  see  what  (continued  on  page  15t 
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supermarketpetiocH 
give  your  dog  this  spot  quiz. 
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Examine, 

mouth.  ' 

lise  your  dog's  upper  lip  to  view  the  teeth.  Are  they: 

A.  Clean,  white  and  glistening. 
20pts. 

B.  Yellowed  with  signs  of  residue. 
5pts. 

C.  Deaying  with  evidence  of  tartar. 
Opts. 

ike  humans,  diet  plays  a  major  role  in  canine  oral  hygiene.  If 
Du  didn't  check  A,  chances  are  you  feed  your  dog  a  steady  diet 
f  wet  foods,  which  can  result  in  dental  problems.  Dr)'  foods, 
owever,  help  cleanse  a  dog's  teeth  and  gums. 

2  Thoroughly  comb  your  fingers  through  your  dog's 
hair  in  the  opposite  direction  it 
•       ^  .^    lies  naturally  Is  it: 

'eel  Skin^         J^*i«0       A- Healthy,  vibrant 
J        .     ^^^mi^^    and  free  of  any  flaky 

ina  coat,     ^limir^.     deposits  30  pts. 

B.  Dry,  lackluster 
and  poorly 
elastic.  5  pts. 
C.  Excessively 
oily,  smelly  with  uneven  growth.  0  pts. 
There  are  normal  variations  in  different 
Dreeds  of  dogs  at  different  times  of  the  year. 
However,  poor  nutrition  always  adversely 
iffects  skin  and  hair.  Dogs  that  exhibit 
healthy  skin  and  hair  eat  a  diet  with  the 
proper  balance  of  fats  and  protein, 
vitamins  and  minerals. 


3  Examine  stool. 
•  Stool  size  and  consistency 
are  good  indicators  of  a  dog's  overall 
well-being.  Is  it: 
A.  Small  and  firm.  30  pts. 

B.  Large  and  hard.  5  pts. 

C.  Large  and  very  soft.  Opts. 
^Stool  volume  is  largely  influ- 

.;nced  by  undigestible  foods 
and  enzyme  deficiencies. 
Small,  firm  stools  are  easier 
to  clean  up,  and  also  dem- 
onstrate your  dog  has 
properly  assimilated  crucial 
nutrients.  Stool  consistency 
indicates  the  quality  of 
nutrients. 

Stool  from  a 
poor  source  may 
be  soft.  A  hard 
stool  can  represent 
a  mineral  or  iiber 
imbalance. 


^- 
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Inspect  nose  and 
footpad  leather. 


Feel  the  tip  of  your  dog's  nose. 
Is  the  skin: 

A.  Tough  yet  pliable,  with  a 
slightly  moist  appearance.  20  pts. 

B.  Stiff,  crusty  or  dry.  5  pts. 

C.  Ver)'  hard  or  cracking.  0  pts. 
The  nose  leather  of  a  healthy  animal 
is  clean,  smooth  and  resilient. 
Similarly,  footpad  leather  should 

be  smooth  and  tough,  yet  pliable. 
Nose  or  footpad  leather  that 
^is  dry  or  cracked  may  suggest 
'  ^a  diet  lacking  essential 
nutrients  and  fatty  acids. 


If  your  dog  scored  85  or 
less,  don't  just  change 
dog  food,  change  where 
you  buy  it. 

All  dogs  have  dietary  requirements 
that  demand  quality  sources  of  pro- 
tein. Meat  protein  best  satisfies 
those  requirements. 

However,  many  leading  super- 
market dog  foods  rely  on  grains  for 
their  main  source  of  protein,  lams 
relies  on  meat,  poultry  and  egg 
protein. 

And  lams  isn't 
sold  in  super- 
markets. It's 
sold  only  in  pet 
shops,  pet  sup- 
ply stores  and 
'feed  stores.  By 
veterinarians, 

breeders  and      i 

pet  specialists. 

They  understand  nutritional  needs. 
That's  why  they  recommend  lams. 
They  know  the  meat  protein  in 
lams  makes  a  discernible  difference 
in  your  animal's  health  and  well- 
being.  And  that  dogs  crave  lams 
because  we  give  them 
what  they  need -meat 
protein  in  dr)'  foods. 
Plus,  lams  makes 
Eukanuba  and 
Eukanuba  For 
Puppies  with  even 
higher  ratios  of  pro- 
tein from  chicken. 
Ifyou'd  like  to  know 
more,  visit  an  lams  retailer  or  simply 
call  1-800-525-lAMS  (4267). 


lAMS 


Special  pet  foods  found  only 
at  special  stores. 

bms  Chunks,  bins  MiniChunks.  lams  Biscuits.  Urns  Piipp>'  Food, 

Euknnuba  and  Eukanuba  For  Puppies  arc  rcgistcrcd  trademarks 

of  The  bms  Company.     ©1988  The  lams  Company 
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Advertisement 


If  you're  planning  a  vacation,  we'd  like  to  help.  Listed  below  are  Ladies'  Home  Journal  advertisers  offering  free  booklets  and  brochures. 
Simply  check  the  travel  information  you'd  like,  and  circle  the  corresponding  numbers  on  the  accompanying  Travel  Planner  coupon. 


1.  ALABAMA  is  a  state  that  will  delightfully 
surprise  you.  From  gently  rolling  hills  to  sugar- 
white  beaches.  Alabama  is  a  nature  lover's  para- 
disc.  But  that's  not  all!  Alabama  will  surprise  you 
with  a  variety  of  activities  that  the  whole  family 
can  enjoy.  Send  for  your  free,  colorful  vacation 
guide. 

2.  AMERICAN  CRUISE  LINES— Cruise  the  Car- 
olinas.  the  Mississippi  River.  New  England  or  the 
east  coa.st  aboard  the  nation's  most  luxurious 
cruise  ships.  Enjoy  sumptuous  cuisine,  oversize 
staterooms  and  expert  guest  lecturere.  Choo.sc 
from  an  exciting  variety  of  2,  7.  10  and  14-day 
itineraries.  Free  brochure. 

3.  THE  AMISH  FARM  AND  HOUSE  of  Lancas- 
ter. Pa.  Learn  the  history,  religion  and  customs  of 
our  wonderful  plain  people  via  a  guided  10-room 
house  tour.  Enjoy  the  operating  farm  and  various 
farm  animals.  Free  color  brochure. 

4.  ARKANSAS  has  America's  most  complete 
Vacation  Planning  Kit  and  it's  free.  Send  for  yours 
today.  Includes  a  State  Highway  Map.  an  Arkan- 
sas Tour  Guide,  a  State  Parks  Guide,  a  Camper's 
Guide  and  a  Fun  Facts  Guide. 

5.  BAR  HARBOR — Enjoy  the  best  array  of  ac- 
tiveand  cultural  pursuitson  Maine's  most  popular 
island  vacation  resort.  This  unique  Maine  commu- 
nity offers  it  all,  including  a  cruise  to  the  border  of 
Canada  via  the  "Bluenose"  ferry. 

6.  BAR  HARBOR  INN— Relax  in  style  and  ele- 
gance at  this  exquisite  Maine  oceani'ront  resort 
>.vith  all  amenities  and  exceptional  personal  ser- 
vice. Let  us  pamper  you  as  you  enjoy  "the  most 
beautiful  island  in  America."  Send  for  free  color 
brochure. 

7.  HISTORIC  BARDSTOWN— 200-year  old  com- 
munity in  Kentucky.  Rich  in  history  and  tradi- 
tion. Special  attractions:  My  Old  Kentucky  Home: 
First  Cathedral  West  of  the  Allegheny  Mountains: 
"The  Stephen  Foster  Story":  Wickland.  Home  of 
Three  Governors:  Distillery  tours  available.  Vaca- 
tion information  packets  available. 

8.  BREAKERS  RESORT  HOTEL  AND  BREAK- 
ERS  PATRICIA  TOWER— featuring  Myrtle 
Beach's  very  finest  selection  of  oceanfront  accom- 
modations attractively  priced.  Also  e.xercise 
rooms,  saunas,  whirlpools,  glass  covered  pool. 
Dunes  Club  privileges,  40  golf  courses  and  more. 

9.  For  less  than  S17  per  day  the  popular  BRI- 
TRAIL  PASS  allows  you  unlimited  access  to 
15.000  trains  serving  over  2400  destinations  in 
England.  Scotland  and  Wales.  Send  for  your  free 
copy  of  the  comprehensive  full-color  "CO  BRI- 
TRAIL"  brochure. 

1 0.  COLDEN  ISLES  OF  GEORGIA— Brunswick, 
Jckyll  Island,  Little  St.  Simons  Island,  St.  Simons 
Island.  Sea  Island,  Four  islands  and  a  port  city. 
Beaches.  History.  Golf.  Shopping,  4,000  hotel/ 
motel  rooms.  COLDEN  ISLES  color  brochures  and 
maps.  FREE. 

11.  "You've  Got  a  Friend  in  Pennsylvania" — 
Philadelphia  countryside  offers  special  attrac- 
tions, shopping,  recreation  in  BUCKS  COUNTY 
for  families,  groups  and  individuals.  Come  see  us. 

12.  CAPE  COD — a  place  to  relax,  to  enjoy,  offer- 
ing seemingly  endless  miles  of  shoreline,  trails 
and  paths  for  biking,  jogging,  horscb.ick  riding  or 
a  leisurely  stroll. 

13.  GREATER  BUFFALO  HAS  IT  ALL.  The  ex- 
citement of  live  theater  and  major  league  sports, 
the  culture  of  galleries  and  museums,  and  the 
natural  beauty  of  parks  and  waterfront  sunsets. 
Discover  it! 

14.  CHARLESTON,  S.C.  This  beautiful  and  his- 
toric seaport  city  is  a  year-round  resort.  Horse 
drawn  carriages,  museums,  forts,  antioue  shops, 
historic  homes,  gardens,  plantations,  oeach  re- 
sorts, luxury  hotels  to  charming  inns,  and  out- 
standing restaurants.  Free  brochure. 

15.  Send  for  COLORADO'S  Summer  Vacation 
Planning  kit  for  information  to  get  the  most  out  of 
your  Colorado  vacation. 


16.  DAYTONA  BEACH.  Just  for  the  fun  of  it! 

Twenty-three  miles  of  wide,  smooth,  sandy  beach- 
es, golf,  tennis,  jai  alai.  greyhound  racing,  champi- 
onship motor  racing  at  Daytona  International 
Speedway,  close  to  Walt  Disney  World  and  EPCOT 
Center.  Great  accommodations  and  restaurants  in 
all  price  ranges.  Send  for  free  color  brochure. 

17.  DELTA  QUEEN  STEAMBOAT  CO.  Our  free 
brochure  shows  you  why  steamboatin'  aboard  the 
Delta  Queen  and  the  Mississippi  Queen  is  still  the 
only  way  to  travel. 

18.  VISIT  AMERICA'S  FRIENDLIEST  FAMILY 
FUN  PARK  in  the  heart  of  Pennsylvania  Dutch 
Country.  Rides.  Shows.  Shops  and  Gardens,  Dutch 
Wonderland  has  something  for  everyone.  Fea- 
tures the  Great  American  High  Diving  Team. 
Free  brochure. 

19.  EURAILPASS— inexpensive  and  flexible 
train  travel  in  16  European  countries.  Send  for 
descriptive  brochure  about  this  unique  European 
travel  experience. 

20.  Get  the  special  feeling  of  the  FINGER  LAKES 

REGION  in  New  York  State.  From  spectacular 
natural  beauty  to  countless  museums,  wineries, 
parks,  shops  and  special  events  you'll  love  the 
Finger  Lakes  Region  this  summer. 

21.  FT.  MAGRUDER  INN,  WILLIAMSBURG— 
A  AAA,  4-diamond  hotel  known  for  its  deluxe 
rooms,  friendly  service,  and  convenient  location 
near  Colonial  Williamsburg  and  Busch  Gardens. 
Plus  tennis,  swimming,  saunas,  and  a  fine  restau- 
rant and  lounge.  Send  for  a  free  color  brochure. 

22.  "PUT  GEORGIA  ON  YOUR  MIND"— Send 
for  Free  Travel  Kit  including  eight  Regional  bro- 
chures. 

23.  GEORGIA'S    COLONIAL    COAST— It's    a 

world  of  history .  sports,  island  beaches  and  incred- 
ible natural  beauty.  This  year  stroll  historic  Sa- 
vannah and  find  adventure  in  everj'  corner  of  our 
colorful  coast.  Get  your  own  vacation  planner  now. 

24.  GETTYSBURG,  PENNSYLVANIA.  Ameri- 
ca's premier  National  Militarj'  Park.  Eisenhower 
Home  open  for  tours.  Information  includes  6th 
Annual  Civil  War  Heritage  Days:  125th  Anniver- 
sary of  Battle  and  President  Lincoln's  Gcttj-sburg 
Address:  plus  accommodations.  Restaurants, 
Tours.  Attractions  &  Maps. 

25.  GOLDEN  ANCHOR  INN  AND  PIER— Make 
us  your  home  port  for  an  exciting  Maine  vacation 
at  the  heart  of  Bar  Harbor's  bustling  coastal 
activity.  Enjoy  our  comfort  and  convenience  di- 
rectly on  the  waterfront.  Write  for  our  free  color 
brochure. 

26.  HARRISBURC,   HERSHEY   &    CARLISLE 

. . .  taste  Pennsylvania's  best.  Hershey's  Choco- 
late World  and  Thcmepark.  the  most  beautiful 
capitol  in  the  U.S.A.  and  a  colonial  town  that's 
been  alive  for  centuries.  Antique  shops,  farmers' 
and  flea  markets  and  caverns  too. 

27.  SEE  IDAHO!  Uncrowded.  unspoiled,  and  un- 
pretentious. It's  right  on  the  way  to  Yellowstone, 
Grand  Teton,  or  Glacier.  Write  for  free  color  bro- 
chures. 

28.  JEKYLL  ISLAND.  Georgia's  Island  Resort  is 
a  year  round  vacation  destination  with  natural 
barrier  island  beauty.  10  miles  of  Atlantic  Ocean 
beach,  historic  tours,  golf,  tennis,  bicycle  paths 
and  9  seaside  hotels.  Free  color  brochure. 

29.  JOHANSEN  ROYAL  TOURS— The  spectac- 
ular scenery  of  the  Canadian  Rockies  with  the 
Johansen  difference.  Eleven  exciting  tours  to 
choose  from.  Send  for  your  free  full-color  brochure 
today. 

30.  KENTUCKY— There's  no  place  in  the  world 
quite  like  Kentucky.  It's  all  the  peace  and  quiet 
you've  dreamed  about.  It's  lakes  of  crystal  clear 
water.  It's  galloping  thoroughbreds.  Come  and 
enjoy.  It's  Pure  Kentucky. 

31.  KIAWAH  ISLAND  RESORT-Free,  new  Re- 
sort Magazine.  Ten  miles  of  beach,  two  complete 
resort  villages.  Nicklaus  and  Player  golf  courses. 


two  world-class  tennis  centers,  shops  and  bou- 
tiques, superb  low  country  cuisine,  and  more. 
Special  vacation  package. 

32.  WALT  DISNEY  WORLD  GATEWAY!  Stay 
in  Kissimmee-St.  Cloud  Resort  Area.  Be  closest  to 
Epcot  Center,  The  Magic  Kingdom,  Central  Flori- 
da's major  attractions.  Brochure  lists  accommoda- 
tions and  sights.  Big-time  attractions.  Small-town 
hospitality. 

33.  LAKES  REGION  OF  NEW  HAMPSHIRE— 

Free  92-page  vacation  kit  for  one  of  New  En- 
gland's favorite  vacation  areas.  Lodging,  dining, 
attractions,  boating,  swimming,  fishing,  an- 
tiquing, and  more.  Minutes  to  the  White  Moun- 
tains. "Two  hours  from  Boston. 

34.  TOUR  LOUISIANA'S  beautifully  restored 
plantation  homes.  Throughout  the  state  there  are 
quiet  lakes,  pine  forests,  botanical  gardens  and 
mysterious  swamps.  For  more  free  travel  informa- 
tion on  Louisiana's  paddlcwheelers,  festivals,  and 
the  best  Creole  dining  anywhere,  write  for  free 
brochures. 

35.  FREE!  THE  SUMMER '88  MINNESOTA  EX> 
PLORER — Full  size,  full  color,  24-page  newspa- 
per. Stories  about  places  to  go,  things  to  do,  places 
to  stay.  Calendar  listing  over  600  events.  News  to 
help  plan  a  great  vacation. 

36.  PLACES  OF  THE  HEART— They  are  your 
national  parks— GRAND  TETON,  GLACIER,  and 
YELLOWSTONE.  This  summer,  get  back  to  the 
land  of  Montana  and  Wyoming.  Because  this  land 
is  your  land. 

37.  MYRTLE  BEACH— Breathtaking  beaches, 
splendid  shopping,  fabulous  fishing,  glorious  golf, 
terrific  tennis,  superb  seafood,  non-stop  nightlife, 
and  incomparable  innkeepers.  Write  for  free  color 
brochure. 

38.  MYSTIC  SEAPORT.  17  acres  of  New  En- 
gland. Tall  ships.  Small  boats.  Seaport  village. 
Maritime  treasures.  Preservation  shipyards. 
Demonstrations,  activities  daily.  Antique  steam- 
boat river  cruise.  Get  lost  in  time  at  America's 
largest  maritime  museum.  Mystic  Connecticut. 

39.  NEW  JERSEY  AND  YOU— To  find  out  why 
so  many  people  think  that  New  Jersey  is  America 
the  Beautiful  only  smaller,  just  send  for  additional 
information. 

40.  NORTH  OF  BOSTON— Quintessentially 
New  England:  coastal  villages  like  Salem,  Mar- 
blchead,  Rockport  &  Gloucester:  river  cities  like 
Newburyport  &  Lowell;  country  towns  like  Con- 
cord &  Lexington  . . .  history,  sandy  beaches,  cozy 
inns  &  great  food.  Free  66-page  guidebook. 

41.  NORTH  CAROLINA— I'd  like  your  Free 
Travel  Package  with  facts  for  planning  where  to 
go,  where  to  stay,  and  what  to  do  on  a  North 
Carolina  vacation. 

42.  NORTH  DAKOTA — New  color  maps  and 
guides.  Lewis  and  Clark  Trail,  Teddy  Roosevelt 
and  Custer  homes,  rodeos,  buffalo,  riverboats, 
whopper  fish.  Badlands,  Peace  Garden.  Best 
routes  and  rates.  FREE! 

43.  LAKE  TAHOE  VACATION  GUIDE.  North 
Lake  Tahoe  is  the  perfect  summer  vacation  desti- 
nation. Send  for  FREE  32-page  color  guide  listing 
lodging,  recreation,  special  events,  dining  and 
much,  much  more. 

44.  Sail  off  into  the  Sunset!  NORWEGIAN  CA> 
RIBBEAN  LINES  ofTcrs  five  beautiful  ships  to  the 
Caribbean,  the  Bahamas,  Mexico.  For  3,4,7,8  and 
10  days.  Best  food  and  entertainment  afloat.  Free 
brochure. 

45.  NOVA  SCOTIA,  CANADA— The  M.V. 
BLUENOSE  is  Marine  Atlantic's  "great  connec- 
tion" from  Bar  Harbor  to  Nova  Scotia.  Visit  us  and 
discover  what  Nova  Scotia  has  to  offer  from  Peg- 
gy's Cove  to  the  highlands  of  Cape  Breton. 

46.  NOVA  SCOTIA,  CANADA'S  SEASIDE 
PROVINCE— Take  the  ocean  ferry  SCOTIA 
PRINCE  from  Portland,  Me.  to  Yarmouth,  N.S. 
and  start  your  vacation  with  a  vacation. 


47.  OCEAN  DUNES/SAND  DUNES  RESORTS 

— Our  combined  resorts  offer  rooms,  suites,  effi- 
ciencies and  villas.  Indoor  and  outdoor  pools,  fit- 
ness center,  restaurants  and  lounges.  Golf  pack- 
age on  38  courses  and  free  tennis.  Send  for  free 
brochure. 

48.  MYRTLE  BEACH  S.C.  OCEAN  FOREST 
VILLA  Resort.  An  affordable  oceanfront  family 
resort.  2  bedroom/2  bath  villas  with  living  room 
and  complete  kitchen,  sleeps  up  to  six.  Color, 
cable  TV.  Outdoor  pools  and  heated  whirlpools. 
Golf  privileges  on  45  courses.  Free  color  bro- 
chure. 

49.  OCEAN     CREEK     PLANTATION— Myrtle 

Beach,  S.C.  Our  57  acre  oceanfront  resort  fea- 
tures well  appointed  homes  and  villas  plus  two 
oceanfront  towers.  Families  will  enjoy  great  din- 
ing, our  Tennis  Center,  and  seaside  Beach  Club. 
Close  to  golf,  shopping  and  attractions. 

50.  Send   for  your  OKLAHOMA  VACATION 

PLANNING  PACKET— featuring  parks  and  re- 
sorts, camping,  lakes,  outdoor  recreation,  events, 
western  attractions  plus  discount  coupons. 
OKLAHOMA — American  frontier  lake  state — is 
waiting  for  you! 

51.  OLD  STURBRIDCE  VILLAGE— Sturbridge. 
Massachusetts.  A  living  history  museum  that 
recreates  an  1830's  rural  New  England  village. 
The  life,  work  and  celebrations  of  the  1830's  arc 
demonstrated  year-round.  Restored  homes, 
shops,  mills,  farm.  Free  color  brochure. 

52.  BEST  WESTERN  PATRICK  HENRY  INN— 

Closest  hotel  to  Colonial  Williamsburg,  just  '/2 
block  away.  262  room  full  service  hotel.  Colonial 
dining  room,  remote  color  TV.  AM-FM  clock  ra- 
dio, game  room,  playground,  pool,  lounge,  guest 
laundry,  Busch  Gardens  3  minutes  away.  Meet- 
ing, banquet  &  conference  facilities.  Jamestown 
&  Yorktown  Victory  Center  just  minutes  away. 

53.  LANCASTER  COUNTY,  PENNSYLVANIA 

— is  where  great  vacations  begin.  Feast  on  mouth 
watering  Pennsylvania  Dutcn  cooking.  See  our 
beautiful  countryside.  Browse  through  our  shops 
and  fanners  markets.  And  e.xperience  Amish  his- 
tory and  culture.  Send  for  FREE  brochure. 

54.  PHILADELPHIA — America's  most  historic 
city  is  a  world  of  great  entertainment,  great  food, 
great  fun  and  friendly  people.  Come  and  enjoy  it. 
Come  and  make  friends  in  Philadelphia. 

55.  PLYMOUTH  COUNTY  Share  the  spirit  of 
Massachusetts.  Discover  the  Pilgrim  story,  color- 
ful cranberries,  local  wines,  whale  watch  cruises 
and  much  more.  Explore  a  fascinating  legacy 
here  where  it  all  began.  Send  for  free  informa- 
tion. 

56.  POCONO  MOUNTAINS— vacation  plan- 
ning kit  for  great  mountain  vacations  in  Penn- 
sylvania's Poconos.  Full  color  brochures  and 
maps  of  where  to  go,  what  to  do  and  how  to  get 
there  in  one  overstuffed  package. 

57.  Bask  in  the  sun-drenched  Mexican  Riveria. 
Only  PRINCESS  sails  between  California  and 
Acapuico  in  7  days.  The  Love  Boat  also  offers  you 
the  historic  Panama  Canal  and  the  romantic  Ca- 
ribbean at  incredible  cruise  values.  Send  for  your 
brochure  today. 

58.  ROYAL  CARIBBEAN  CRUISE  LINE.  Ex- 
citing 7,  8,  10  and  14-day  cruises  from  Miami  to 

g>puTar  ports  of  call  throughout  the  Caribbean, 
ahamas,  Bermuda,  South  America,  Mexico's 
Yucatan  and  the  Gulf  of  Mexico. 


59.  Experience  living  history  in  SAVANNAH, 

Georgia's  mother  city  and  the  nation's  largest 
national  urban  landmark  historic  district.  Vaca- 
tion planning  packet  of  brochures  offering  beach 
and  city  accommodations,  restaurants,  sightsee- 
ing, recreation  map.  Savannah  packet  free. 

60.  NEW  HAMPSHIRE  SEACOAST— FREE 
Map  &  Guide  with  informational  listings  on  ac- 
commodations, area  attractions.  Bed  &  Break- 
fast, camping  areas,  crafts,  factory  outlets, 
fishing  boats,  galleries,  historical  sites,  malls, 
museums,  restaurants,  specialty  shops,  and 
more.  Bring  the  family  for  a  New  Hampshire 
Vacation! 

61.  FREE  SOUTH  CAROLINA  VACATION 
GUIDE.  Uncrowded  beaches  and  world-famous 
gardens.  Bright  blue  lakes  and  rolling  green 
mountains.  Historic  cities  and  graceful  planta- 
tions. 64  full-color  pages  of  smiling  faces  and 
beautiful  places. 

62.  SOUTH  COUNTY,  RHODE  ISLAND— Miles 
of  sandy  beaches,  quaint  seaside  villages,  hiking 
and  canoeing  in  peaceful  woodlands,  public  golf 
courses.  New  England  seafood  at  its  best,  an- 
tiques, flea  markets  and  unique  specialty  shops. 
Free  color  brochure. 

63.  TENNESSEE  VACATION  GUIDE— Free  80- 

pagc  guide  to  Tennessee  cities,  attractions,  his- 
toric sites,  recreational  opportunities  and  events. 
Map  included.  Also  available:  Camping,  Accom- 
modations, State  Parks,  Shopping,  Fishing  and 
Outdoors  in  Tennessee. 

64.  HAVE  A  BIG  TIME  IN  TEXAS!  Send  for  a 
FREE  68-pagc  color  brochure  and  official  Texas 
Highway  map  that  will  help  you  plan  your  Texas 
vacation. 

65.  SCENIC  1000  ISLANDS.  Sec  over  1,800 
islands  on  the  St  Lawrence  River.  Tour  Boldt 
Castle  and  visit  famous  historic  sites  along  the 
Seaway  Trail.  Explore  over  20  museums  and  his- 
toric homes.  Sample  our  famous  triple  crown 
fishing,  camping,  swimming,  boating,  sight- 
seeing. You'll  love  every  minute.  FREE  bro- 
chure. 

66.  WASHINGTON  STATE.  FREE.  A  complete- 
ly organized  200-pagc  full-color  guide  that'll  help 
you  plan  a  great  vacation  experience  from  moun- 
tain climbing  and  white  water  rafting  to  winery 
tours  and  gourmet  dining.  Washington  State.  It's 
a  real  experience. 

67.  WHITE  MOUNTAINS,  N.H Free  informa- 
tion kit  on  the  Northeast's  most  picturesque  re- 
gion includes  maps  and  directory  for  lodging, 
camping,  waterfalls,  covered  bridges,  scenic 
hikes  and  drives,  and  attractions. 

68.  REDISCOVER  CIVILIZATION!  Make  Your 

Great  Gct-A-Way  to  WINSTON  SALEM,  N.C. 

Offering  world  class  golf,  famous  Old  Salem,  un- 
equalled arts  and  crafts  and  affordable  activities 
for  all  ages. 

69.  FIND  YOURSELF  IN  WYOMING.  Breath- 
taking National  Parks,  trail  rides,  warm  days, 
cool  nights,  millions  of  spirited  trout,  golf,  tennis. 
All  uncrowded  and  unhurried.  Write  for  free 
"Wyoming  Vacation  Planning  Package." 

70.  YELLOWSTONE  has  it  together  in  one 
spectacular  place:  Old  Faithful  geyser,  the  Grand 
Canyon  of  the  Yellowstone,  wildlife  roaming 
free.  Accommodations  in  grand  old  hotels  or  in 
rustic  cabins.  Stagecoach  rides  and  steak  cook- 
outs  . . .  All  that  Yellowstone  is  missing  is  you. 
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WaterWeightGain? 

MonthlyBloat? 


Get  prompt, 
dependable  DIUREX  relief. 

Water  weight  gain  can  add  pounds  and 
inches  . . .  leave  you  feeling  bloated, 
water-logged,  tired  and  unattractive. 
Now  you  can  avoid  and  relieve  such 
monthly  discomforts  with  gentle,  effec- 
tive mURDL^terPUls, 

DIUREX  helps  temporarily  in- 
crease the  outflow  of  excess  body 
water . . .  helps  you  stay  slim  and  com- 
fortable all  month  long.  Plus  DIUREX 
contains  2  effective  pain  relievers 
including  potassium  salicylate  to  help 
relieve  pain  of  cramps,  spasms,  low 
backache,  headache,  breast  tender- 
ness, related  fatigue,  tension  and  irri- 
tability. Try  DIUREX  today  ...  The 
smart  and  easy  way  to  look  and  feel 
your  best  all  month  long.  Choose  from 
3  formulas:  DIUREX®  Water  Pills, 
DIUREX-2®  with  Iron  or  DIUREX®  Long- 
Acting  Water  Capsules. 


Free  from  Eureka... How  to  Beat  Housework! 
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Real  cleaning  know-how  for  tiie  way  you  live  today— from 
the  Cleaning  Experts!  A  480  page  hard  cover  book  packed        *^SS<'^g^-"«E;S5-  - 
with  thousands  of  hints,  tips  and  how-to's  for  your  home.       •^^^'-a.--^    -t^^- 
including  carpets,  kitchen  and  bath,  and  cars.  Even  a  spe- 
cial section  on  spots  and  stains.  It's  a  $19.95  value  . . .  and 
you  can  get  it  FREE! 

Get  yours  today! 

Buy  any  Eureka  vacuum 
cleaner  priced  at  $80.00  or 
more,  and  get  "How  to  Beat 
Housework"  at  no  additional 
cost.  Let  Eureka  sweep  you 
off  your  feet  today! 
(Offer  ends 
July  31.  1988.) 

Well  sweep  you  off  your  feet! 

eURSM 

VACUUM  CLEANERS 


^^^^s 
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0  1987  The  Eureka  Company,  division  of  National  Union  Electric  Corporation 
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everyone  else  is  doing, 
then  try  to  do  it  our- 
-,     .  selves.     If    another 

DGlll^'SO  woman  is  not  only 
l-joTrT  working   and   raising 

1  IcU  ll  kids  but  also  baking 

oinoiiiseifg'frsr°wa'"fe':[ 

continued  guilty   if  we're   not 

from  page  152        baking  cookies,  too." 

The  experts  agree:  To  start  feeling 
good  about  yourself,  it's  essential  to 
have  a  clear  understanding  of  your 
own  priorities.  For  women  raised  to  be 
good  and  to  please  others,  however, 
differentiating  between  what  we  want 
to  do,  what  we  should  do  and  what 
others  want  us  to  do  is  no  easy  task. 
Here,  ten  things  to  watch  out  for. 

■  Stop  comparing  yourself  with  media 
superstars.  Even  those  who  have  made 
it  don't  do  it  alone.  Many  professional 
women  have  household  help  as  well  as 
accountants,  nannies,  personal  shop- 
pers and  as  many  other  support  people 
as  they  can  afford. 

■  Recognize  that  most  women  have 
jobs,  not  glitzy  careers.  In  truth,  more 
than  half  of  all  women  still  work  in 
traditional  female  occupations  such  as 
nursing,  teaching  and  clerical  jobs,  ac- 
cording to  the  U.S.  Census  Bureau. 
And  very  few  women — or  men — have 
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really  top  salaries.  The  median  saleiry 
for  women  in  1986  was  $15,080,  ac- 
cording to  the  U.S.  Department  of  La- 
bor, or  roughly  seventy  cents  for  every 
dollar  a  man  made — an  earnings  gap 
that  has  not  significantly  diminished 
in  recent  decades. 

■  Examine  why  you're  not  feeling  good 
enough,  and  do  what  you  can  to 
change  the  circumstances.  If  you  feel 
inadequate  on  the  job,  you  may  need  to 
take  courses  to  improve  your  skills.  Or 
maybe  you're  in  a  situation  that  is  tru- 
ly unsatisfactory.  Why  punish  your- 
self? Look  for  another  spot. 

■  To  cut  down  on  overcommitment, 
make  a  list  of  everything  you  do,  then 
check  those  tasks  you  would  do  even  if 
you  didn't  have  to.  Of  those  you  don't 
want  to  do,  see  how  many  you  can 
delegate  or  simply  let  slide. 

■  List  your  long-term  professional 
goals  and  consider  whether  you're  pur- 
suing them  because  you  want  to  or 
because  you  feel  you  should.  Before  de- 
ciding to  take  the  next  step  up  the 
career  ladder,  consider  whether  it's 
worth  it.  Every  step  carries  a  price  in 
terms  of  money,  time  or  stress. 

■  Estimate  at  what  points  in  your  life 
you'd  like  to  achieve  your  various 
goals,  and  don't  pack  too  many  into 
one  short  time  period.  "It  helps  to  view 
your  life  in  sequences,"  says  Shaevitz. 


"Too  many  women  believe  they  no 
only  must  do  it  all  but  also  that  the 
must  do  it  all  at  the  same  time." 

■  Broaden  your  areas  of  self-esteem 
your  identity  is  totally  wrapped  up  ii 
one  area,  such  as  motherhood  or  you 
job,  a  setback  in  that  one  area  could  b 
overwhelming.  But  if  many  aspects 
your  life  bring  you  joy,  a  problem  ii 
one  area  won't  wipe  you  out. 

■  Begin  a  new  activity  you  nevei 
thought  you  would  be  good  at.  Instea( 
of  comparing  yourself  with  others 
compare  your  progress  with  how  wel 
you  were  doing  yesterday  or  last  week 

■  As  Wa5Tie  Dyer  says,  "The  ide< 
that  anything  worth  doing  is  worth  do 
ing  well  is  not  necessarily  true.  Any 
thing  worth  doing  is  worth  doing,  peri 
od."  It's  all  right  to  play  an  averag( 
game  of  tennis,  as  long  as  you  enjoy  it 

■  Stop  wondering.  Is  this  the  best 
could  have  done?  Melanie,  the  womar 
who  tried  for  A's  in  everj^hing,  leamec 
to  lower  her  standards.  "Now  when 
clean,  I  just  hit  the  high  spots.  Ironi 
cally,  the  house  stays  a  lot  neater  since 
the  cleaning  isn't  such  a  big  deal."  She 
has  eased  off  at  work,  too.  "I  was  ap^ 
preaching  every  project  as  if  it  were  s 
final  exam.  Now  I  realize  my  average 
is  going  to  be  pretty  good,  and  giving 
my  all  was  overkill.  I'm  more  relaxed, 
and  I'm  more  efficient."  ■ 
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Europe's  Number  One  Moisturizer. 


When  It  Comes  To 

Menopause  Your  Body 

Is  100  Years 

Behind  The  Times. 

Your  feelings  and  fears  that  menopause  signals  the 
onset  of  old  age  aren't  so  farfetched.  As  recendy  as 
a  hundred  years  ago,  a  woman  had  litde  chance  of 
living  more  than  a  decade  after  menopause. 

But  today  you  can  expect  to  live  thirty  years 
more  —  well  into  your  seventies  or  eighties. 
They  can  and  should  be  vital,  alive,  and  healthy 
years  free  from  the  distressing  symptoms  that 
can  come  with  menopause. 

What  happens  at  menopause  and  why. 

Somewhere  between  45  and  55  your  body 
begins  to  produce  less  and  less  estrogen.  The  lack 
of  this  vital  female  hormone  is  what  causes  "hot 
flashes,"  the  sudden  and  unpredictable  sensation 
of  heat  and  sweating.  Hot  flashes  are  the  most 
common  symptom  and  can  be  a  very  "public"  and 
emba#assing  one.  They  can  also  lead  to  insomnia 
and  irritability.  Another  common  symptom  is 
vaginal  dryness.  These  symptoms  are  not  "in  your 
mind."  They  are  real,  they  are  physiologically 
based  and  your  doctor  has  treatments  for  them. 
You  don't  look  middle-aged. 

And  you  don't  have  to  feel  middle-aged. 

Today,  more  women  are  staying  vital  and 
active  well  into  their  menopausal  years.  A  healthy 


life-style,  good  nutrition  and  exercise  can  go  a 
long  way  towards  helping  you  feel  good  during  1 

time  of  life.  But  if  the  symptoms  of  menopause 

jl 

disrupting  your  life  you  should  see  your  doctor, 

because  today  there  are  new  approaches  to  the 
treatment  of  menopausal  symptoms.  See  your 
doctor  and  find  out  why  now,  the  change  of  lif 
doesn't  have  to  change  yours. 
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The  CIBA  Menopause 
Information  Center. 

The  physicians,  pharmacists,  and  researchers 
f  the  CIBA  Pharmaceutical  Company  have  com- 
iled  the  latest  information  about  your  health 
luring  menopause  and  the  newest  treatments  for 
ts  symptoms.  T)  receive  an  Information  Pack  free, 
:all  us  at  1-800-5 2  l-CIBA  or  send  this  coupon. 
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ID  RECEIVE  YOUR  FREE  MENOPAUSE  INFORMAFION  PACK  MAIL  TO 
CIBA,  PMSI  STATION,  PC.  BOX  3875,  MILFORD,  CT  06460  OR  CALL 


1-800-521-CIBA 


NAME 


ADDRESS 


CITY 


STATE 


ZIP 


CIBA 


MENOPAUSE  INFORMATION  CENTER 
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The  care  and  feeding  of 
perennials 

This  month  is  the  time  to  divide  and 
replant  perennials,  and  it  should  be 
done  after  they  begin  blooming  to  en- 
sure the  best  flowering.  The  roots  of 
some  perennials,  such  as  armeria,  ma- 
zus,  thyme  and  athemis,  form  thick, 
matted  clumps  that  hinder  plant 
growth;  dividing  them  allows  the  plant 
to  grow  freely.  Shasta  daisies,  iris,  del- 


staggering  the  job  of  dividing  plants 
over  a  two-  to  three-year  period. 

The  perennial  garden  should  be  fer- 
tilized regularly  during  the  growing 
season,  before  the  flowers  come  out, 
and  every  four  to  six  weeks  thereafter. 
In  early  spring,  spread  5-10-5  fertilizer 
around  each  plant  cluster,  following 
the  instructions.  Work  the  fertilizer 
lightly  into  the  soil  so  that  it  won't  be 
washed  away  by  rain.  Water  the  soil 
thoroughly  afterward. 

The  soil  must  be  kept  moist  at  all 
times  during  the  winter  months.  A 
mulch  of  peat  moss  or  organic  matter 
helps  retain  moisture  while  suppress- 


ing' 


perennials,  which  need  dividing  onll 
every  few  years,  chrysanthemuir  » '"^ 
should  be  dug  up  and  divided  ever  «|""' 
other  spring,  using  the  method  d«  if™"" 
scribed  earlier.  Each  section  should  ii  ly"'" 
elude  at  least  one  vigorous  individus  "i, ' 
outside  shoot,  with  a  piece  of  root  ai  fc" 
tached  to  it.  (You'll  probably  end  u  i''' 
with  more  plants  than  you  have  roor  *" 
for — give  extra  shoots  to  your  friends  6"" 
After  the  shoots  have  been  replante  is* 
and  are  six  inches  high,  pinch  off  thei  [?«'' 
tips  with  your  fingers  or  gardei  iw^' 
shears.  When  the  side  branches  are  si:  ik " 
inches  long,  pinch  off  their  tips  as  well  m'l 
You'll  need  to  keep  on  pinching  till  a  »1™ 


phinium,  daylilies,  rudbeckia,  yarrow, 
coral  bells,  hosta,  evening  primrose 
and  artemisia  are  subject  to  over- 
crowding and  should  be  divided  at 
least  every  three  years. 

The  dense  clumps  should  be  lifted 
from  the  ground  and  then  divided  with 
a  clean,  sharp  knife  (you  can  dip  the 
blade  into  a  bleach-and-water  solution 
to  keep  it  sterile)  to  make  several 
smaller  plants.  Take  three  to  five 
shoots  to  form  a  planting  group;  re- 
planting a  small  group  of  shoots  rather 
than  single  stems  will  give  you  better 
results.  If  your  perennial  garden  is 
large,  save  yourself  some  work  by 
R-4 


ing  weed  growth. 

Finally,  pick  off  any  dead  blossoms 
from  the  flowers  to  allow  flowering 
side  shoots  to  form. 

Focus  on  chrysanthemums 

This  fabulous  flower,  of  which  there 
are  more  than  one  hundred  species, 
thrives  in  temperate  and  subtropical 
areas.  One  of  the  last  of  fall  flowering 
perennials,  they  stay  fresh  for  a  long 
time  after  they're  cut. 

In  warm  climates  you  can  plant 
chrysanthemums  in  the  fall,  but  in 
cooler  areas  you'll  need  to  wait  until 
spring  or  early  summer.  Unlike  most 


least  early  July  for  best  flowering;  in 
the  South,  pinch  a  little  longer.  To 
flourish,  chrysanthemums  need  full 
sun  all  or  most  of  the  day.  Then  sit 
back  and  watch  them  grow! 

Answers  to  your  questions 

Q.  When  should  I  apply  dormant  oil 
spray  to  my  fruit  trees? 
A.  Spray  your  trees  in  late  April  to 
early  May.  Never  apply  dormant  oil  in 
freezing  weather  or  if  freezing  tem- 
peratures are  predicted  within  twenty- 
four  hours  of  the  time  of  application. 
Q.  /  have  a  problem  with  my  holly- 
hocks. After  they  bloom  and  reach  a 
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height — seven  feet  or  so — the  leaves 
iiiiil  n  the  ground  up  begin  to  turn 
fve|  wn  and  drop  off.  How  can  I  prevent 
;  from  happening? 
tf  your  hollyhocks  have  rust-colored 
res,  they  could  be  infected  with 
ts,  which  are  caused  by  fungi  and 

the  ruin  of  many  of  these  plants, 
wever,  there  are  other  possible  rea- 
s  for  your  problem,  such  as  lack  of 
isture  or  too  many  older  leaves.  I 
jgest  you  contact  your  county  agri- 
tural  cooperative  extension  service. 
)k  in  your  phone  book  under  the 
mty  government  listing,  or  ask  your 
al  university. 


Then  knock  the  root  ball  out  of  the 
smaller  pot  and  place  it  in  the  larger 
pot,  sifting  the  soil  around  the  root 
ball  with  your  fingers  as  you  do  so. 

Fill  the  pot  with  soil,  being  careful 
not  to  cover  the  root  ball  more  deeply 
than  it  was  before,  and  firm  the  soil 
around  the  plant.  Water  the  soil  thor- 
oughly and  place  the  plant  in  a  low- 
light  area  for  several  days  before  re- 
turning it  to  its  regular  location.  Wait 
a  week  before  applying  houseplant  fer- 
tilizer, and  don't  use  too  much  for  the 
first  application. 

You  can  buy  sterile  potting  soil  at 
garden  centers,  but  if  you  want  to  use 


you  have  until  I  discovered  that  the 
first  type  doesn't  grow  well  in  areas 
where  temperatures  fall  below  zero. 

I  suggest  you  plant  the  type  that 
produces  foliage  and  blossoms  in  a  sin- 
gle year.  These  vines  are  a  little  sparse 
during  the  first  year,  but  later  they 
develop  stronger  crowns  and  root  sys- 
tems and  bloom  wonderfully.  Regard- 
less of  location,  it's  essential  that  a 
clematis  vine  be  protected  at  the  base 
so  that  the  roots  will  be  kept  cool  and 
moist.  In  early  spring,  fertilize  with  5- 
10-5  fertilizer,  repeating  every  six 
weeks  during  the  growing  season.  In 
winter,  spread  soil,  sand  or  peat  moss 


Festa  Spaghettini 

Mom's  secret  recipe 
and  David's  favorite. 

^y^^^      .  ^J^eadU'Cut  Peeled  - 
^  TDrnato^s,  Recipe-  _^ 
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'^rreadg  chunks  of    /ReadyCut 

''^   -f??:^. .   „^^^ ^:^^    Peeledlbmatot 


'Jilicy,  garden  ripe  ^ 
tomatoes  Just  sinn-\ 
mer  one  can  for  ^ 
five  minutes  with 


chopped  green  pepper,  sliced 


mushrooms  and  cooked,  sliced  spicy  Italian  sausage.  Toss 
with  cooked  spaghettini,  Parmesan  and  Romano  chees^_ 

S&Ws  Ready-CutPeeled  Tomatoes.  It  makes  dinnerwomf^  ^ 
rushing  home  for  {p)J/ 

Wrile  for  our  free  Tomaloes  Recipe  Book.  ScWFine  Foods,  P.  O.  Box  5580,  San  Maleo.  CA  94402.    C^  Wm« 


9.  When  and  how  should  I  repot  my 
■ndoor  foliage  plants! 
(V.  Spring  is  a  good  time  for  repotting. 
Simply  check  the  bottom  of  each  pot  to 
see  if  any  roots  are  poking  out  of  the 
drainage  holes.  If  so,  most  of  the  soil 
within  the  pot  will  be  full  of  roots  and 
the  plant  needs  repotting.  You  should 
also  repot  if  the  soil  level  seems  lower 
than  normal  or  if  the  plant  dries  out 
quickly.  For  best  growth,  the  plant 
should  be  moved  to  a  pot  one  size  larg- 
er than  the  one  it's  in  now.  Spread 
some  newspapers  over  a  large  work 
surface  and  place  drainage  material, 
such   as   pebbles,   in   the   larger  pot. 


your  own  soil,  pasteurize  it  by  baking 
it  in  a  tray  at  180°F.  for  a  half  hour  to 
kill  diseases,  insects  and  weed  seeds. 
Q.  /  live  in  the  Illinois  countryside,  and 
I  have  five  clematis  vines  in  different 
locations  outside  my  house.  They  are 
all  at  least  three  years  old,  but  they 
don't  bloom  as  profusely  as  the  vines  I 
see  around  town — mine  have  plenty  of 
leaves  but  only  a  few  flowers  at  the  top. 
What  could  I  be  doing  wrong? 
A.  There  are  two  types  of  hybrid  cle- 
matis: one  that  flowers  on  the  old  wood 
from  previous  seasons,  and  one  that 
flowers  later  on  the  growth  of  the  cur- 
rent season.  I  had  the  same  problem 


around  the  base  of  the  plant  and  cover 
with  a  layer  of  straw  or  leaves. 

It  is  best  to  let  young  clematis  plants 
become  well  established  before  prun- 
ing them.  For  the  hardier  vines,  prune 
only  weak,  dead  or  crowding  stems; 
the  more  delicate  kind  should  be 
pruned  more  severely  in  late  winter  or 
early  spring.  — C.Z.  GUEST 


For  a  personal  response,  send  your 
gardening  questions  or  comments 
with  a  self-addressed,  stamped  en- 
velope to  C.Z.  Guest,  LHJ,  100  Park 
Avenue,  New  York,  NY  10017. 
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TOVA  BORGNINE  HAS  DISCOVERED  HER  'FOUNTAIN  OF  YOUTH' 

"The  lines  depart...  Youth  returns 
almost  instantly,     ds  H„„ywoodCA 

LOOK  YOUNGER  OR  YOUR  MONEY  BACK! 


Tova  Boi^ine's  amazing  foi^ 
mula  isn't  just  for  Hollywood 
stars  like  Debbie  Reynolds, 
Connie  Stevens  and  Brenda 
Vaccaro.  Now  people  all  over 
are  talkirtg  about  what  Tova's 
product  has  done  for  them. 


"/  was  hoping  your  product 
would  work... In  two  weeks  I 
was  getting  compliments  from 
women  and  looks  from  men 
that  I  could  vaguely  remember 
getting.  I'm  excited  about  the 
way  I  look.  Thank  you!!" 

— R.P. 
Dallas,  TX 

"/  have  only  used  the  product  6 

days  and  already  this  49  year 

old  believes  she  looks  at  least 

10 years  younger'.' 

— G.B. 

Milwaukee,  WI 

"The  search  for  the  perfect 
product  stops  here!  I  am  abso- 
lutely delighted  to  report  that 
my  complexion  looks  better 
than  it  has  in  many,  many 

y'^"''-  -G.G. 

Alexandria,  VA 

"Absolutely  terrific.  I  feel  as 

though  I've  had  a  face  lift 

after  each  use'.' 

— J.  A. 

Gilgandra,  NSW,  Australia 

"In  two  simple  words,  'It 
works'.  The  lines  depart... 
youth  returns  almost 
instantly  It  lasts  and  lasts'.' 

— D.S. 
Hollywood,  CA 

"After  a  few  weeks  people  are 
really  seeing  a  change  in  my 
complexion.  My  husband  was 
first  to  notice  and  I  was 
thrilled. ..Everything you  say 
about  your  products  is  true, 
every  word'.' 

New  York,  NY 

"For  the  last  4  years  I  have 
gone  from  dermatologist  to 
dermatologist... with  2  days 
usage  of  Tova  9  products  (I  can 
see  the)  4  years  of  office  visits 
was  a  waste. ..My  acne  is 
improving,  my  skin  does  look 
healthy,  and  I  feel  human 

again.  Thank  you!" 

—  L.F. 
Olmsted  Falls,  OH 

"My  face  was  terrible... I  used 
your  product  and  the  dried, 
wrinkled  look  left.  You  liter- 
ally saved  my  skin'.' 

—  G.H. 
North  Babylon,  NY 


"As  a  professional  woman,  my 
appearance  is  important  to  me.  Your 
product  restored  the  'natural'  bal- 
ance that  was  missing  from  my 
skin'.' 

—L.N. 
Lehighton,  PA 

"People  that  haven't  seen  me  in 
some  months  say  that  I  look  10 years 
younger  and  (ask)  what  is  my 
secret. . .  Thanks  for  a  superb 
product'.'  _^^ 

Los  Angeles,  CA 

What  is  this  remarkable  pro- 
duct? It  is  a  miraculous  for- 
mula that  Tova  Borgnine  dis- 
covered while  on  location  with 
her  husband,  Ernest  Borgnine, 
in  a  very  remote  section  of 
Mexico.  It  comes  from  the 
moisture- rich  roots  of  a  cactus 
plant  and  was  first  used  by  the 
Aztec  Indians  hundreds  of 
years  ago. 

Tova's  product  contains  this 
exclusive  formula.  And  amaz- 
ingly enough,  the  entire  pro- 
cess for  younger  looking  skin 
takes  only  half  an  hour.  It's 
easy  to  use,  and  it  works  like 
magic. 

All  you  do  is  apply  the  foi^ 
mula  to  your  face  and  wait 
"The  cream  is  pink  when  you 
apply  it,  and  gradually  turns 
white,"  says  Tova  "There's  no 
guesswork.  It  'knows'  what  to 
do  by  itself!" 

"The  best  thing  of  all,"  says 
Tova,  "is  the  way  it  makes  you 
look  years  and  years  younger 
with  the  very  first  application." 

"Would  you  like  to  try  this 
amazing  formula?  Holly- 
wood's top  stars  who  use  it 
swear  by  it  You've  read  what 
others  from  all  over  the  coun- 
try are  saying  about  it  Now 
you  too  can  look  as  young  as 
you  feel. 

i   credible  pro- 

'  !y  risk  at  all, 

ova's  formula 

hone.  Then,  as 

es,  try  it  out  in 


"I'm  so  positive  my  formula  will  lake  years  offvour  appearance,  that  I'll  not  only  send  you  a  refund  if  you're 
not  100%  satisfied,  but  I'llsendyou  a  free  S2 1.00  gift  immediately  justfartrying  iL  "  —  Tova  Borgnine 


take  a  close  look  at  the  amaz- 
ing change  you  will  see  in 
your  mirror! 

After  that,  if  you  are  not 
100%  satisfled,  simply  send 
back  the  empty  product  con- 
tainer within  30  days  of  our 
shipment  date  and  we'll  see 
that  you  get  a  refund  with  no 
questions  asked. 

You  can't  lose  money.  But 
you  can  lose  years  off  your 
appearance! 

It's  easy  to  order.  Just  com- 
plete the  order  form  below. 


and  send  it  to  Tova  Borgnine 
with  your  payment  Or  if  you 
prefer  to  pay  by  credit  card 
(Visa,  MasterCard  or  Ameri- 
can Express),  just  call  1-800- 
223-TOVA  (1-800-223-8682) 
toll-free  at  any  time  (24  hours 
a  day,  7  days  a  week). 

If  you  are  in  the  Southern 
California  area,  you  may  pick 
up  the  product  at  8920  Wil- 
shire  Boulevard,  Beverly  Hills, 
between  the  hours  of  8:30-5:30 
Monday  through  Friday. 


Important  -  Free  Gift:  All  orders  mailed  within  10  days  will 
receive  a  free  gift  worth  $21.00  of  additional  Skin  Care  products. 


To  try  this 
duct  without 
simply  order 
by  mail  or  te  I 
soon  as  it  an 
the  privacy  of  your  home.  And 


TO  TOVA  BORGNINE 

c/o  TOVA  CORPORATION 
The  Penthouse 
89Z0WilshireBlva 
BeveHy  Hills,  CA  90211 


NO-RISK  ORDER  COUPON       ' 

(Please  fill  in  and  mail  today') 


FOR  FASTER  SERVICE 

Orders  May  be  Charged 

By  Calling  TOLL  FREE 

1-BOJ-223-TOVA  (1-800-223-6682) 

Remember  lis  TOLL  FREE* 


Dear  Tova. 

Yes!  I  would  like  to  look  years  younger  by  using  the  formula  you  tiave  discovered.  I 
am  enclosing  $39,00  plus  $2  75  postage  and  handling  (Total  $41,75).  I  understand 
that  if  I  am  not  1 00%  satisfied,  I  may  return  the  unused  portion  in  its  original  container 
within  30  days  of  your  shipment  to  me  for  a  prompt  and  courteous  refund  of  the 
purchase  price  of  the  product.  No  questions  asked. 

NOTE:  Check  here  if  you  wish  to  order  by  credit  card: 
D  VISA  D  MasterCard  D  American  Express 


CREDIT  CARD  NUMBER  (all  digils,  please) 


EXPIRATION  DATE 


PRINT  NAME 


SIGNATURE  (required  il  charging) 


CITY/STATE/ZIP 

PS  Checks  and  Money  Orders  should  Be  made  payable  to  Ihe  TOVA  CORPORATION  and  Calilorma 
residents  must  add  6i/2%  sales  tax  ($2  54)  tor  a  total  of  $44  29  Thank  You  -p   j  r\riC 

I  -  lyoo 


SURGEON  GENERAL'S  WARNING:  Smoking 
By  Pregnant  Women  May  Result  in  Eetal 
Injury,  Premature  Birth,  And  Low  Birth  Weight. 

9  mg.  "tar",  0.8  mg.  nicotine  av,  per  cigarette  by  FTC  method. 


Ladies'  Home  Journal 


Bring  your  family  to  a  land  of     \ 
majestic  mountains,  crystal 
blue  lakes,  and  roaring 
rivers.  Unlimited 
recreation.  First  class 
accommodations.  Free 
color  hrochhie. 

1-800-635-7820. 

IDAHO 

Idaho  TYavel  Council  Statehouse 
Boise,  Idaho,  Room  L.  83720. 


Phone  for  Reservations    307-344-7311 

I  W  SERVICES,  INC. 

Authorized  Concessioner  of  the  Notionai  Park  Servu 
Yellowstone  National  Park,  \\^T  821^0 


Free  Ferry 
Tales. 


For  a  tree,  200-page  vacation  planner, 
call  toll-free  or  vmte:  Washington  Tourism 
Div.  #  168 ,  101  General  Admin.  Bldg., 
Olympia,  WA  98504. 

ExL  068  1-800-544-1800. 

Washington  State 
Itsarealexperience. 


Find  warm  days. 

Cool  nights. 

Breathtaking 

National  Parks. 

Places  to  stay  and 

things  to  do. 

Fincl  it  soon. 

For  your  complete,  exciting,  and  free 
"Wyoming  Vacation  Planning  Package," 
send  to:  Wyoming  Travel  Commission, 
Dept.  8823,  Cheyenne,  W\'  82002-0660. 

Nanic 
.\ddress 

Si. IK-  Zip 

Find  yourself 
in  Vvyoming. 


Lakefi 
vacation  p 
1986  by  R 


FOR  INFO  &  FREE  COLOR  BROCHURE: 
North  Lake  Tahoe  -  The  Natural 
P.O.  Box  5578  Tahoe  City,  CA  95730 

TOLL  FREE:   (800)  TAHOE  4  U 
(800)824-6348 


ay  override  the  concern  for  the  wel- 
e  of  the  child." 

Mother  problem  is  doctors  who  sim- 
sedate  patients  instead  of  tackling 
:ir  problem.  Sandy,  who  lives  in  a 
awling  ranch  house  in  New  En- 
nd,  went  to  a  therapist  when  she 
fan  physically  and  verbally  abusing 
•  seven-month-old.  "The  doctor 
n't  want  to  talk  to  me  about  my 
iblems,  though," 
's  Sandy.  "He 
t  gave  me  a  pre- 
iption  for  Vali- 

1  and    Elavil." 
d  Sandy's  is  not 

isolated  case. 
;hard  D.  Krug- 
in,  M.D.,  director 

the  C.  Henry 
mpe  National 
nter  for  the  Pre- 
ition  and  Treat- 
;nt  of  Child 
luse  and  Neglect, 
Denver,  says  too 
iny  people  don't 
lieve  this  hap- 
as,  but  it  does. 
's  a  scar  on  the 
/chiatric  profes- 
in,"  he  says.  And 

not  getting  to 

2  root  of  parents' 
ger,  doctors  let 
s  child  remain  in 
nger. 

What's  more,  the 
iddle  class  are 
nerally  much  bet- 
r  able  to  avoid 
e  usual  check- 
ints  for  public 
sclosure.  'Tam- 
es with  lower  in- 
mes  are  gener- 
ly  caught  up  in 
e  public  system 
welfare,  hous- 
g,  social  serv- 
es— ^where  they 
e  under  obser- 
ition,  emd  abuse 
in  be  spotted," 
lys  Engle.  But 
"nong  the  middle 
8iss,  who  are  insu- 
.ted  by  their  pri- 
ite  physicians  as 
ell  as  therapists, 
Duse  can  remain  secret  much  longer. 


that's  where  the  potential   for  child 
abuse  is  the  greatest." 

The  following  are  some  of  the  causes 
of  stress  and  abuse: 
Lack  of  parenting  skills  New  parents, 
even  those  who  are  well  educated,  can 
be  caught  unprepared  for  the  some- 
times difficult  and  frustrating  years  of 
child  rearing,  and  a  fundamental  igno- 
rance about  how  to  handle  such  chal- 


el988  9{  Hcrshev  Foods  Corporation 


IN  CASE  OF  EMERGENCY, 


PULL. 


-HERSHEY'S  KISSESr 


/hy  it  happens 


hild  abuse  among  the  middle  class 
jmains  a  shock  to  the  public,  Engle 
ays,  because  "we  want  to  believe  in 
le  ideal  family,  and  we  want  to  be 
ble  to  point  the  finger  somewhere 
Ise."  The  simple  fact  is,  however, 
that  wherever  stresses  are  greatest. 


lenges  is  a  key  factor  in  child  abuse. 

Anne,  a  former  elementary  school 
teacher,  is  married  to  a  university  re- 
searcher in  New  Hampshire.  Problems 
began  when  her  first  child  turned  two 
and  needed  to  be  disciplined,  and  Anne 
had  no  idea  how  to  be  effective.  "I'd 
need  to  get  ready  to  go  out  somewhere, 
and  suddenly  she'd  be  impossible.  I'd 
ask  her  nicely,  but  she  wouldn't  listen. 


and  I'd  feel  more  inadequate  by  the 
minute.  Finally,  I'd  just  blow  up."  Anne 
had  started  by  shaking  and  pushing 
her  little  daughter  roughly  a  few 
times,  but  the  worst  incident  occurred 
when  Anne  was  trying  to  get  the  child 
to  take  a  nap. 

"I  sat  on  her  and  held  her  down  and 
put  a  pillow  over  her  head,"  Anne  re- 
calls. "She  was  crying  and  screaming, 
but  I  was  in  a  rage. 
Finsdly  I  heard  her 
call  out,  'Please, 
Mommy,'  and  I  re- 
alized she  was 
struggling  to  catch 
her  breath.  That 
got  to  me  and  made 
me  stop,"  says 
Anne,  who  appears 
utterly  competent 
and  clean-cut,  in  an 
L.L.  Bean  outfit. 
"I'm  a  nice,  well- 
educated  person 
fi-om  a  good  family, 
and  nobody  ever 
hurt  me  in  my  life. 
But  I  realized  if  I 
didn't  talk  to  some- 
body fast,  I'd  throw 
my  daughter  out 
the  window  next.  I 
was  scared,  and  so 
was  she." 

Anne  contacted  a 
local  chapter  of  the 
National  Exchange 
Club,  a  nationwide 
organization  that 
offers  coimseling  by 
volunteer  parent 
aides.  "I  realized 
that  I  was  trying  to 
be  the  perfect 
mother  and  never 
get  angry — which 
was  unrealistic," 
Anne  explains. 
"Now  I  see  that  oc- 
casionally blowing 
ofF  steam  is  a  safe- 
ty valve  that  keeps 
me  from  losing 
control.  And  if  a 
situation  starts  to 
look  bad,  I  just 
send  my  daughter 
to  her  room  till  we 
both  calm  down." 
Social  isolation  Today,  more  and  more 
parents  live  far  away  from  their  ex- 
tended families  and  don't  develop 
strong  ties  to  a  church.  Even  next-door 
neighbors  rarely  share  more  than  a 
hurried  hello.  Being  cut  off"  from  sup- 
port systems  can  lead  to  finstrations 
that  figure  prominently  in  child  abuse. 
Kate,  an  attractive  redhead  in  her 
early  thirties,  lives  in  a       (continued) 
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continued 

picturesque  coastal  town  in  eastern 
MassachTisetts  with  her  husband,  a 
white-collar  manager.  She  quit  her 
bank  job  to  become  a  full-time  mother, 
but  her  son's  infancy  was  not  the  joy- 
ous time  she  had  envisioned. 

"He  was  a  colicky,  fussy  baby  who 
slept  very  little.  I  wasn't  prepared  for 
how  exhausted  I'd  be,  or  how  bored 
and  isolated  I'd  feel  at  home,"  says 
Kate,  who  has  no  family  nearby.  "I 
missed  my  work  friends,  and  I  didn't 
know  any  other  mothers 
at  home  with  children. 
When  my  husband  left 
in  the  morning,  I  would 
look  at  my  watch  and 
think.  Ten 
more  hours 
till  he  comes 
home  again." 

Kate's   dis- 
content   turned 
into  depression, 
and  the  outlet 
for  all  her  frus- 
tration became 
her  infant  son.  "I 
hated  the  baby,"  she 
confesses.  "He  had 


ruined  my  life.  I  wanted  to  die,  and 
I  wanted  the  baby  to  die."  When  he 
was  only  six  months  old,  Kate  began 
to  beat  him  at  the  slightest  provo- 
cation— for  example,  if  he  spit  out  food. 
Because  she  was  terrified  that  some- 
one would  find  out,  she  confined  her 
fist  pounding  to  his  back,  never  his 
face.  "I  couldn't  bear  to  admit  what  I 
was  doing,"  she  says.  "Every  time  I  hit 
him,  I  would  cry  and  apologize  and 
promise  him  Mommy  would  never  do  it 
again.  I  thought  I  was  the  worst  moth- 
er in  the  world,  and  I  was  certain  I  was 
the  only  person  in  suburban  America 
who  was  hitting  her  child." 

Kate  saw  a  therapist  briefly  when 
her  son  was  ten  months  old,  but  she 
didn't  tell  him  about  the  beatings.  The 
abuse  continued  even  after  a  second 
son  was  bom.  Finally,  when  her  older 
son  was  five,  Kate  contacted  Parents 
Anonymous,  a  nationwide  support 
group  for  abusive  parents.  Kate 
stopped  hitting  her  son  soon  after  be- 
ginning counseling,  but  today,  five 
years  later,  she  still  attends  meetings. 
She  finds  feedback  from  other  parents 
more  helpful  than  sessions  with  a  ther- 
apist ever  were,  and  she's  learned  how 
to  redirect  her  anger.  "I  go  to  my  room 
and  beat  my  fists  on  the  bed  until  I'm 
exhausted,"  she  says.  "Or  I  go  into  the 
bathroom  and  scream  bloody  murder. 


Royal  Caribbean. 

When  You're  Ready  R)r 

Something  Better 

1983.  World's  Best  Cruise  Line, Travel-Holiday  Magazine. 

1984.  World's  Best  Cruise  Line, Travel-Holiday  Magazine. 

1985.  World's  Best  Cruise  Line, Travel-Holiday  Magazine. 

1986.  World's  Best  Cruise  Line, Travel-Holiday  Magazine. 

1987.  World's  Best  Cruise  Line, Travel-Holiday  Magazine. 

Who  says  there's  no  truth  in  advertising? 

(KTARifflEAN  \      ^°  '^"'•^  °"^  about  Royal  Caribbean's  7,  8  and  10  day  cruises  to  tlie 
ppija,»CAKiB««    I      Caribbean,  Bemiuda  and  Me.Kico,  send  For  our  free  biochure. 
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Then  I'm  ready  to  deal  with  my  son 
rationally." 
The  abused  as  abuser  Adults  who  wen 
abused  as  children  are  six  times  a 
likely  to  be  abusive  to  their  own  chil 
dren.  "They  are  likely  to  have  a  lot  o 
rage  and  anger  that  came  from  beinj 
victimized,"  says  Jim  Geirbarino 
Ph.D.,  president  of  the  Erikson  Insti 
tute  for  Advanced  Study  in  Child  De 
velopment,  in  Chicago.  "And  fron 
their  own  parents,  they  learned  tha 
shaking  and  hitting  are  the  ways  yot 
deal  with  children." 

As  Bonnie  Engle  observes,  "Yoi 
would  think  children  who  were  abuse 
would  grow  into  adults  who  swea 
they'd  never  do  that  to  their  own  chil 
dren.  And  yet  despite  their  promises 
most  of  them  slip  back  into  the  behav 
ior  they  learned  from  their  parents." 

Rita,  a  divorced  mother  from  Mem 
phis,  had  been  severely  spanked  by  he 
father  when  she  was  a  child,  and  as 
result  had  tried  to  avoid  reprimandin 
her  three-year-old  at  all.  The  total  lac! 
of  discipline,  however,  resulted  in  fre 
quent  confrontations  with  her  son  ove 
routine  situations  such  as  his  refusinj 
to  eat  something  or  go  to  bed.  "I  woul 
try  to  get  him  dressed  in  the  mornin 
for  day  care,  and  he  refused,"  she  says 
and  that  heightened  her  anxiety  tha 
she'd  be  late  to  her  job  as  a  floral  de 
signer.  Under  pressure,       (continuea 


WHERE  TO  GO 
FOR  HELP 

CHILDHELP  USA'S  NATIONAL  CHILD  ABUSE 
HOTLINE,  800-4-A-CHILD  Staffed  twenty- 
four  hours  a  day  by  more  than  two  dozen 
trained  counselors,  this  is  the  only  nation- 
wide child-abuse  crisis  hotline.  Call  in  emer- 
gencies, for  referrals  to  local  programs  or 
just  for  advice  and  information.  Counselors 
will  also  provide  an  appropriate  number  in 
your  state  or  county  if  you  wish  to  report 
suspected  abuse. 
PARENTS  ANONYMOUS,  800-421-0353  A 
nationwide  support  group  for  parents  under 
stress.  Call  for  a  referral  to  one  of  twelve 
hundred  chapters  nearest  you. 
THE  NATIONAL  EXCHANGE  CLUB  FOUNDA- 
TION FOR  THE  PREVENTION  OF  CHILD 
ABUSE,  419-535-3232  The  Exchange  Club 
has  thirty-seven  centers  in  twenty-three 
states  that  will  dispatch  a  trained  volunteer, 
free  of  charge,  to  parents  needing  guidance 
or  support. 

SURVIVORS'  NETWORK,  18653  VENTURA 
BLVD.,  #143,  TARZANA,  CA  91356  A  re- 
ferral and  educational  service  for  adult  sur- 
vivors of  physical,  emotional  or  sexual 
abuse,  the  network  publishes  a  yearly  na- 
tional directory  that  gives  a  state-by-state 
listing  of  counseling  programs.  Write  for  the 
directory  and  a  quarterly  newsletter. 
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Our  most  important  product  decisions 
aie  n&de  by  committee. 


There's  a  lot  more  here  than 
meets  the  eye. 

At  first  glance  this  bunch 
looks  so  sweet  and  innocent.  But 
when  it  comes  to  judging  the  nutri- 
tional value  of  our  cat  food,  they're 
tougher  than  the  Supreme  Court. 

You  see,  unlike  many  other 
cat  foods,  we  actually  feed  our  food 


to  different  cats  to  test  nutrition 
using  the  stringent  procedures 
established  by  the  Association  of 
American  Feed  Control  Officials. 
That  way,  we're  able  to  give  your 
cat  all  the  daily  nutrition  he  needs 
during  all  the  stages  of  life. 

Our  committee  helped  us 
make  one  terrific  cat  food.  And  if 


you  think  that  makes  us  happy, 
imagine  how  your  cat  will  feel. 


^cj^Ffe^ 
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continued 

she'd  revert  to  old  lessons.  "I  woi 
spank  him  on  his  bare  bottom  aim 
continually  for  thirty  minutes.  It  wa 
nightmare,  because  I  didn't  have  a 
control  over  what  I  was  doing." 

Garbarino  and  Engle  point  out  tl 
such  behavior  can  be  changed.  '"I 
solution  is  early  intervention  a 
counseling  with  abused  children  hef 
they  become  parents  themselves,"  s< 
Engle.  Rita  finally  got  such  counsel] 
through  Parents  Anonjnnous. 
Misplaced  hopes  When  parents  set  i 
reasonable  goeds  that  their  childi 
are  unable  to  meet,  the  resiolting  c 
appointment  can  resvdt  in  abuse.  I 
surprisingly,  the  children  at  high 
risk  are  those  who  have  behavioral  pr 
lems  or  are  h3T5eractive,  learning  c 
abled,  handicapped  or  chronically  11 

"Children   carry   all   our   dream 
says  Joanne  Johnson,  a  social  worl 
in  a  child-abuse  prevention  program 
Avirora,  Colorado.  She  recalls  the  Ci 
of  a  first  grader  from  an  affluent  fa 
ily  who  showed  up  in  class  covei 
with  bruises.  When  a  teacher  qu 
tioned  him,  he  started  to  cry,  expla 
ing  that  his  father  had  told  him 
hadn't  done  well  enough  on  the  pre 
ous  day's  spelling  test.  "My  dad  t 
me,"  the  little  boy  sobbed,  "that  1 1: 
to  get  a  hundred  today." 
Drugs  and  alcohol  In  as  many  as  40  p 
cent  of  child-abuse  fatalities,  the  ab 
er  had  a  drug  or  alcohol  problem, 
cording  to  NCPCA.  In  fact,  in  the  ds 
following  Lisa  Steinberg's  death, 
vestigators  found  marijuana,  coca 
and  heroin  in  her  parents'  apartme 
Drug  use  and  child  abuse  are  so  i 
quently  a  combination  because  dn 
impair   judgment,    lower    inhibitidi 
and  make  it  more  difficult  for  pare: 
to  acknowledge  their  problem  and 
help  they  need. 
The  wife-abuse  connection  Child  abusf 
correlated  with  wife  beating  in  30;^ 
40  percent  of  cases,  domestic- violeis 
experts  report.  With  some  foxir  to 
million  women  being  abused  by  thi 
husbands  or  boyfriends,  the  nimibei: 
children  at  risk  is  staggering. 

In  fact,  Lisa  Steinberg's  case  na 
have  followed  this  tragic  patteal 
When  police  arrived  at  Lisa's  hoifi 
that  November  morning,  her  adopt '6 
mother,  Hedda  Nussbaum,  was  alsc  r 
need  of  immediate  medical  attenti 
Nussbaum  had  nine  broken  ribs  t 
later  needed  more  than  eight  hoursoi 
surgery  to  repair  the  damage  to  ]i\ 
battered  face.  Given  her  decline  frac 
an  attractive,  efficient  editor  to  a  mri 
shell  of  herself,  police  now  suspect  tl»t 
she  had  been  beaten  by  Joel  Steinbeg, 
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r  live-in  boyfriend,  for  more  than  a 
cade.  As  the  Journal  went  to  press, 
ossbaum's  lawyer  said  his  client  was 
ae  victim  of  a  tremendous  amount  of 
mination"  by  Steinberg  and  denied 
at  she  had  any  role  in  causing  her 
lUghter's  death. 

iving  children  from  abuse 

lildren  who  are  abused  at  the  hands 
their  parents  live  lives  of  silent  tor- 
ent,  rarely  confiding  in  anyone  about 
e  suffering  they  endure.  As  Deborah 
iro,  NCPCA's  director  of  research, 
plains,  "Children  believe  in  their 
tart  of  hearts  that  if  they  were  just 
tter  children,  they  wouldn't  get 
laten.  The  last  thing  they  want  is  to 
:  taken  away  from  their  parents." 
To  that  end,  the  establishment  of 
idespread  education  programs  aimed 
children  is  one  of  the  goals  of  child- 
(use  prevention  experts.  Currently, 
ich  programs  are  being  ofiFered  in  25 
Tcent  of  the  country's  elementary 
hools.  They  function,  says  Engle,  "to 
t  abused  children  know  they  don't 
'serve  to  be  hurt,  that  it  isn't  their 
ult,  that  Mommy  and  Daddy  can 
metimes  be  wrong  and  that  violence 
not  appropriate."  Additionally,  17 
jrcent  of  hospitals  with  maternity 
•rvices  now  offer  support  and  educa- 
Dn  programs  for  new  parents.  Ex- 
trts  hope  the  nvmiber  of  programs 
ill  soon  increase. 

In  the  face  of  the  enormity  of  the 
"oblem,  it  can  be  difficult  for  one  per- 
m  to  feel  that  she  can  make  any  im- 
ict.  Yet  the  only  hope  for  abused  chil- 
•en  is  to  be  rescued  by  an  adult — and 
ich  intervention  may  save  a  child's 
fe.  All  too  often,  however,  the  fear  of 
jtting  involved,  or  a  blind  respect  for 
imily  privacy,  prevents  observers 
om  calling  police  or  social  agencies. 
New  York  City  Board  of  Education 
jport  after  Lisa's  death  revealed  that 
t  least  eight  school  personnel  had  no- 
ced  her  disheveled  heur  and  clothes, 
ad  at  least  five  had  seen  bruises  on 
er  face,  arms  and  back.  Despite  these 
ues,  no  one  from  the  school  had  re- 
orted  the  suspicion  of  abuse  to  the 
roper  agencies. 

Additionally,  many  people  are  \m- 
ure  whether  the  line  between  punish- 
lent  and  abuse  has  been  crossed.  In 
ict,  in  an  unusual  recent  case,  a  Vir- 
inia  family  brought  their  dispute  to 
Durt.  An  eleven-year-old  girl  sued 
er  father  for  striking  her  during 
n  argument  when  she  was  eight  yeeirs 
1^  Id.  Although  her  father,  a  prominent 
iwyer,  argued  that  he  was  disci- 
lining — ^not  abusing — his  daughter,  a 
iry  awarded  the  girl  $300,000  in  com- 
ensatory  damages.  In  general,  how- 
ver,  one  guideline  for  defining  abuse, 
xperts  say,  is  any  hitting — especially 
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with  an  object  or  weapon — that  leaves 
a  woimd. 

Perhaps  the  most  important  trend  in 
prevention  is  interagency  coordina- 
tion; that  is,  schools,  law-enforcement 
personnel,  and  public  and  mental 
health  agencies  all  working  together 
on  cases  involving  domestic  violence, 
to  make  it  harder  for  children  to  fall 
through  the  cracks.  Such  cooperation 
might  save  the  lives  of  children  like 
Lisa  Steinberg,  believes  Flora  Colao,  a 
social  worker  who  runs  child-abuse 
prevention  programs  in  New  York  City 
schools.  Until  spring  1986,  Colao 
worked  at  Public  School  41,  explaining 
to  the  children  what  abuse  was  and 


where  to  go  for  help  if  it  was  happen- 
ing to  them.  But  Colao  says  some 
teachers  and  parents  felt  that  it  was 
not  needed  at  a  school  in  "such  a  nice 
neighborhood,"  and  that  was  one  rea- 
son it  was  dropped.  Lisa  entered  Public 
School  41  the  following  fall. 

Ultimately,  experts  are  calling  on 
all  members  of  every  community  to 
make  a  fresh  commitment  to  keeping 
children  sale.  "No  longer  should  other 
people's  children  be  regarded  as  the 
parents'  exclusive  responsibility,"  says 
Eli  Newberger,  of  Boston's  Children's 
Hospital.  "There's  no  reason,"  he  says, 
"why  all  adults  cannot  watch  out  for 
all  children."  ■ 
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low  pain   threshold.) 
This,    Pollack    says, 
makes  the  difference  be- 
7   r...Tr7.'i-*.  ..^      tween  a  chronic, 
connection     debilitating  mi- 
continued  gralne  headache 

from  page  93  and  one  that  is 

mildly  uncomfortable. 

But  It  is  a  fallacy  to  suppose  that  your 
perception  of  pain  will  be  lowered  If  you 
just  eat  a  few  foods  that  are  rich  In 
tryptophan.  Instead,  tryptophan  will 
work  most  effectively  If  It  Is  eaten  In 
combination  with  csirbohydrates.  How 
can  this  kind  of  eating  plan  help  trypto- 
phan do  Its  work?  High-protein  foods, 
like  milk,  are  Ineffective  by  themselves, 
because  they  contain  amino  acids  that 
negate  the  eflfect  of  tryptophan  by  pre- 
venting it  from  reaching  the  brain.  But 
when  protein  Is  eaten  in  combination 
with  complex  carbohydrates,  or  starches, 
foimd  in  grains,  beans,  fruits  and  vegeta- 
bles, these  competing  amino  acids  are 
neutralized,  and  tryptophan  can  reach 
the  brain. 

Following  an  eating  plan  like  this  can 
not  only  help  you  raise  your  pain 
threshold  but  can  also  help  you  avoid 
some  serious  health  problems.  In  fact, 
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Pollack  and  other  experts  say  that  the 
low-carbohydrate,  high-protein  eating 
pattern  of  Americans  is  exactly  the  oppo- 
site of  what  we  should  be  consuming. 

Excess  protein  can  be  troublesome.  Al- 
though a  daily  intake  of  it  Is  needed  to 
build  tissue,  most  of  us  eat  at  least  twice 
as  much  as  we  need.  Excess  protein  can 
put  a  strain  on  the  liver  and  kidneys  and 
can  lead  to  weight  gain  and  thus  a  great- 
er danger  of  heart  and  blood-vessel  dis- 
ease. Complex  carbohydrates,  on  the  oth- 
er hand,  once  thought  to  be  fattening 
filler,  are  now  regarded  as  a  source  of 
vital  nutrients.  So  as  long  as  you  have 
the  right  combination  of  protein  and  car- 
bohydrates In  your  diet,  you  can  also 
include  some  of  the  richest  food  sources  of 
tryptophan:  soybeans,  wheat  germ  and 
sesame  seeds.  (But  avoid  eating  too  much 
com,  since  it  contains  high  amounts  of 
the  amino  acid  leucine,  which  can  negate 
the  eflfect  of  tryptophan.)  It's  also  impor- 
tant to  get  the  RDA  of  vitamin  Be  and 
niacin,  since  a  deficiency  of  either  nu- 
trient can  Interfere  with  tryptophan's 
effectiveness. 

Tryptophan  is  available  in  capsule 
form,  but  there  is  no  RDA  for  it  or  for  any 
other  amino  acid.  It  is  not  yet  certain 
what  are  the  long-term  eflFects  from  in- 
gesting high  doses  of  tryptophan,  al- 
though experts  suspect  It  might  cause 
gastric  disturbance  or  nausea.  The  FDA 


recommends  that  you  get  tryptoph 
through  food  alone. 

Making  the  connection 

The  food-pain  link  is  often  dlflficult 
discern,  because  it  varies  from  person 
person.  A  substance  that  might  set  of 
reaction  in  you  would  be  unlikely 
affect  your  husbemd  and  child,  says 
w£ird  Wolpow.  He  recommends  that  ai 
one  suffering  from  recurrent  hand,  jaw 
neck  pain  scrutinize  her  diet  before  tui 
Ing  to  medication.  "Sometimes,  wher 
food  is  eliminated,"  Wolpow  says, 
other  treatment  is  necessary." 

To  discover  your  food-pain  link,  whe 
ever  the  sjTnptoms  appear,  make  a  list 
everj^hing  you've  eaten  for  the  prevlo 
twelve  hours.  Compare  lists  over  a  peri 
of  time  to  see  what  foods  appear  repe 
edly.  Then  eliminate  whatever  food  y 
suspect  might  be  a  cause.  If  the  sjti 
toms  grow  weaker  or  disappear,  you 
probably  foimd  your  culprit. 

No  diet  can  guarantee  you  comph 
freedom  from  pain  or  illness.  But 
following  a  sensible  eating  plan  tl 
eliminates  irritating  foods  and  empl 
sizes  the  ones  that  help  you  reduce  yo 
perception  of  pain,  you  can  treat  soi 
chronic  problems  and  avoid  other 
ments  as  well.  And  you  can  start  to  fee! 
and  be — ^your  healthiest. 
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m  A  WOMAN  TODAY 

continued  from  page  28 

I  had  always  done  well  in  school, 
jid  after  I  moved  to  Marylu's,  my 
jades  improved.  I  loved  learning  and 
vanted  to  go  to  college.  But  because  of 
ay  stormy  background,  my  teachers 
lever  thought  of  me  as  scholar  materi- 
J.  They  convinced  Marylu  and  me 
hat  I  didn't  stand  a  chance  of  getting 
nto  college.  I  gave  up  my  dream  of 
ligher  education  and  took  a  job  as  a 
lalesclerk  at  Woolworth's. 

I  was  determined  never  to  be  poor 
igain,  so  at  eighteen,  I  married  a  man 
vho  was  ten  years  older  than  I.  John's 
luiet  demeanor  and  stable  lifestyle  ap- 
pealed to  me.  He  had  a  house,  a  car 
md  a  seemingly  steady  income  from 
lis  job  as  a  journeyman  electrician.  I 
elt  that  marrying  him  would  be  my 
way  out  of  poverty. 

Our  first  two  years  of  marriage  were 
:alm.  But  after  Erin  was  bom,  the  la- 
oor  union  John  belonged  to  was  reor- 
ganized, and  as  a  result,  he  made  less 
money.  Then  his  company  went  out  of 
business.  John  became  bitter  and  fi- 
nsdly  gave  up  looking  for  work. 

I  took  a  position  as  a  nurse's  aide  in 
a  nursing  home,  but  my  earnings  bare- 
ly paid  the  rent.  Things  got  so  bad  that 
we  were  soon  living  in  a  house  with 


wood  heat,  no  telephone  and  rats  in 
the  walls.  We  bought  our  groceries 
with  food  stamps.  Whenever  I  encour- 
aged John  to  look  for  a  job,  we  ended 
up  in  an  argument.  Sometimes  he 
threw  things  or  pushed  me  around. 

After  three  years,  I  realized  things 
would  never  improve  unless  I  got  out 
of  the  marriage.  So  with  all  the  money 
I  had — just  ten  dollars  in  pennies — I 
took  Erin  and  moved  out.  We  lived 
with  friends  and  relatives  until  we 
could  get  an  apartment  through  a  fed- 
eral grant.  Welfare  paid  for  our  food 
until  I  landed  a  job,  as  a  waitress. 

For  the  next  two  years,  I  struggled 
to  make  something  of  my  life.  I  com- 
pleted a  welfare-approved  job-training 
program  in  fashion  merchandising  and 
dreamed  of  becoming  a  clothing  buyer. 
But  I  discovered  that  without  a  college 
degree,  I'd  have  to  start  as  a  sales- 
clerk.  I  took  an  entry-level  job  at  a 
clothing  store,  but  frustrated  that  I 
was  back  where  I  started,  I  applied  to 
Seattle  Pacific  University  on  a  whim. 

When  my  college  acceptance  came  in 
the  mail,  I  was  shocked  and  ecstatic.  I 
shared  the  good  news  with  Bill,  whom 
I  had  been  dating  for  months. 

However,  a  week  later  I  found  out  I 
was  pregnant.  Then  I  lost  my  job  be- 
cause morning  sickness  caused  me  to 
miss  too  many  days  of  work.  Still,  I 


was  determined  to  go  to  college,  so  I 
postponed  enrollment  for  a  year. 

But  when  the  time  came,  I  was  in  no 
position  to  follow  through  with  my 
dream.  Bill  had  just  received  his  can- 
cer diagnosis,  and  I  had  just  found  out 
about  his  affair.  I  was  devastated.  I 
couldn't  handle  any  more  disappoint- 
ments or  failures.  On  that  January 
evening  in  1983,  when  I  retreated  to 
the  bedroom  with  the  bottle  of  sleeping 
pills,  I  thought  I'd  lost  the  will  to  sur- 
vive. I  was  wrong. 

I  sat  and  listened  to  the  gentle  sound 
of  one-year-old  Andrea's  rhythmic 
breathing  as  she  slept.  I  had  failed  to 
give  my  children  any  better  a  life  than 
I'd  had,  but  it  was  still  the  thing  I 
wanted  most.  I  put  the  pills  I  was  hold- 
ing back  in  the  bottle.  I  would  fight  to 
make  things  better  for  my  children. 

For  the  next  hour,  I  tried  to  decide 
what  to  do.  I  had  to  be  strong  for  Erin 
and  Andrea,  but  in  an  abusive  rela- 
tionship, I  couldn't.  On  the  verge  of 
tears,  I  walked  into  the  living  room. 
"You  have  to  leave — now,"  I  told  Bill. 
In  disbelief  he  packed  his  bags. 

I  cried  for  two  days.  Eventually,  the 
girls  and  I  moved  to  a  smaller  apart- 
ment, and  I  signed  up  for  counseling 
through  a  community  mental  health 
center.  I  told  the  counselor  about  my 
dream  of  college  and  (continued) 
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first  I  didn't  take  her  seriously.  Harvard  wasn't  even  part 
of  my  vocabulary.  She  assxired  me,  however,  that  Ivy, 
League  schools  were  interested  in  students  from  all  kinds 
of  backgrounds  and  that  they  could  provide  financial  aid. 
I  began  to  think.  Why  not?  It  can't  hurt  to  try. 

After  I  mailed  the  application,  I  joked  with  my  best 
friend  about  how  I'd  soon  be  a  Harvard  Law  School  stu- 
dent. Neither  of  us  beUeved  it  would  actually  happen. 

Then,  several  months  before  graduating  from  U.W.,  I 
received  an  acceptance  letter  from  Harvard  Law  School. 
As  I  read  it,  I  started  shaking  and  crying. 

My  children  and  I  moved  to  the  Harvard  campus  last 
sxunmer.  By  now,  Erin  and  Andrea  have  adjusted  well  to 
their  new  school.  As  for  me,  Fm  enjoying  the  many  ched- 
lenges  Harvard  has  to  offer.  Besides  studying  hard,  Fm  a 
member  of  the  Women's  Law  Association  as  well  as  the 
financial  aid  and  quality-of-life  committees. 

Getting  an  education  has  changed  all  ovu-  lives.  The 
girls  and  I  have  been  off  welfare  for  ten  months,  and  I 
know  that  if  I  hadn't  gone  to  college,  we'd  probably  still 
be  on  it.  Not  only  that,  my  daughters  have  developed  an 
early  appreciation  for  education.  They  know  that  if  they 
work  toward  something,  they  can  achieve  it.  Already 
Erin,  now  twelve,  wants  to  become  a  siu-geon.  And  An- 
drea, age  six,  would  like  to  be  a  tooth  fairy! 

I,  too,  have  grand  ideas  for  my  futiu-e.  When  I 
graduate,  I  plan  to  help  shape  government  policies,  per- 
haps as  a  lobbyist  or  an  attorney  on  a  politiciem's  staff.  A 
top  priority  will  be  convincing  people — especially  the 
poor — that  everyone  is  entitled  to  an  education. 

After  that,  the  sky's  the  limit.  Remember  how  I  joked 
with  my  friend  that  I'd  attend  Harvard  Law  School?  Now 
I  tease  her  that  someday  I'll  be  president  of  the  United 
States.  Just  look  what  happened  the  last  time!  ■ 


■  A  WOMAN  TODAY 

continued 

showed  him  some  of  my  poetry.  With  his  encouragement, 
I  sent  samples  to  Seattle  Pacific  University. 

I  also  visited  the  University  of  Washington  in  Seattle.  I 
thought  that  since  it  was  a  state  school,  it  might  be  less 
expensive.  A  counselor  at  U.W.'s  Women's  Center  advised 
me  to  apply  through  the  Economically  Disadvantaged 
Student  Services  program,  an  admissions  program  for 
people  who  had  growm  up  in  poverty. 

After  I  sent  in  my  application,  I  read  about  different 
careers.  I  was  torn  between  midwifery  and  law.  But  I 
finally  decided  that  lawyers  had  the  potential  to  help 
more  people — something  I  knew  I  wanted  to  do. 

Two  months  later,  an  acceptance  letter  from  U.W.  ar- 
rived in  the  mail.  Not  o.Jy  were  they  inviting  me  to 
enroll  as  a  full-time  student — but  also  they  were  offering 
me  financial  aid!  This  was  more  than  I  had  hoped  for. 

I  began  classes  in  January  1984. 1  studied  hard,  and  my 
grades — low  A's  and  high  B's — reflected  the  effort.  I  was 
pleased  with  mjrself,  especially  since  I  was  juggling 
schoolwork,  motherhood  and  a  part-time  work-study  job. 
(I  was  an  advocate  for  abused  women  at  an  agency  that 
provided  legal  services  to  the  poor.) 

By  senior  year  I  was  in  the  top  10  percent  of  my  class, 
with  a  3.6  average.  I  was  a  member  of  the  Na:;ional 
Criminal  Justice  and  Golden  Key  honor  societies,  and  I 
had  received  a  national  Academic  Ail-American  Scholar 
award.  I  felt  very  proud,  especially  since  I  would  be  the 
first  woman  in  my  family  to  graduate  from  college. 

Because  of  my  achievements,  my  society  and  justice 
professor  at  U.W.  suggested  I  apply  to  the  best  law 
schools;  Har/ard  was  among  those  she  mentioned.  At 
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Anew  role  fori 

continued  from  page  127 
baby    ecstasy,    Cybill    settles    back 
against  her  pillows  and  sighs. 

"The  whole  idea  of  being  a  mother 
of  threel"  she  says.  "It  was  one  thing 
to  be  the  mother  of  one  girl.  But  be- 
ing the  mother  of  three — now,  that 
makes  things  real  exciting." 

As  if  on  cue,  eight-year-old  Cle- 
mentine— Cybill's  daughter  from  a 
previous  marriage — boimds  into  the 
room.  "Can  I  watch  television?"  asks 
the  little  Cybill  look-alike. 

"Did  you  finish  yoxir  homework?" 
her  mother  responds. 

Clementine  nods  her  head. 

"Well,  let  me  check  it,"  Cybill  says. 
Then,  turning  away  from  her  daugh- 
ter, she  explains,  "There  was  one 
night  when  I  helped  Clemmy  with 
part  of  her  homework,  one  of  the  nan- 
nies helped  with  part  of  the  home- 
work £ind  Bruce  helped  with  part  of 
the  homework — and  none  of  us  were 
able  to  get  it  right." 

Clementine  beeons.  "/  was  the  one 
who  finally  got  it  right." 

As  Clem  runs  off  to  get  her  fin- 
ished assignment,  Cybill  sighs  £ind 
looks  at  her  own  pile  of  homework — 
the  stack  of  Moonlighting  script 
pages  waiting  to  be  memorized.  Since 
returning  to  the  set  in  January, 
Shepherd  has  been  thrown  back  into 
the  show's  draining  production  sched- 
ule, including  its  frequent  fourteen- 
hour  workdays.  During  much  of  the 
time  she's  on  the  set,  the  twins  are 
cared  for  by  a  nanny  in  a  nursery 
Cybill  has  set  up  nearby.  During 
bresiks,  Cybill  gets  to  nurse  as  she 
reads  over  scripts  and  prepares  for 
the  next  scene. 

"Motherhood  and  career  is  a  hand- 


ful," she  says.  "There  are  times  when 
I'm  not  as  good  a  mother  because  of 
my  work,  and  Fm  sure  there  are 
times  when  my  work  isn't  as  good 
because  I'm  a  mother.  But  I  think 
you  can  do  them  both  if  you  just  stay 
relaxed  and  don't  get  too  stressed." 

Cybill's  pregnancy — which  came  at 
a  time  when  Moonlighting  was  al- 
ready knee-deep  in  turmoil  and  pro- 
duction delays — made  international 
headlines.  The  surprise  annoimce- 
ment,  coupled  with  Cybill's  wedding 
to  Oppenheim  only  a  few  weeks  later, 
fueled  speculation  that  the  pregnan- 
cy was  an  accident.  Not  so,  says  Cy- 
bill. "We  really  wanted  a  baby,"  she 
insists.  "We  had  tried  before." 

In  fact,  Cybill  had  long  thought 
about  becoming  a  mother  again  after 
Clementine  was  bom.  "I'd  think,  I'd 
love  to  have  another  baby,"  she  ex- 
plains. "Then  I'd  tell  myself  all  the 


reasons  why  I  really  didn't  want  to 
have  any  more  children." 

Logic  always  won  out — \mtil  Cybill 
met  Oppenheim,  a  noted  Southern 
California  chiropractor,  when  he  was 
called  on  to  treat  her  headaches  on 
the  set  of  a  TV  movie.  They  went  out 
for  more  than  two  years  before  Cybill 
became  pregnant. 

"My  instincts  were  telling  me  that 
this  was  the  right  time  in  my  life  to 
have  a  baby,  and  Bruce  was  the  right 
man,"  she  explains.  "We  were,  and 
are,  very  much  in  love — but  that's 
not  the  only  reason  I  wanted  to  have 
children.  I've  been  in  love  before,  and 
there's  only  been  a  couple  of  men  I 
would  have  had  babies  with.  It's  more 
than  that.  Bruce  is  a  gentle,  warm 
person.  I  could  see  he  was  wonderful 
with  Clementine  and  would  be  a 
wonderful  father." 
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Sometime  before  their  marriage, 
Cybill  and  Bruce  took  her  father. 
Bill,  to  dinner  at  a  Hollywood  restau- 
rant. As  Bill  Shepherd  recalls,  his 
daughter  was  bubbling  over  with  en- 
thusiasm for  her  then-boyfriend.  "Cy- 
bill said,  'Daddy,  you  haven't  both- 
ered to  ask  Bruce  what  his  intentions 
are,' "  Bill  remembers.  "And  I  said, 
'First  of  all,  Cy,  it's  not  my  business. 
But  all  I  know  is  that  he  really  seems 
to  care  for  you  and  Clementine.'  And 
she  got  that  sixteen-year-old's  grin 
on  her  face  like  she  always  does 
when  she's  proud  of  herself." 

Would  Cybill  recommend  that  oth- 
er couples  live  together  before  marry- 
ing, as  she  and  Bruce  did?  "I  just 
don't  think  there  are  any  rules  when 
it  comes  to  that,"  she  replies.  "I 
mean,  some  people  live  together  for 
five  years  and  then  get  married,  and 
the  marriage  doesn't  work.  And  other 
people  know  each  other  for  two  weeks 
and  get  married,  and  it  does  work.  I 
don't  believe  in  rules." 

MAKE  ROOM  FOR  DADDY 

Now  that  she  has  twins,  Cybill  says 
she  has  to  be  careful  not  to  neglect 
her  husband  amidst  all  the  commo- 
tion. 'The  most  important  relation- 
ship in  a  family  is  between  a  mother 
and  father,"  Cybill  says.  "It's  the 
foundation  of  everything.  So  it's  im- 
portant for  each  of  us  to  make  time 
for  the  other.  And  of  course,  we  really 
enjoy  the  babies  together." 

For  his  part,  Oppenheim  has  cut 
back  on  his  work  load  so  he  can 
spend  more  time  with  his  wife  and 
family.  He  plays  with        (continued) 
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the  twins  and  bathes  them.  And,  yes, 
he  changes  diapers.  "I'm  very  domes- 
tic," he  says.  "I  like  cooking,  and  I'm  a 
clean  freak.  And  if  anybody  were  going 
to  quit  work  to  stay  home  and  take 
care  of  the  children — and  Cybill  would 
say  this,  too — it  would  be  me." 

Maybe  so,  but  there  is  one  area 
where  Bruce  can't  help.  Cybill  is  total- 
ly committed  to  breast-feeding  and  re- 
ftises  to  use  a  bottle.  "I  feel  that  moth- 
ers should  be  encouraged  to  nurse," 
she  says.  "It's  the  first  great  commit- 
ment you  can  make  to  your  child. 
There's  the  health  reason — a  mother's 
milk  is  best  for  the  baby.  And  then 
there's  that  emotional  lift  you  get,  that 
bonding  and  closeness." 

Even  leaning  wearily  against  the 
pillows,  nursing  two  babies  at  once, 
Cybill  manages  to  look  stunning. 
"Nursing  is  very  earthy  and  real,"  she 
says.  "It's  a  very  feminine  thing  to  do, 
and  I  have  to  admit  I  feel  sensual." 

Still,  even  Cybill  admits  there  are 
drawbacks  to  breast-feeding.  She  re- 
calls the  first  time  she  got  out  for  a 
walk  by  herself,  when  the  babies  were 
only  a  week  or  two  old.  "All  I  could 
think  was,  Oh,  my  God,  I  wonder  if  I 
should  have  gone  for  this  walk  earlier, 
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because  the  babies  are  going  to  be 
hungry  soon.  Maybe  I  should  go  back 
right  now.  Maybe  I  should  have  stayed 
home  in  the  first  place."  Cybill  laughs 
at  the  memory.  "I  wasn't  really  enjoy- 
ing myself  What  a  responsibility!  I 
thought.  And  then,  all  of  a  sudden,  I 
realized  how  fortunate  I  was  to  be  able 
to  fulfill  that  responsibility — to  feed 
two  children  and  help  them  grow  and 
be  healthy.  And  I  just  gave  myself  a 
little  lecture.  'You're  doing  it.  You're 
managing  to  nurse  two  babies  and  not 
lose  your  mind.' " 

SHEPHERD'S  FLOCK 

As  Cybill  looks  down  at  her  tiny  son 
and  daughter,  there's  an  expression  of 
wonder  on  her  face.  She  admits  she's 
fascinated  with  the  two  distinct  per- 
sonalities they  already  display. 
"They're  totally  different  human  be- 
ings who  happen  to  have  inhabited  the 
same  womb,"  she  says.  "They  look  very 
different.  And  Zack  was  a  pound  and  a 
half  bigger  than  Ariel  at  birth." 

She  pats  Zack's  tiny  head  as  she  con- 
tinues. "Of  course,  he's  still  the  baby  of 
the  family,  because  he  was  born  eight 
minutes  after  Ariel.  I  was  really  excit- 
ed because  he  was  my  first  son,  but  it 
wouldn't  have  made  a  difference  if 
they  both  were  girls." 


Almost  as  if  she  resents  the  extra 
attention  being  paid  her  brother,  Ariel 
is  suddenly  convulsed  with  baby  hic- 
cups. Cybill  grins  and  shakes  her 
head.  "She  had  the  hiccups  when  she 
was  inside  me,  too,"  she  says.  "I  knew 
it  was  her  because  I  had  seen  the  ul- 
trasound pictures.  I  saw  her  hair  float- 
ing in  the  amniotic  fluid,  £ind  I  knew 
exactly  where  she  was." 

As  Cybill  continues  nursing,  she  is 
interrupted  by  Clementine.  "Can  I 
have  ice  cream?"  she  asks. 

Cybill  shakes  her  head.  "You  didn't 
have  any  vegetables."  Clementine 
makes  a  face,  and  Cybill  sighs.  "All 
right,  eat  a  vegetable  and  then  you  can 
have  some  ice  cream" — she  pauses  dra- 
matically— "celery  ice  cream." 

Cybill  smiles  as  she  watches  her 
daughter  rvm  into  the  kitchen.  Having 
already  lived  through  energetic  Cle- 
mentine's infancy,  she  knows  what's 
ahead  when  the  twins  begin  to  grow. 
"Once  they  get  to  the  toddler  stage  and 
they're  crawling,  it's  terrifying,"  Cybill 
says.  "They  really  have  the  ability  to 
kill  themselves.  With  Clemmy,  I  had 
to  watch  her  every  minute.  So  when  I 
ask  myself.  How  am  I  going  to  survive 
this?  I  remind  myself  that  it's  nothing 
compared  with  what  lies  ahead." 

Cybill's  experience  with  three  chil- 
dren has  given  her  new  respect  and 
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affection  for  her  own  mother.  "Now  I 
reahze  what  she  went  through,"  Cybill 
says.  "I  sent  my  mother  flowers  on  my 
birthday.  I  think  most  people  have  it 
all  wrong — it's  the  mother  who  should 
be  rewarded  with  presents. 

"I  love  hugging  the  babies,  and  it 
makes  me  realize  how  my  mother 
must  have  felt  hugging  me,"  she  adds. 
"And  I  decided  the  two  of  us  weren't 
hugging  enough  anymore,  so  we've 
started  to  again.  When  my  mother  left 
town  and  I  was  sitting  here  nursing 
the  twins,  I  didn't  get  up  and  hug  her 
good-bye.  So  I  called  her  that  night 
and  said,  'I  didn't  realize  until  now 
how  important  it  is  to  hug  you.' " 

Having  babies  may  have  made  Cy- 
bill a  more  affectionate  daughter,  but 
the  multiple  maternity  was  murder  on 
her  figure.  Having  gained  forty-five 
pounds  during  her  pregnancy,  Cybill 
set  to  work  on  a  strict  exercise  regi- 
men after  the  birth.  "I  work  out  at  a 
gym  three  times  a  week,"  she  says.  "I 
have  a  trainer  at  home.  I  also  swim 
laps  and  ride  my  bicycle.  And  I  walk 
these  hills  that  we  live  on.  So  I'm  exer- 
cising seven  days  a  week." 

She  was  able  to  get  her  weight  back 
to  normal  just  in  time  to  return  to 
Moonlighting — only  to  find  that  the 
writers  had  her  playing  a  pregnant 
Maddie  Hayes,  complete  with  fake 


padding.  "Amazing,  isn't  it?  That's 
show  biz  for  you,"  she  says  with  a  shrug. 

THAT  OTHER  BRUCE 

Now  that  she's  learned  so  much  about 
being  a  mother,  Cybill  has  passed  on 
parenting  pointers  to  her  Moonlight- 
ing co-star,  Bruce  Willis,  whose  wife, 
actress  Demi  Moore,  is  expecting  their 
first  baby  in  the  fall.  "Cybill  has  lots  of 
advice,"  Willis  says,  "which,  of  course, 
I'm  going  to  take  full  advantage  of." 

Despite  all  the  rumors  that  Shep- 
herd and  Willis  are  forever  fighting  on 
the  set,  Cybill  insists  they  are  on  good 
terms.  She  does  admit,  however,  that  a 
healthy  rivalry  has  cropped  up.  "It's  as 
if  there  were  a  spark  between  us,"  she 
says.  "And  part  of  that  spark  comes 
from  daring  each  other.  It's  not  the 
kind  of  antagonism  between  us  you 
read  about.  It's  more  like  competition." 
Adds  Willis,  "It's  very  much  like  real 
life.  I  mean,  who  doesn't  compete?  I 
think  the  most  accurate  description  is 
that  it's  playful  one-upmanship." 

What  about  reports  that  Cybill  is 
jealous  of  Willis's  recent  movie  suc- 
cess? "I  did  nine  movies  before  anyone 
ever  heard  of  him,"  she  points  out.  "So 
he  has  to  do  a  few  to  catch  up." 

As  it  happens,  Cybill  is  preparing 
for  her  next  feature  film — her  first 


since  she  started  on  Moonlighting. 
During  the  show's  hiatus,  she'll  be  off 
to  Washington,  D.C.,  to  film  a  comedy/ 
drama.  Life  After  Life.  Then  there  are 
plans  for  a  sequel  to  the  film  that 
launched  her  superstardom  in  1971, 
The  Last  Picture  Show.  The  director, 
Peter  Bogdanovich,  once  her  lover, 
will  be  directing  the  sequel,  too. 

But  meanwhile,  Cybill  has  to  con- 
centrate on  her  time-consuming  TV  se- 
ries. For  despite  all  the  acclaim  she 
has  received  for  her  work  on  the  show, 
she  admits  she  is  rarely  happy  with 
her  performance.  "I'm  my  own  harsh- 
est critic,"  she  says.  "Every  once  in  a 
while  I'm  satisfied.  But  I've  had  maybe 
three  moments  where  I  went,  'All 
right.  That  was  good!'  There  have  been 
only  a  couple  of  times  when  Bruce  and 
I  achieved  a  kind  of  insane  truth  that 
was  funny,  that  was  as  good  as  you  can 
get.  And  that's  over  the  course  of  forty 
or  forty-five  shows." 

And  so  Cybill  continues  to  push  her- 
self, to  improve  her  acting  and  take  on 
new  challenges.  "I  think  I  went  beyond 
what  I  ever  expected  I  could  do,"  she 
admits.  "But  at  the  same  time,  once 
you  achieve  something,  you  open  new 
doors  for  yourself  So  there's  no  resting 
on  your  laurels.  There's  always  anoth- 
er door  that  needs  to  be  opened." 

Or  a  baby  who  needs  to  be  fed.      ■ 
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companies  not  affiliated  with  IVIeredith  Publications, 
Inc.,  please  check  the  box  below  and  attach 
your  mailing  label. 

Complaints:  For  duplicate  issues,  late  delivery 
or  any  problems,  attach  mailing  label  and  send 
details  to  the  address  below. 

D  Change  of  Address 

D  Please  remove  my  name  from  your  rental  list 


NAME. 


ADDRESS- 


ClPr'- 


.  STATE- 


ZIP. 


Mall  to:  LHJ  P.O.  Box  10895  Des  Moines,  lA  50336-0895 


ATTACH  MAILING  LABEL  HERE 


TEST 


the  water  you've  been  drinking. 

Chances  are,  it  has  contaminants  in  it  Maybe 
not  just  one  or  two,  but  a  lot  Even  if  you're 

drini^ng  bottled  water.  You  could  tiy  to  ignore  all 
the  warnings ...  the  news  reports,  even  the 

funny  taste.  Or  you  could  stop  contaminants 

right  at  the  tap-writh  BestWater.  It  contains  the 

most  effective  in-home  water  purification 

system  available  for  your  family  today 

And  BestWater  is  only  available  from  ShaWee. 

USTE 

ttie  water  you've  been  missing. 

Chances  are,youVe  forgotten  what  great 

wrater  tastes  like.\Afeiter  thafs  clean  of  virtually 

all  types  of  contaminants.Thafs  precisely 

what  Shaklee  offers  with . . . 

BESTWATER 

Its  unique  three-step  process  is  the  most 

advanced  system  you  can  buy-either  on  the 

counter  or  built  right  into  the  sink.  And  BestWater 

delivers  great-tasting  vrater  for  pennies  a  gallon. 

There  are  other  solutions  out  there-filters, 

even  bottled  water-but  none  of  them  can  do 

for  your  family  what  BestWater  does. 


LHJ 


Start  here  with  the  BestWater  test 

A  Shaklee  Distributor  will  test  your  water. 

In  your  home.  For  a  limited  time .. . 


FREE 


Call  today  1-800-251-4440 

and  ask  for  your  free  BestWater  test 

Or  send  to:  Shaklee  Corporation, 

444  Market  Street,  San  Francisco.  CA  94111 


Name. 


Address. 
City 


State. 


-Zip. 


Telephonei 


BestW^atBT 


Wteter  as  pire  as  nature  intended 


Note  Operational,  maintenance.and  replacement  require- 
-  ments  are  essential  for  the  product  to  perform  as  advertised.  _ 


High  School  at  Home 


DIPLOMA  AWARDED 


« 


ithoul  obligation,  get  tree  info  on  low  cost 

xne  study  method,  accreditation.  Diploma. 

J  salesman  will  call  on  you.  cALL  FREE  ANYTIME 

Amarican  School.  Oept  204 

850  E.  58th  s\.  1  -800-228-5600 

Chicago.  IL  60637 


BRIGHTEST  COLORS  *    BORDERLESS 
Five  choices  only  S2.S0  each 

•  40  Wallets 

•  32  Wallets  8.  One  5"  X  7" 

•  8  Wallets  &  Four  5'x7"s 

•  2Custoni8'x10's 

•  20  Jumbo  Wallets 

Experience  vibrant  copies  on  KODAK  paper  Send  any  instant 
pnru  or  photo  up  to  6  X  ID  (relurneo)  AdO  7SC  cacn  set  for  handling 
and  postage  For  Rush  Express  Photo  Service  add  $2  00  per  order 
Guaranteed'  Enci  check  or  M  O  with  ret  address,  send  to 


For  Rush 


^ \ 

MS2     / 


REUANCE  COLOR  LABS.  INC. 

Studio        GS2-«  Box  159 
Slamtord.  CT  06901 


HOW  TO  PUBLISH 
YOUR  BOOK 

Join  our  authors  in  a  complete,  reliable  publishing 
program... one  that  offers  publicity,  advertising, 
friendly  editorial  assistance,  and  handsome  books. 

Carlton  Press,  a  leading  New  York  subsidy  publisher, 
is  now  seeking  manuscripts  for  publication  in  book 
form.  Fiction,  poetry,  juveniles,  how-to,  biography, 
religious,  and  all  non-fiction  are  being  considered. 

If  you  have  a  manuscript^-or  even  if  your  book  is 
in  progress — you  owe  it  to  yourself  to  get  the  facts. 
Send  for  the  informative  }2-page  booklet.  How  To 
Piibliib  Your  Book,  explaining  our  time-tested,  publish- 
ing program.  You  can  obtain  a  free,  professional  evalu- 
ation of  your  manuscript's  literary  qualities  and  market 
potential... at  no  cost  or  obligation.  Also,  we'll  send 
you  a  gift  book  to  demonstrate  our  craftsmanship. 

Write  ttxlay  for  FREE  booklet  and  publishing  details. 

Cariton  'Press.  Dept.  lhd 

11  West  32  Street  •  New  York  10001 


WORLD'S  L.ARGEST  INVENTORY! 


r 


i9 


Over  a  million  pieces! 

Discontinued  China  &.  Crystal 

20.000  paitcmi  of  bone  china,  canhcnware.  and 

crv'^aL  Compl«c  >-ouf  trcaiurrd  paticm^ after  all 

ihc:<  >T3n,  Call  or  wriie  loday-tSASE  please). 

VISA  OR  MASTtBCARD  AOCHTHX 
UT  BUV  AND  5tLL-CAU  ni9)6«*»6« 

302  Gallimorc  Dairv  Rfud  •  Dcpt.  LH-1 
Greeniboro,  NC  •  27409^723 


REPL/VCEMENTS,LTD. 


JOURNAL 
STORE 


By  Ann  Pogatsias 


l».\l'.!:ltJJ:4Wi^l 


WITH  SOUP 


8,000 

DeCcious 

Mix  and  htatdi 

Recipes 


k^-fv: 1 


RECIPES  Campbell  Soup 
brings  voriety  and  ease  to 
your  culinary  repertoire  with 
eight  thousand  mix-and- 
match  recipes.  To  order,  send 
Si  .95  (check  or  money  order) 
to:  "Creotive  Cooking  with 
Soup,"  P.O.  Box  7700-LHJ, 
Marshfield,  Wl  54449.  Allow 
4  to  6  weeks  for  delivery. 
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NEW  WATKINS  CUSTOMER  OFFER 


FREE! 


A  2-ounce  bottle  of  Watkins    . 
Famous  Vanilla,  it's  FREE     / 
with  any  order  from 
the  Watkins  catalog. 

$2.59  value 

This  New  Customer  Otter 

is  also  valid  with  your 

local  participating 

Watkins  Dealer .  .  . 

please  check  the  white 

pages  of  your  telephone 

directory. 

Offer 

Expires  7/15/88 


Since  1868 
World's  Finest  Collection  of  quality 
extracts,  spices,  and  products  for  the  home. 
Send  for  your  free  catalog  today. 

(Detach  and  mail.  Please  print  clearly.) 
Name 


Address 
City 


Zip. 


-)- 


State 

Phone      ( 

Q  I'm  also  interested  in  learning  more  about 
the  Watkins  Opportunity  and  earning  profits 
from  25%  to  61%. 
Mall  to:  WATKINS  INCORPORATED 

Dept  BG8A 

Winona,  MN  55987 


1-800-VIDALIA 

,     (1-800-843-2542)  " 


ADVERTISEMENT 

.HEALTH  «fe  FASHION. 


Call  TodayTf^SS^e  a  hag  of 
Fresh,  Sweet  Vidalia  Onions! 

The  fresh,  sweet  flavor  of  our  harid-selected 
Vidalia  Onions  can  now  be  enjoyed  just  by  call- 
ing the  toll-free  number  above!  You'll  receive 
the  finest,  genuine  Vidalia  Onions. .  .guaran- 
teed fresh  from  our  fields,  to  your  door,  and 
packed  with  a  FREE  REQPE  BOOKLET.  Limit- 
ed availability  May  thru  July. .  .so  call  today  to 
reserve  your  bag  of  Natures'  Sweetest  Oiuons! 

10  lbs $12.95 

25lbs $29.95 

50  lbs $56.95 

(AiU  SJ35  per  address  for  shipping  Cr  handling) 

We  also  offer  a  variety  of  other  delicious  items 
for  your  enjoyment,  please  write  or  call  for  a 
Free  catalog  today!    ^^^ 


BLAND  FARMS 


P.O.  Box  506-LHJ-S88 
Glennville,  GA  30427-0506 


Keny  KohltnO 


Earrings 

Without  Irritation: 
These  Customers 
Proved  Our  Claim! 

By  Marjorie  Stone 


As  customer  service  director  for  Sim- 
ply Whispers  (America's  leading  brand 
of  hypoallergenic  earrings),  I'm  pleased 
to  share  some  of  the  thousands  of  letters 
we've  received  in  response  to  our  recent 
"Free  Sample  Earring"  offer. 

Nancy  Phillips  and  her  daughter, 
Kerry  Kohlbeck,  pictured  below,  of  Po- 
quason,  Va.,  found  our  Lifetime  Guar- 
antee Against  Irritation  almost  too  good 
to  believe: 

"I  was  very  skeptical 
when  I  sent  away  for  my 
sample  pair  of  Whispers 
earrings.  I  had  been  un- 
able to  wear  anything  but 
gold  or  silver,  and  some- 
times even  those  would  irritate.  .  .  .  My 
ears  have  not  been  irritated  once  since.  " 

Even  women  who  experienced  dis- 
comfort after  years  of  wearing  pierced 
earrings  found  a  new  lease  on  fashion 
through  Simply  Whispers.  Here's  what 
Joyce  Stoddard  of  Phelan,  Calif., 
writes: 

"/  have  had  my  ears 
pierced  for  thirty-four 
years  but  had  to  stop  wear- 
ing my  14K  gold  earrings 
four  years  ago,  due  to  red- 
ness and  itching.  Five  joy«si«i<iird 
months  ago  I  found  "Whispers,"  and  I 
love  them!" 

Our  child-safe  line  of  tiny  little  Whis- 
pers wins  praise  from  moms  like  Becky 
Lyn  Harrison  of  Indiantown,  Fla.: 

"My  daughter  Jessica 
and  I  wear  Simply  Whis- 
pers earrings  because 
they're  guaranteed  hypo- 
allergenic, which  is  very 
important  for  our  sensitive 
ears  ....  Simply  Whispers  is  the  only 
earring  I  will  purchase  for  my  family.  " 

Thousands  of  our  customers  can't  be 
wrong!  In  fact,  I'm  so  confident  you'll 
find  Whispers  to  be  the  safest,  most 
comfortable  earrings  you've  ever  worn 
that  I  repeat  my  invitation:  Send  $1.00 
postage  and  handling,  and  I'll  be  sure 
you  receive  a  pair  of  sample  pierced  ear- 
rings (a  $9.98  retail  value)  absolutely 
free! 

Beauty  with  comfort  is  my  pledge  to 
you! 


For  a  color  catalog  and  free  trial  ear- 
rings, send  your  name  and  address 
with  SI. 00  for  postage  and  handling  to: 
Simply  Whispers,  Roman  Research 
Marketing,  Dept.  2240,  77  Accord  Park 
Drive,  NorwelL,  MA  02061. 


JesrxaHamson 


FOR  BETTER  OR  FOR  WORSE         By  Lynn  Johnston        #   Out  0#  file  mOUffiS  0#  bobes 


From  the  1988  FOR  BETTER  OR  FOR  WORSE  CALENDAR,  by  Lynn  Johnston.  Copyright  ®  1987 
Universal  Press  Syndicate,  published  by  Andrews.  McMeel  &  Parker.  Reprinted  by  permission. 


While  driving  home  one  night,  I  told  my  six-year-old 
how  we  used  to  wish  on  the  first  star  out.  From  the 
backseat  came  his  soft  little  voice:  "Star  light,  star 
bright.  ..."  A  moment  later  came  a  dismayed  little 
cry:  "Oh,  Mom!  i  just  wished  on  on  oirpjone!" 

— Renee  Partelow,  Cathedral  City,  CA 

AAy  two-year-old  niece  squirmed  uncomfortably  when 
asked  to  soy  grace  for  the  evening  meal.  "I'm  hungry," 
she  said.  "Let's  eat  first." — Kellye  Gautier,  Garland,  TX 

I  was  working  as  a  clerk  at  a  toy  store,  and  one  day  I 
noticed  a  little  boy  who  was  wandering  around  lost. 
When  I  asked  him  to  tell  me  what  his  mom  looked  like, 
he  said,  "Mad — she  looks  real  mad." 

— Sherry  Duncan,  Grand  Junction,  CO 


CLOSET  QUIP 

I'd  like  to  clean  this  closet  now, 
But  how  do  I  begin  it? 
There  is  a  place  for  everything, 
But  everything  is  in  it! 

— Susan  Cleaver 


WHO'S  CALUNG? 

Phone  machines  of  the  rich  and  famous 
^  Sylvester  Stallone   "Yo.  You.  Message.  Now." 

aP  Sally  Field  "If  you  like  me — if  you  really  like  me — 
you'll  leave  your  name  and  number  after  the  beep." 

So  Shirley  MatLaine  "I  already  know  who  you  are 
and  what  you're  calling  about — just  leave  a  brief  descrip- 
tion of  your  present  incarnation. " 

^  Clint  Eastwood 

my  day. " 


"Go  ahead,  leave  a  message.  Make 


— Maureen  Lorkin 


co»ws* 


When  men  don't  listen  Does  your  husband  hear  only  what 
he  wants  to  hear,  when  he  wants  to  hear  it?  What  to  do  when  your 
words  fall  on  deaf  ears. 
The  fove-your-body  guide  to  fitness  and  fashion 

Whether  your  figure  is  pear-shaped  or  square-shaped,  we've  got 
the  best  workout  and  most  flattering  clothes  for  your  body  type. 
The  grazer's  diet  Do  you  pick,  pick,  pick  all  day  long?  Make 
your  munching  pay  off  in  pounds  off  with  a  food  plan  that  turns 
snack  attacks  into  satisfying  mini-meals. 
A  question  of  stale  If  you've  got  big  plans  to  redo  a  small  room  (or  even  a  large  one!),  don't  miss  our  decorat- 
ing workshop  on  determining  proper  proportions.  The  first  in  a  series  of  tackling  tricky  problems  in  home  design. 
Hcnre  women's  fives  changed?  How  different  is  your  life  from  your  mother's?  Your  grandmother's?  An 
/.H.y  symposium  on  the  strides  women  have  made  through  the  generations. 
Salad-bar  dinners  Toss  up  a  meal  in  minutes  with  our  recipes  and  the  help  of  your  supermarket  salad  bar. 


Plus  exciting  interviews  with  your  favorite  celebrities,  and  more!  On  sale  April  12. 
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ig'looking  eyes,  fiar 
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E  GRAZER'S  DIET 


KirstieAlleY 

''He  helped 
when  I 
wasafraid'tl 
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7:01:00  You  did  it  again 
Overslept  But  this  time 
vou  have  Time  Saver 


7:02:30  its  fwenfy  electronic  rollers 
heat  up  in  just  90  seconds^ 


7:09:00  By  the  time  you  put 
the  last  one  in  you  re  ready  to  take 
the  first  one  out 


7:11:30  Just  try  and 
get  this  kind  of  body 
and  style  any  faster 


TIME  SAVER*  ELECTRONIC 
ROLLERS. THEY  HEAT  UP  IN 
90  SECONDS,  SO  YOU  LOOK 
GREAT  IN  NO  TIME. 

Rollers  can  take  as  long 
as  15  nninutes  to  heat  up.  That  s 
longer  than  it  takes  to  finish 
styling  your  hair  with  Time  Saver 
from  Clairol® 

And  Time  Saver's  not  just  fast. 


It's  convenient.  With  a  built-in 
drawer  for  clips,  plus  a  neat  little 
place  to  store  the  cord.  It  even 
shuts  itself  off  automatically. 
There  s  also  a  compact  eight- 
roller  version  for  traveling  and 
touch-ups. 

Time  Saver's  great  looking. 
Designed  to  be  seen,  not  hidden 
away  in  a  closet. 

So  if  you're  too  busy  to 


wait  around,  try  Time  Saver  It's 
just  what  you've  been  waiting  for. 


ClaimlTime  Sayer 

GREAT  HAIR  AT  A  MOMENTS  NOTICE 


# 


t 


"Here's  the  best  tip 
I  ever  got  for 
ueautiful  haircolor." 


.-^:^:> 


Introducing 

the  Nice  'n  Easy® 

easy-to-open 

applicator. 

Nothing 
makes  you 
feel  better 
about  your- 
self than 
great  look- 
ing hair. 
Now  it's  easier  than  ever  to 
enjoy  the  difference 
that  beautiful  Nice  'n  Easy 
haircolor  can  make. 

All  you  have  to  do  is  lift 
off  the  cap  on  the  new 
easy-to-open  applicator  tip 
and  shampoo  in  the  silky, 
shiny,  natural  looking  color 
you've  always  wanted  your 
hair  to  have. 

You.  Only 
better.  That's 
how  you'll 
feel.  That's 
how  you'll 
look.  And 
that's  what 
Nice  'n  Easy 
is  all  about. 

You.  Only  better. 


)1988Clairol  Inc. 
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By  Myrna  BIyth 


Moms 

andkkk 


Especiolly  for 
Mother's  Day,  here's 
a  picture  of  my  mom 
and  dad,  Betty 
attd  Ben  Greenstein, 
plus  a  super  shot  of 
three  of  the  moms  on 
staff:  Mary  Mohier 
with  her  three 
charmers,  and  Connie 
Leisure  (left)  and 
Mary  Lou  Mullen  with 
their  beoutiful  babies 


ince  Mother's  Day  is  this 
month's  biggest  holiday,  I  asked  the  staff 
to  share  some  touching  memories  of 
their  mothers. 

Mary  Lou  Mullen  recalls:  "I  remem- 
ber how  beautiful  she  was  getting 
dressed  to  go  out  in  the  evening.  She 
looked  to  me  like  Grace  Kelly." 

Li  Dwork  told  me,  "Mama  left  czarist  Russia  when  she  wos  eighteen  for  the  Golden  Land  of 
America.  It  is  her  desire  for  a  better  life  for  her  children  that  I  remember  most." 

Mary  Mohier  recalls:  "I  remember  my  mother  calmly  facing  the  loss  of  her  job  because  she 
refused  to  work  on  Sunday.  'Nobody  in  this  family  ever  worked  on  the  Lord's  Day,'  she  said 
staunchly,  'and  we're  not  about  to  start  now.'  " 

Margot  Abel  says,  "My  sister  and  I  were  greeted  every  school  day  throughout  high  school  with 
our  mother's  rousing  cry:  'Wake  up,  girls,  it's  your  America.'  " 

Linda  Peterson  says,  "There  was  just  the  two  of  us  after  my  mother's  divorce.  And  at  a  time 
when  money  was  tight  and  people  still  got  dressed  up  for  Easter,  I  came  home  from  school  to  find 
in  my  closet  the  coat  I  wanted.  No  other  piece  of  clothing  has  ever  made  me  feel  so  special." 

And  talking  about  another  piece  of  clothing,  Pam  Guthrie  says:  "After  I  tried  on  gown  after 
wedding  gown,  I  suddenly  knew  I  had  the  right  one.  I  turned  from  the  mirror  to  show  my  mother, 
and  her  eyes  were  full  of  tears.  I  felt  closer  to  her  then  than  ever  before." 

And  what  about  me  and  my  mom?  I  remember  when  I  was  a  little  girl  sitting  with  her  and  her 
friends,  pretending  to  be  grown-up,  too.  I  remember  my  mother  on  my  college  graduation  day,  on 
my  wedding  day,  on  the  day  I  gave  birth  to  my  first  son.  I  know  I  am  fortunate  to  have  so  many 
memories  of  her  energy,  her  enthusiasm  and  her  love.  Hoppy  Mother's  Day,  Mom. 
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The  Romance  Continues. 


yirysile  (jarrington 

BCfTH  CREATED  TO  CELEBRATE  THE  LOVE  THAT  LIVES  FOREVER 
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Extremefy  Gen  tie  Make-Up 

PURITY  TESTED.  FRAGRANCE  FR^-COVER  GIRL  BEAUTIFUL 
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And  The  Bride 
Wore  Extremely 
Gentle  Make-Up 

Pone  "perfS  'g'*"  r"^''^''  '^"-  *" 
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Michael 
Carroll 

B.S.(Pharm.) 
Atlanta,  Ga. 


Ask  Your 

PHARMACIST 


QWhat  laxative  will 
fit  my  busy  schedule? 
If  your  schedule  calls  for 
early  morning  relief,  better 
use  the  laxative  that  guar- 
antees it  .  .  .  EX-LAX®.  Taken  at 
bedtime,  EX-LAX  guarantees 
complete  relief  by  8  a.m.  or  your 
money  back.  No  other  laxative  does 
that.  I  recommend  you  count  on 
EX-LAX  Chocolated  or  Pills. 
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EX-LAX.\ 

EX'LAjr 

QCan  you  stop  my 
itching  right  now? 
Yes  I  can!  All  you  need 
is  BiCOZENE."^  Doctors 
say  BiCOZENE  Cream 
works  faster  than  any  hydrocor- 
tisone product.  People  say  the  in- 
stant they  use 
BiCOZENE, 
itching  stops 
and  they  get 
cool  relief. 


FASTER  THAN 
HYDROCORTISONE 
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BiCOZENE 


QWill  an  extra  gentle 
laxative  really  work? 
Only  one  guarantees  that. 
It's  Extra  Gentle  EX-LAX,® 
a  mild-acting  laxative  plus 

the  stool  softener 

that  doctors  rec- 
ommend most. 

When  taken  at 

bedtime.  Extra 

Gentle  EX-LAX 

guarantees  gen- 

UereliefbySa.m. 

or  your  money 

back. 
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MAKE  MACARONI  MEMORABLE 
FOR  MEMORIAL  DAY.  WITH  BEST  FOODS. 
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MEMORABLE  MACARONI  SALAD 


1  cup  Best  Foods®  Real 
Mayonnaise 

2  tablespoons  vinegar 
1  tablespoon  prepared 

mustard 
1  teaspoon  sugar 
1  teaspoon  salt 
Vi  teaspoon  pepper 
8  ounces  elbow  macaroni, 

cooked,  drained 
1  cup  sliced  celery 
1  cup  chopped  green  or 

sweet  red  pepper 
Vi  cup  chopped  onion 

<o     In  large  bowl  stir  first  6  ingredients  until 
I     smooth.  Add  remaining  ingredients;  toss  to 
0     coat  well.  Cover;  chill.  Makes  5  cups. 

For  The  Best  Of  Times,  Bring  Out  The  Best. 
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NOW  THERE'S 
2ND  NAIL™ 
FROM 
MAX  FACTOR. 


IT  PROTECTS, 
MENDS, 

BONDS  TO 
YOUR  NAILS 
FOR  INSTANT 

STRENGTH. 


ACTUALLY 
WORKS. 


DEFINITELY 
WORKS. 


MAX 
FACTOR 

2nd  NAIL'" 

Nail  Saver 
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Done-for-yo| 
dinners 
in  minutes 
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1987  Paramount  Pictures;  Tom  Selleck,  Ron  Galella;  cakes,  Beth  Gallon. 
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At  last,  perfection. 

Revlon's 

New  Complexion  Makeup 

never  looks  nnade  up. 
Just  flawlessly  perfect  in  any  light. 
And  because  it  is  so  light — 
you'll  never  ever  feel  it's  there. 
New  Complexion  Makeup 
with  our  Siloxyn  3  Complex™* 
Finally,  you  can  have  the  complexion 
you  wish  you'd  been  born  with. 
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OUR  FAMILY  SLEEPS  BEHER 

SINCE  WE  GAVE  UP 

OUR  MATTRESSES 


SUPERB 
COMFORT 

For  maximum  com- 
fort, the  soft  top  of  a 
Somma  conforms 
to  your  body  shape. 
Annoying  hard 
spots,  pressure 
points  and  side 
to  side  movement 
ore  completely 
eliminated. 


3. 


PERFECT 
SUPPORT 

Each  person  can 
adjust  the  firmness 
on  their  side  of  the 
mattress  for  the 
exact  support  they 
each  want  and 
need  by  simply 
varying  the  amount 
of  water  in  the  indi- 
vidual cylinders. 


PRACTICAL 
BENEFITS 

The  Somma  is  light- 
weight. It  uses  stan- 
dard bedding  and 
a  standard  center 
support  bedframe. 
And  many  tickings 
are  treated  with 
DuPont  TEFLON-'  soil 
and  stain  mattress 
protector. 


THE  NEW  WAY  TO  SLEEP. 
THE  BETTER  WAY  TO  SLEEP 


We  gave  up  our  traditional  mattresses ...  no 
more  annoying  hard  spots,  lumps  or  metal 
springs  pushing  up  against  our  bodies.  Now  we 
all  sleep  better  on  Somma  mattresses. 

Somma  removed  the  springs  from  the  tradi- 
tional mattress  and  replaced  them  with  indi- 
vidual water  filled  oylinders,  making  the  Somma 
soft  on  top  for  exceptional  comfort,  but  firm 
underneath  for  perfect  support.  By  combining 
the  best  design  qualities  of  the  traditional  mat- 
tress with  the  unequalled  comfort  of  waterbeds, 
Somma  has  created  the  perfect  mattress. 

Adjustable  cylinders  allow  each  of  us  to 
choose  the  firmness  of  our  beds,  or  even  to  make 
one  side  firmer  than  the  other.  Customized  com- 
fort and  support . . .  exactly  what  we  each  want 
and  need. 

Before  Somma  it  was  annoying  hard  spots, 
lumps  and  metal  springs.  But  we  gave  all  that  up 
when  we  gave  up  our  mattresses  and  switched 
to  Somma.  Now  we  all  enjoy  a  deeper,  more 
relaxed,  better  night's  sleep. 

Somma . .  .the  perfect  mattress  for  everyone  in 
our  family 


LIE  DOWN  ON  A  SOMMA  TODAY! 

For  the  name  of  your  local  Somma  Mattress  retailer  phone 

1-800/826-9601 

In  California,  Alaska  &  Canada  phone  213/260-7951 


IF  YOU'RE 
NOT  BRAVE 
ENOUGH 
TO  WEAR 
THIS... 


WEAR  THIS. 


SAND  &  SABLE.  WE  DARE  YOU  TO  WEAR  IT 

AVAILABLE  IN  PERFUME,  COLOGNE,  DUSTING  POWDER  AND  BODY  LOTION. 

FOR  THE  STORE  NEAREST  YOU  CALL:  1-800-445-0836.  NUMBER  NOT  APPLICABLE  IN  N.Y.  STATE. 


Taking  matters  into  your  own  hands  is 
an  idea  you  wholeheartedly  embrace. 
It  lets  you  do  what  you  want,  when  you 
want-while  having  as  much  fun  as  you 
want.  That's  the  idea  behind  rack-and- 
pinion  steering. 

Rack-and-pinion  steering  acts  like  a 
two-way  transmitter  between  you  and 
the  front  wheels  of  your  car.  Turn  the 
wheel  and  the  pinion  (a  gear)  at  the  end 
of  the  steering  column  moves  over  a  bar 
called  (you  guessed  it)  a  rack  to  point 


your  wheels  in  the  right  direction.  Your 
car  responds  instantly.  Accurately.  Al- 
most instinctively.  It  also  sends  the  feel 
of  the  road  back  to  you,  letting  you  fine- 
tune  your  driving.  That's  what  makes 
precision  handling  precise. 

And,  while  nearly  every  Chevy  we 
sell  comes  with  the  feel-good  control  of 
rack-and-pinion  steering,  including  the 
Beretta  GT,  all  of  them  come  with  the 
bottom-line  value  of  a  great  Chevy  price. 
So  try  one,  and  take  a  turn  for  the  better. 


^»\N  THIS  MARRIAGE  BE  SAVED? 


My  perfect  husband 


wants  out 

By  Sondra  Forsyth  Enos 


Introduced  thirty-five 

years  ago,  "Can  this 

marriage  be  saved?"  is 

the  most  popular,  most 

enduring  women's 

magazine  feature  in 

the  world.  This 

month's  case  is  based 

on  interviews  with 

clients  and 

information  from  the 

files  of  Lois  Kalafus, 

LJ.C.S.W.,  a  counselor 

with  the  Needham 

branch  of  the  Family 

Service  Association  of 

greater  Boston,  a 

nonprofit  family 

counseling  agency. 

The  story  reported 

here  is  true,  although 

names  and  other 

details  have  been 

changed  to  conceal 

identities. 


GaiKstum 

"I  FEEL  THIS  IS  A  NIGHTMARE, 
and  soon  I'm  going  to  wake  up,"  said 
Gail,  a  trim  forty-year-old  with  per- 
fectly coiffed  blond  hair,  classic 
clothes  and  tears  in  her  eyes.  "Night 
before  last,  we  finished  dinner,  the 
boys  went  up  to  their  rooms,  and  How- 
ard and  I  sat  down  in  the  family  room 
to  have  our  coffee.  Nothing  out  of  the 
ordinary.  But  instead  of  bringing  up 
something  about 
the  office  or  the 
church,  Howard 
said  in  this  calm 
voice,  'Gail,  I'm 
leavingyou.'  Like  a 
bolt  out  of  the  blue. 
I  couldn't  speak,  I 
couldn't  think.  My 
friends  always  told 
me  my  marriage 
was  too  good  to  be 
true,  and  I'mbegin- 
ning  to  think  they 
were  right. 

"Howard  and  I  met  when  I  was  still 
in  junior  high  and  he  was  a  senior  in 
high  school.  He  worked  after  school  at 
Friendly's,  and  my  girlfriends  and  I 
used  to  go  there,  order  sodas  and  flirt 
with  him.  I  couldn't  believe  it  when  he 


For  twenty  years, 
Howard  and  Gail  had  a 
model  marriage.  Then 
one  day  Howard  packed 
his  bags.  What  makes  a 
man  run  away  from  the 
family  he  loved? 
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asked  me  out.  My  parents  said  I  was 
too  young  to  date,  but  finally,  when  I 
was  in  the  tenth  grade,  they  invited 
him  over  for 
dinner,  and  af- 
ter that,  they 
let  me  go  out 
with  him. 
"By  then,  Howard  was  a  sophomore 
at  MIT,  and  they  were  so  impressed 
with  him.  I  mean,  Howard  is  incredi- 
ble— sensitive,  hardworking,  bril- 
liant and  good-looking,  too. 

"Anyway,  we  got  married  when  I 
was  nineteen  and  a  sophomore  at 
Tvifts,  majoring  in  business.  Howard 
already  had  a  good  job  with  an  engi- 
neering firm,  the  first  step  toward 
owning  his  own  company. 

"My  parents  gave  us  a  beautiful 
wedding,  though  Howard's  parents 
weren't  exactly  thrilled  that  it  was  a 
Methodist  ceremony.  They're  an  old 
Boston  family.  High  Church  Episco- 
palians. He  wanted  to  do  whatever 
made  me  happy,  and  since  I  had  al- 
ways been  involved  in  my  church, 
Howard  agreed  to  become  a  Methodist 
and  raise  our  children  as  Methodists. 
This  does  not  qualify  as  an  interfaith 
marriage  in  my  opinion,  but  his  moth- 
er was  really  uppity  about  it. 
"I  think  the  reason  this  never 
bothered  Howard, 
though,  is  that  he 
doesn't  have  a 
warm  relationship 
with  her  at  all.  Not 
that  they  fight.  It's 
cordial  but  cool. 
She's  what  I  would 
call  an  alcoholic — 
but  Howard  calls 
her  a  lady  drunk. 
She  never  takes  a 
drink  imtil  after 
dinner,  and  then 
she  goes  upstairs 
and  drinks  herself  to  sleep  every 
night.  As  far  as  I  can  tell,  she's  always 
been  too  hung  over  to  do  much  real 
mothering.  Howard  and  his  two  broth- 
ers brought  themselves  up  with  the 
help  of  a  sweet  old  (continued) 
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NOW  THE  TOOL  OF  THE  TRADE 
FOR  BEAUTIFUL  EYES. 


Professional  models  know  that  nothing  gives  you  more  control. 

No  other  pencil  liner  lets  you  draw  the  line  more  precisely. 
In  precisely  the  colors  you  want  now.  Glides  on  without 
tugging  or  pulling.  Stays  on  because  it's  water-resistant. 
A  built-in  sharpener  means  there's  never  a  dull  moment. 

But  with  eyes  this  beautiful,  how  could  there  be? 


Cover  Girl  Pro-Lining 


PrC'Lining  ultra  precise 


^   NEW  ULTRA  PRECISE  EYE  PENCILS 


You're  so  sensitive. 
So  delicate. 
So  prone  to  tears. 
So  it's  time  you  opened 
your  eyes  to  Revlon's 
SPECIAL  EYES 
MICROPORE^" 
MASCARA. 
It's  so  tear  resistant. 
So  smear  resistant. 
So  flake  resistant  even 
contact  lens  wearers 
adore  it. 

So  choose  from  our  3 
custom  styling  brushes. 
Revlon. 

So  sensitive  to  all  your 
beautiful  needs. 


The  most  unforgettable  women 
in  the  world  wear 

REVLDN 


<s>  19B8  Revlon,  Inc. 
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■  CAN  THIS  MARRIAGE 

continued 

housekeeper  whom  they  adored. 

"Howard's  father  is  a  nice  enough 
man,  but  aside  from  earning  a  lot  of 
money — he's  a  corporate  executive — he 
was  indifferent.  I'm  the  oldest  of  five, 
three  girls  and  two  boys,  and  my  moth- 
er has  devoted  her  life  to  us.  My  father 
spent  a  lot  of  time  at  his  job  as  an 
executive  with  an  electronics  firm,  but 
he  was  always  home  for  dinner,  and  he 
helped  us  with  our  homework,  took  us 
on  camping  trips,  things  like  that. 

"As  I  told  Howard  right  from  the 
start,  I  wanted  my  ovm  kids  to  have 
the  same  kind  of  childhood.  And  I 
wanted  kids  right  away.  Howard  never 
objected,  and  he  was  making  enough 
so  we  could  afford  a  four-bedroom 
house  in  a  good  school  district.  Our 
first  son,  Scott,  was  bom  while  I  was 
still  in  college,  and  the  second,  David, 
just  after  my  graduation.  My  mom 
helped  vidth  Scott  so  I  could  stay  in 
school,  but  I  couldn't  wait  to  graduate 
and  become  a  full-time  mother. 

"I  did  want  Howard  to  be  a  very 
involved  father,  and  he  certainly  went 
along — happily,  it  seemed — with  ev- 
erything I  suggested,  starting  with 
being  my  labor  coach  and  moving  right 
on  through  serving  on  the  board  of  di- 
rectors at  the  nursery  school,  being  a 
member  of  the  Booster  Club,  coaching 
the  soccer  team,  even  chairing  the 
board  for  the  Methodist  summer  camp 
where  the  boys  and  I  go  every  summer. 
I  work  as  a  counselor  there,  and  How- 
ard comes  up  weekends.  He  likes  the 
time  alone  during  the  week  to  read 
and  go  to  plays  and  things.  It  all 
worked  out. 

"At  least,  I  thought  it  did.  Oh,  I  sup- 
pose there  were  some  signs  of  trouble 
over  the  last  few  years,  now  that  I  look 
back.  For  one  thing,  our  sex  life  is, 
well,  pretty  nonexistent.  I  figured  it 
was  some  kind  of  mid-life  thing  and 
maybe  he  just  lost  interest,  so  I  never 
said  anything  to  Howard;  I  didn't  want 
to  embarrass  him.  To  be  honest,  the 
last  time  we  made  love  was  about  a 
year  ago.  I'm  sure  there  isn't  another 
woman,  though. 

"What's  wrong?  The  boys'  behav- 
ior for  starters.  Scott  and  David  are 
now  sixteen  and  fifteen,  and  the  teen- 
age years  have  been  hard  on  Howard. 
He  hates  the  rock  music,  the  endless 
phone  calls  and  the  general  state  of 
chaos  the  house  is  always  in.  Howard 
is  a  neatness  nut  and  has  always  done 
his  share  of  the  housework — and  now 
that  I  have  a  part-time  administrative 
job  at  a  boarding  school  nearby,  plus 
all  my  usual  volunteer  work,  I've  fall- 
en doNSTi  on  my  end  of  the  job  at  home. 
The  boys'  clothes  and  things  are  all 
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over  the  place.  But  is  that  such  a  b 
deal?  Look,  they  don't  do  drugs,  th 
get  pretty  good  grades.  What  Howa 
sees  as  problems  are  really  just  norm 
growing  pains,  if  you  ask  me. 

"So  all  right,  Howard  has  coi 
plained  about  the  boys  and  the  hous 
and  we  haven't  been  making  love.  B 
was  that  supposed  to  prepare  me  f 
his  announcement?  He  only  agreed 
come  here  on  the  grounds  that  we  co 
sider  it  divorce  counseling.  Howa 
has  no  intention  of  trying  to  save  o 
marriage,  but  I  can't  imagine  life  wit 
out  him.  How  can  I  change  his  mind 

Howard's  turn 


"Do  you  know  what  it's  like  to  weike  i 
one  day  and  realize  that  all  the  tin 
and  energy  you've  devoted  to  yoi 
family  has  been  a  complete  waste 
asked  Howard,  a  distinguished  fort; 
four-year-old  with  graying  temples. 

"When  I  married  Gail,  she  said  h( 
dream  was  to  bring  up  kids  in  tl 
same  good  family  atmosphere  she  h£ 
enjoyed  as  a  child.  That  appealed 
me.  From  what  I  could  tell,  her  pa 
ents  had  done  a  great  job.  My  moth( 
is  very  proper  and  reserved,  and  sh 
spends  her  evenings  drinking  alone  i 
her  room,  so  my  brothers  and  I  ha\ 
never  been  very  close  to  her.  My  fatht 
is  a  pleasant  enough  guy,  but  he  neve 
had  much  time  for  us  either. 

"I  never  minded  all  this,  really.  I'l 
naturally  self-sufficient,  and  I  don't  r 
member  having  any  particular  higl 
or  lows  as  a  kid.  1  was  good  in  schoo 
and  I  knew  I  wanted  to  get  into  a  goo 
college  and  have  a  career.  I  just  kind  < 
went  my  own  quiet  way.  Actually, 
guess  I  am  kind  of  a  loner.  But  Gail- 
she's  the  joiner.  I  pretty  much  had  1 
get  on  this  board  or  that  committee  ( 
I  never  would  have  seen  her.  But  I  als 
believed  she  knew  what  she  was  doinj 
She  said  we  had  to  be  involved  pa 
ents,  she  pushed  religion,  and  I  wei 
along  with  everything.  Even  th 
church  camp,  which  was  a  great  exp< 
rience  for  Gail  and  the  boys,  but 
made  a  summer  bachelor  out  of  me. 

"Of  course,  even  if  they'd  all  bee 
home  diu-ing  the  summer,  I  sti 
wouldn't  have  had  any  time  with  Gai 
From  the  minute  Scott  was  bon 
motherhood  has  been  Gail's  priorit] 
Certainly  our  sex  life  took  a  backsea 
though  I  honestly  don't  think  Gail  eve 
noticed.  Or  cared.  And  she  has  let  m 
know  in  no  uncertain  terms  that  as  th 
father  of  two  boys  I  have  a  heavy  r( 
sponsibility  to  be  a  role  model.  I  wa 
also  supposed  to  be  a  modem  husban 
and  do  housework  and  cooking. 

"In  case  you  think  I  never  con 
plained,  I  did.  Not  very  often  and  nc 
in  an  angry        (continued  on  page  22 

LADIES'  HOME  JOURNAL  •  MAY  198 


THE    FRAGRANCE 
OF    THE    IMAGINATION 


"Every  man  who  is  high  up  likes  to  think  that  he  has  done  it  all 
himself,  and  the  wife  smiles  and  lets  it  go  at  that." 
Sir  James  Matthew  Barrie 
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You've  come  a  long  way  baby 


©  Philip  Morris  Inc.  1W« 

8  nig"tar,"0.6nig  nicotine  av.  per  cigarette.  FTC  Report  Feb.'85. 


SURGEON  GENERAL'S  WARNING:  Cigarette 
Smoke  Contains  Carbon  Monoxide. 
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AN  THIS  MARRIAGE  BE  SW 


continued  from  page  16 

way,  but  I  did  tell  her  how  I  felt. 
Gail  just  never  paid  any  attention. 

"The  funny  thing  is,  if  I  thought 
the  boys  were  turning  out  okay,  I 
would  have  continued  to  live  her 
way.  But  frankly,  none  of  this  at- 
tention has  had  any  effect  on  my 
sons.  Don't  get  me  wrong — I  love 
them,  but  I  do  not  believe  that  boys 
who  wear  earrings  are  normal  teen- 
agers. They  have  girlfriends,  so  I 
assume  they're  okay  in  that  depart- 
ment, but  why  a  healthy  American 
male  would  want  to  spike  his  hair 
with  green  gel  and  wear  an  earring 
is  beyond  me.  I  know  they  do  their 
homework,  but  they're 
not  getting  top  grades, 
and  they  have  no  ambi- 
tion that  I  can  ascer- 
tain. They  talk  back, 
they  throw  their  stuff 
all  over  the  place.  I've 
had  it. 

"How  can  Gail  just 
wink  at  all  that?  I'm 
glad  the  boys  don't  do 
drugs,  but  they're  going 
to  end  up  as  bums  any- 
way. Who's  going  to  hire 
someone  with  green 
hair  and  an  earring?  .       ■  ,     i     , 

Looklmaconserva    fO  SpiKG  HIS  hOir 
tive  New  Englander.  I  .' 

had  a  job  after  school 
from  the  eighth  grade 
on.  You  know  what  I 
think?  I  think  they  are 
spoiled  rotten. 

"But  what  does  it 
matter  what  I  think?  Gail  is  always 
right.  Well,  fine.  She  can  listen  to 
that  blaring  music,  watch  them 
squander  the  most  important  years 
of  their  lives.  I  don't  want  any  part 
of  it.  I  don't  care  if  I  live  in  a  fur- 
nished room  somewhere,  as  long  as 
there's  peace  and  quiet.  I'm  not  wor- 
ried about  being  lonely.  I'm  alone 
for  all  intents  and  purposes  any- 
way. And  no,  there  is  no  other  wom- 
an. I  don't  think  I'll  trust  myself  to 
get  involved  again. 

"Don't  try  to  talk  me  out  of  leav- 
ing. Just  give  us  some  advice  about 
how  to  have  a  civilized  divorce.  For 
once  in  my  life,  I'm  not  going  to  say 
yes  when  I  know  I  should  say  no." 


The  counselor's  turn 


"This  is  one  of  the  most  difficult 
cases  I've  ever  handled,"  said  the 
counselor.  "Howard  had  spent  a 
lifetime  keeping  the  peace,  first  by 
steering  clear  of  his  alcoholic  moth- 
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er,  who  was  never  emotionally 
available  for  him,  then  by  comply- 
ing with  Gail's  every  wish  and  com- 
mand in  an  effort  to  create  a  story- 
book family.  As  he  pointed  out,  he 
was  a  yes-man,  and  when  he  finally 
admitted  that  nothing  was  working 
out  the  way  he  had  imagined,  it  was 
as  if  a  dam  had  burst.  In  his  own 
mind,  he  had  rejected  marriage  and 
family  life,  and  by  the  time  he  told 
Gail  he  was  leaving,  his  decision 
seemed  irrevocable. 

"At  first,  I  went  along  with  How- 
ard's phrase,  'divorce  counseling,' 
humoring  him  to  gain  his  confi- 
dence. I  saw  the  two  of 
them  separately  for 
some  time  until  I  felt  a 
joint  visit  would  be 
fruitful.  I  would  have 
lost  Howard  early  if  he'd 
thought  I  was  forcing 
him  to  participate  in 
anything  that  resem- 
bled a  reconciliation. 

"During  her  first  ses- 
sion, Gail  was  fiight- 
ened  and  puzzled,  and 
one  could  certainly  sym- 
pathize with  her  situa- 
tion. Still,  as  we  worked 
together,  she  started  to 
see  how  she  had  taken 
advantage  of  Howard's 
compliance,  a  coping 
style  he  had  learned  as 
a  child.  She  also  admit- 

me/  said  Howard,  ^d  that  Howard,  in  ms 

own  polite  way,  had  in- 
deed given  her  warning  of  his  dis- 
satisfaction— warnings  she  had  ig- 
nored. Finally,  Gail  learned  to  face 
the  fact  that  there  had  been  too 
much  focus  on  the  children  and  that 
some  measure  of  discipline  regard- 
ing schoolwork  and  responsibilities 
was  in  order. 

"Meanwhile,  in  separate  sessions 
with  Howard,  I  gently  encouraged 
him  to  consider  what  his  life  would 
be  like  in  that  furnished  room,  or 
for  that  matter,  to  consider  if  he 
really  wanted  to  be  alone  for  the 
rest  of  his  life.  Gradually,  he  real- 
ized it  might  be  worth  trying  to  sal- 
vage the  marriage. 

"The  first  joint  session  was  not 
very  successful,  since  Gail  dominat- 
ed the  conversation  and  Howard  sat 
stone-faced,  saying  only  that  he  had 
known  this  would  be  useless.  How- 
ever, subsequent  sessions  went 
much  better:  Howard  began  to  exer- 
cise a  newfound  ability  to  express 
negative  feelings,  and  Gail,  in  the 


'"Why  a  healthy 
male  would  want 


and  wear  an 
earring  is  beyond 


therapeutic  setting  of  my  office, 
found  it  easier  to  listen.  I  advised 
them  to  make  a  point  of  taking 
turns  talking  every  evening  at 
home.  In  preparation,  I  saw  Howard 
privately  again,  to  help  him  get  in 
touch  with  physical  responses — 
such  as  a  knot  in  his  stomach — 
whenever  Gail  said  something  to 
which  he  objected,  and  I  encouraged 
him  to  express  his  opposition. 

"It  was  during  this  time  that  a 
great  many  changes  were  decided 
upon:  Howard  dropped  several 
boards  and  committees  that  didn't 
interest  him;  the  boys  were  given 
house  rules  and  chores;  Gail  cut 
back  on  her  volunteer  work  to  have 
more  time  with  Howard  and  more 
time  to  do  her  share  of  the  house- 
work. And  most  important,  Gail 
and  the  boys  agreed  not  to  attend 
the  church  camp  that  siunmer.  In- 
stead, the  boys  foiind  summer  jobs, 
and  at  one  point,  Gail's  mother 
came  for  two  weeks  while  Gail  and 
Howard  took  a  trip  to  the  Bahamas. 

"Those  weeks  alone  proved  to  be 
just  what  this  couple  needed.  With 
none  of  the  distractions  of  work, 
community,  home  and  children, 
Howard  and  Gail  focused  on  each 
other  for  the  first  time  in  years.  Not 
surprisingly,  they  fell  in  love  all  over 
again,  and  their  dormant  sex  life 
blossomed. 

"In  the  year  since  they  finished 
counseling,  I've  been  in  touch  sever- 
al times.  The  oldest  boy,  Scott,  is 
now  eighteen  and  a  freshman  at 
Boston  University,  with  plans  to  go 
to  law  school.  He  has  adopted  a 
much  more  conservative  look  and 
has  a  steady  girlfriend  whom  How- 
ard and  Gail  approve  of.  David, 
while  still  into  punk  styles,  will  en- 
ter Juilliard  next  fall,  where  he 
plgins  to  major  in  music  with  an  aim 
toward  a  career  as  a  composer. 
Howard  and  David  will  never  be 
close,  but  at  least  they  co-exist 
peacefully. 

Howard  in  particular  is  looking 
forward  to  the  empty-nest  years, 
which  are  closer  than  he  had  real- 
ized. Gail  still  has  her  part-time  job 
and  some  of  her  volunteer  work,  but 
she  now  accompanies  Howard  to  the 
theater,  and  they  have  joined  a  lit- 
erary discussion  group  they  both 
enjoy  immensely.  Clearly,  what  had 
looked  to  all  the  world  like  a  perfect 
marriage  was  certainly  not — but 
the  marriage  that  Howard  and  Gail 
now  have  is,  though  not  perfect,  lov- 
ing and  certain  to  endure."  ■ 
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TO  SEE  HOW  A 

GREAT  SHEET 

IS  PUT  TOGETHER, 

TAKE  OURS  APART 


OUR  COMPETITIVE  EDGE 

Our  side  edges  have  woven 
fast  selvages  that  won't 
fray  or  un-stitch, 
even  after 
repeated 
washings.  And 
our  hems  have  a 
special  interlocked 
stitch  that  can't 
unravel. 


A  NEW  IDEA:  FIHED  SHEETS 
THAT  ACTUALLY  FIT 

We  give  you  a  better  fitting  fitted 
sheet,  with  an  ideal  depth  for  maximum 
fit.  It  also  has  elastic  corners  for  easy 
bed  making  and  felled  corner  seams 
for  strength  and  neatness. 


A  FEW 
COMFORTING 
THOUGHTS  ABOUT 
OUR  COMFORTERS 

Most  people  buy  our 
comforters  for  the  designs. 
But  the  backing  is  important,  too. 

Our  luxurious  ivory  Velluxaire™  backing 
makes  our  comforters  feel  better  as  well  as 
providing  insulating  properties  that  give 
warmth  without  weight.  Naturally,  we  don't 
expect  anyone  to  lose  sleep  over  how  their 
sheets  are  made.  But  we  do  think  you'd 
rest  easier  with  ours. 


^bi^perdi" 


THE  BETTER  CHOICE 


\Vc«Polni 
Peppcrell 


MADE  INTHI 

USA 


Lady  Pepperell  ensemble:  "English  Cottage,"  percale  sheets  of  180  threads  per  square  inch,  includes  products  of  50% 
combed  cotton  and  50%  Fortrel'  polyester.  WestPoint  Pepperell,  1221  Avenue  of  the  Americas,  New  York,  NY  10020 
(212)  382-5185. 
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WArtnmAN  TODAY 


The  most 
precious  gift 

of  all 


By  Angela  Welch 


Cindy  and  Angela 

Welch  have  a 

truly  special 

mother-daughter 

relationship 


My  mother  was 
desperately  ill — 
and  getting 
worse  every  day. 
I  was  ready  to  ao 


or  as  long  as  I  can  remember, 
my  mom,  Cindy  Welch,  has 
always  been  there  when  Fve 
needed  her.  Anytime  I  have  a  problem, 
she  helps  me  work  things  out.  Last 
spring,  jxist  before  my  nineteenth 
birthday,  I  had  a  chance  to  return  the 
favor  in  a  very  special  way. 

My  mother  has  had  diabetes  all  her 
life.  As  a  child,  I  often  watched  as  she 
gave  herself  two  insulin  shots  every 
day.  But  Mom 
never  acted 
sick  at  all.  She 
looked  young 
(she's  only  thir- 
ty-nine now) 
and  pretty,  she 
always  helped 
at  school  func- 
tions in  our 
small  town  of 
Wataga,  Illi- 
nois, and  she 
worked  full- 
time  as  an  of- 
fice manager.  It  never  occurred  to  me 
that  anything  could  happen  to  her. 

But  nine  years  ago,  right  before  my 
sister,  EUzabeth,  was  bom,  Mom  suf- 


anything  I  could  to 
help  save  her  life 


,t^ 


f 
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fered  a  barrage  of  medical  problems, 
probably  because  her  diabetes  made 
her  susceptible.  First,  she  developed 
high  blood  pressure,  which  became  so 
severe  it  caused  hemorrhaging  in  her 
left  eye.  After  Elizabeth's  birth,  Mom 
received  laser  treatments  to  stop  the 
bleeding;  however,  her  vision  remained 
blurry  in  that  eye.  Then  her  right  eye 
started  to  hemorrhage,  too.  Unfortu- 
nately, it  didn't  respond  well  to  the 
laser  treatments,  and  her  sight  in  her 
right  eye  became  very  limited. 

During  the  next 
few  years.  Mom's 
health  deteriorat- 
ed rapidly.  Her  legs 
began  to  swell,  and 
fluid  accumulated 
in  her  lungs,  caxis- 
ing  her  to  develop 
pneiimonia  several 
times.  She  was  hos- 
pitalized frequent- 
ly. The  doctors  sus- 
pected that  her  kid- 
neys weren't  functioning  correctly,  but 
medical  tests  proved  inconclusive. 

On  top  of  all  this,  Mom's  eyesight  got 
progressively  worse.  Early  in  1986,  she 
went  to  Barnes  Hospital,  in  St.  Loviis, 
for  cryosurgery — a  procedure  in  which 
abnormal  tissue  is  frozen  and  de- 
stroyed— on  her  right  eye.  But  while 
Mom  was  still  recovering  from  the 
treatment,  she  developed  pnevmionia 
again;  during  a  fit  of  severe  coughing, 
the  retina  of  her  right  eye  became  de- 
tached. There  was  nothing  the  doctors 
could  do,  and  she  became  permanently 
blind  in  that  eye.  Mom  was  devastated. 
My  stepfather,  my  sister,  my  grand- 
parents and  I  wondered  how  much 
more  Mom  could  take.  It  was  heart- 
breaking to  watch  her  getting  sicker 
and  sicker  and  not  be  able  to  help  her. 
Then,  in  July,  while  Mom  was  at  a 
local  meeting,  she  had  a  seizure.  Her 
body  started  to  shake,  her  eyes  rolled 
back  in  her  head  and  she  fell  to  the 
floor.  She  was  rushed  to  the  hospital. 
Doctors  said  Mom  was  experiencing 
kidney  failure    (continued  on  page  29) 
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You'll  never  have  to  hunt  for  food  again. 
Not  in  the  back  of  the  refrigerator.  Not  in 
the  noolG  and  crannies  of  the  freezer.  Not  any- 
where. Because  this  new  Whirlpool®  refrigerator 
lets  you  see  food  better  than  you've  ever  seen 
it  before. 

Now  there's  nowhere  for  food  to  hide.  You'll 

find  just  what  you're  looking  for  in  this  new 
Whirlpool  refrigerator.  Want  something  way  in 
back?  No  problem.  Now  every  shelf  slides  out  so 
you  can  see  and  reach  everything  easily.  Plus  big 
gallon  containers  and  three-liter  bottles  fit  right  in 
our  adjustable  door  shelves. 

Even  the  freezer  makes  finding  food  easy.  Four 
big  baskets  in  two  different  depths  provide  plenty 
of  room  for  different  shapes  and  sizes  of  food. 
And  they  all  slide  out  to  help  you  organize  every- 
thing-and  keep  it  in  plain  sight. 


■Retail  purchases  in  the  50  states  after  June  1, 1087.  Non  commercial  use  by  original  owner. 
Excludes  range  hoods.  '1088  Whirlpool  Corp. 


See  how  easy  it  is  to  keep  clean.  Whirlpool 
refrigerators  have  easy-to-clean  interiors.  Many 
have  smooth  glass  shelves  that  wipe  up  easily,  and 
special  Spillguard"'  shelves  have  raised  edges  to 
help  contain  spills.  Vegetable  crispers,  meat  keepers 
and  bins  remove  for  easy  cleaning.  And,  of  course, 
our  textured  steel  doors  help  hide  fingerprints. 

We'll  make  it  right,  or  we'll  replace  it  free. 

You'll  be  satisfied  with  the  quality  and  perfor- 
mance of  your  new  Whirlpool  appliance.  Repairs, 
if  needed,  will  be  to  your  satisfaction... if  not,  we'll 
replace  it  free  for  up  to  a  year.*  That's  part  of  our 
100%  Customer  Commitment.  And  it's  one  more 
way  we  make  your  world 
a  little  easier. 
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Horne^t  Appliances 

Making  your  world 
easier. 


S  1988.  Pfizer  ( 


mside  this  drop 

is  an  incredible  ingredient  that  gives 

100%  of  what  you  need  to  relieve 

your  red,  irritated  eyes. 
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1988,  H.I.  Heinz  Co. 
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"]mi  15  Aa]is  until  Becky's  graduation.  I  want  her  to  be  proud  of  me,  too" 


NutraSweef  and  the 
NutraSweet  symbol  are 
registered  trademarks  of  the 
NutraSweet  Company  for  its 
brand  of  sweetening  ingredient 


ALBA  makes  your  diet  a  sweet  success. 

"Who  can  stay  on  a  diet  with  double  fudge  brownies 
around?  1  can.  With  filling  ALBA'  shakes.  They're  rich 
and  chocolaty  treats  that  really  satisfy  my  cravings 
for  sweets.  And  since  they're  only  70  little  calories, 
they  make  it  easy  to  stay  on  my  diet  So  1  can  really 
take  off  the  pounds.  Which  is  great  when  I  have  just  a 
few  days  to  get  into  what  1  call  my  "skinny  clothes! 

"No  matter  what  I  know  my  daughter  wouldn't  love 

me  any  less.  But 

thanks  to  ALBA,       A  I    1"^  A '  /  I 

there'll  be  less  of    MLDM  /  /  L 

me  to  love:'  . ^^J^v,— | 
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I  A  WOMAN  TODAY 

continued  from  page  24 

nd  would  need  hemodialysis  treat- 
lents  to  help  cleanse  her  blood  of 
wastes  that  were  poisoning  her  sys- 
em.  The  family  was  upset  and  scared 
y  the  diagnosis,  but  Mom  was  in  so 
auch  pain  she  barely  reacted. 

Mom  started  twice-weekly  dialysis 
reatments  later  that  month.  At  first, 
he  treatments  didn't  seem  to  help 
[luch.  She  couldn't  sleep  at  night  be- 
ause  of  severe  pains  in  her  legs.  And 
he  was  taking  so  many  medications — 
rugs  to  prevent  another  seizure,  blood 
iressure  pills,  stomach  medication  and 
itamins — that  she  couldn't  think 
traight.  Eventually,  Mom's  equilibri- 
im  was  affected;  she  couldn't  walk 
rom  the  living  room  to  the  bathroom 
idthout  falling  down. 

Finally  Mom  became  so  weak  and 
lisoriented  that  she  decided  to  go  back 
0  Barnes  Hospital.  There,  the  doctors 
ncreased  her  dialysis  treatments  to 
hree  times  a  week  and  reduced  her 
aedications.  Steadily  she  became 
Qore  talkative  and  energetic.  But  she 
till  didn't  feel  like  her  old  self. 

Then,  one  day,  one  of  Mom's  doctors 
isked  if  she  would  consider  a  kidney 
ransplant.  "Yes!"  she  answered  with- 
lut  hesitation. 


That  night,  when  Mom  excitedly 
told  us  about  the  possibility  of  a  trans- 
plant operation,  I  suddenly  thought,  I 
could  donate  one  of  my  kidneys  to 
Mom!  At  last,  I  would  be  able  to  do 
something  to  help  her. 

However,  when  I  told  Mom  what  I 
intended  to  do,  she  didn't  take  me  seri- 
ously. Even  though  I  was  eighteen,  she 
thought  I  was  much  too  young  to  make 
such  a  big  decision — and  definitely  too 
young  to  donate  a  kidney. 

But  I  refused  to  give  up.  I  reminded 
Mom  that  she  had  saved  my  life  when  I 
was  a  baby.  As  a  result  of  her  diabetes,  I 
had  been  bom  prematurely  with  a  very 
severe  case  of  jaundice.  A  transfusion  of 
Mom's  blood  had  saved  me  from  brain 
damage  and  possibly  death.  "Now  it's 
my  turn  to  help  you,"  I  told  her.  Three 
months  after  I'd  first  approached  her 
with  the  idea.  Mom  agreed  that  we 
should  be  tested  for  a  transplant. 

In  February  1987,  Mom  and  I  traveled 
to  the  transplant  clinic  at  Barnes  Hospi- 
tal, where  we  underwent  some  prelimi- 
nary blood  work  and  tissue  cross-match- 
ing tests — the  first  of  a  number  of  tests 
we'd  have  to  take  to  determine  whether 
one  of  my  kidneys  would  be  accepted  by 
Mom's  body.  One  of  the  transplant  spe- 
cialists also  had  a  long  talk  with  me 
about  the  operation.  She  warned  me  that 
I  would  experience  quite  a  bit  of  pain. 


Not  only  that,  there  was  a  chance  that 
the  bottom  of  my  lung  could  be  punc- 
tured accidentally  or  that  the  doctors 
might  have  to  remove  my  bottom  rib.  I 
could  even  suffer  nerve  damage  when 
the  incision  was  made  to  remove  the 
kidney.  The  warnings  were  fiightening, 
but  they  didn't  change  my  mind. 

Fortunately,  the  doctors  found  that 
both  my  kidneys  were  healthy.  So, 
over  the  next  two  months.  Mom  re- 
ceived three  transfusions  of  my  blood 
to  prepare  her  body  for  one  of  my  kid- 
neys. But  only  a  final  series  of  cross- 
matching tests  would  tell  for  certain 
whether  my  kidney  would  be  accepted 
by  Mom's  body. 

On  April  30,  three  days  after  the  final 
cross-matching  tests.  Mom  and  I  sat 
home  all  day  waiting  nervously  for  the 
hospital  to  call.  "Don't  worry,  Mom,"  I 
told  her.  "It's  going  to  be  a  match." 
The  wait  seemed  interminable. 

Late  in  the  afternoon  the  phone  fi- 
nally rang.  Mom  grabbed  it.  "Pack 
your  suitcases,"  the  doctor  told  her. 
"It's  a  match." 

"All  right!"  Mom  yelled. 

I  was  just  as  excited.  But  suddenly 
my  life  became  very  hectic.  I  was  a 
student  at  a  community  college,  and  I 
had  to  take  all  my  final  exams  right 
away.  On  May  3,  we  headed  for  Barnes 
Hospital.  (continued  on  page  169) 
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HERE'S  BIRTIE  FLOYD,  WHO  WON  TOP 

PRIZE  IN  OUR  HAIRSTYLES  OF  THE  RICH 

AND  FAMOUS  CONTEST  LAST  YEAR 


Our  winner,  Birtie  Floyd,  forty,  had  all  the 
ingredients  for  glamorous   good   looks — 
big  blue  eyes,  a  beautiful  complexion — but 
her  dull,  overprocessed  hair  needed  help. 
Here's  her  new  look  after  a  fabulous  makeover  in  New  York  City. 
Color  correction  was  the  first  step  to  star-quality  style.  Colorist  Hubert 
of  Jean  Louis  David  Quick  Service,  in  NYC,  deepened  Birtie's  hair  to  a 
natural-looking  golden  blond,  then  added  apricot  and  honey  highlights.  (You  can  get 
this  look,  too,  with  L'Oreal's  Performing  Preference  in  Champagne  Blonde.) 
Birtie  went  shorter  to  remove  damaged  ends.  Jean-Jacques,  also  of  Jean  Louis 
David  Quick  Service,  snipped  in  layers  for  a  sophisticated  look.  How  to  keep 
processed  hair  healthy?  With  a  rich  protein  shampoo  and  conditioner — look  for 
L'Oreal's  Protein  Shampoo  Dry/Tinted  &  Bleached  Formula  and  Protein  Condi- 
tioner Extra  Body  Formula.  Birtie  was  delighted  with  the  head-turning  results! 
Her  winning  hair-care  tip?  Stamp  out  hair  static  by  rubbing  an  unscented 
fabric-softener  sheet  over  brush.  Below,  more  noteworthy  hair  hints. 

Birtie's  makeup:  Visuelle  Invisible  Coverage  Foundation  in  Ivory;  Visuelle  Pressed  Powder  in  Light;  Visuelle 
Powder  Blush  in  Carneo;  Couleur!  Couleur!  8  Hour  Eyeshadow  in  TerrePeach;  Lash  Out  mascara  in  black;  all  by 
L'Oreal.  Makeup  by  Linda  Mason.  Skirt  advice  from  Cathy  Hardwick.  Skirt,  Anne  Klein  II.  Details,  page  152. 
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reader-tested  tips 

A  slew  of  super  ideas  we  learned  from  youl 


■  Day-to-dinner  dazzle  for  long  locks:  in  A.M.,  apply  mousse  to  damp  hair, 
twist  into  a  tight  coil,  secure  into  a  chignon.  In  P.M.,  unwind  hair;  flip  forward. 
Spritz  with  styling  spray;  flip  buck.  Glamour! 

■  Instant  volume:  Work  styling  glaze  into  roots;  blow-dry  hair  upside  down. 

■  Morning  curls  in  no  time:  Wash  hair  at  night,  apply  mousse  and  let  air-dry. 
In  A.M.,  set  with  hot  rollers  for  five  minutes. 

■  Hair  saver  for  swimmers:  Before  plunging  into  a  chlorinated  pool,  wet  hair 
with  warm  water,  apply  a  rich  conditioner  and  a  bathing  cap.  (continued) 
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A  blond's  best 
friend — red 
lipstick!  Look  for 
Endangered 
Red  by  L'Oreal 


CI  ir^TirO   Surprise!    Body-skim- 
OUI 01 11  C    ming  slim  skirts  are 

TIT  TOl   Slirn  !"9  style  for  ev- 
...  ery  body.  Here, 

CI/||T'C  six  super  try-on  tips.  ■  Do 
OrXII  LO  0    check-are    back    and 
side  views  as  good  as  the 
front?  ■  Have  a  seat.  Can 
you  cross  legs?  HTake  a  walk — there 
shouldn't  be  any  tightness  around  knees. 
■  Fabrics  with  body,  such  as  gabardine, 
twill  and  linen,  hold  a  skirfs  silhouette 
best.  ■  The  best  skirts  are  lined — impor- 
tant for  pale  summer  fabrics.  ■  Trouser- 
style  skirts  are  tops  for  fudging  tummies. 


i#kf4il  i  iv&iMiwii 
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DERRIERE  TIGHTENER 


readei-testedtips  co»ti™ed 


■  For  a  bounder  bob:  Blow-dry  crown  with  a  round  brush. 

■  Rubber  band  sub:  Cut  sections  of  old  stoddngs  into  two-inch-long  tubes. 

■  Beat  the  greasies:  Try  conditioning  before  shampooing. 

■  Homemade  shine  booster  for  brunets:  Add  V2  cup  cider  vinegar  to  V2  cup 
warm  water.  Leave  in  three  minutes  and  rinse  well. 

■  Secret  to  deep  conditioning:  Shampoo  and  apply  conditioner.  Put  on 
shower  cap,  finish  showering,  then  rinse  out  conditioner. 

■  Body  builder  for  long,  straight  hair:  French-braid  hair  and  spritz  with  water. 
Leave  plaited  overnight,  then  undo — voila!  all-day-long  waves. 

■  Give  a  short  cut  a  side  lift:  Blow-dry  sides  of  hair  back  while  spritzing 
with  extra-hold  styling  spray. 

■  Tame  growing-out  layers:  Use  scarves  and  bandannas  as  headbands. 

■  Beef  up  slept-on  bangs:  Wet  and  sweep  to  side.  Apply  makeup  and  dress. 
Fluff  bangs  out  with  fingers. 

■  Make  sleepable  rollers:  Cut  old  T-shirt  into  one-indi- 
wide  strips.  Section  damp  hair  and  tie  each  section  one 
inch  from  end  with  a  strip.  Roll;  tie  again. 

■  On-the-job  perk-up:  Keep  a  spray  bottle  of  water 
in  your  desk.  Flip  hair  over,  spritz  and  scrunch 
with  fingers,  flip  back. 


Get  your  bottom  ready  for  the  beach  with  this  bun  burner 
designed  for  the  Journal  by  Judi  Sheppard  Missett,  cre- 
ator of  Jazzercise:  Lie  on  back  with  right  foot  on  floor,  left 
foot  on  right  knee.  Squeeze  and  lift  derriere  two 
inches  from  floor.  Lower  and  relax.  Do  ten  times, 
switch  legs  and  repeat. 


NEW 
PRODUCTS 

■  Perfect  summer 
purse  companions: 
Coty  Mini  Madness 
— pint-size  founda- 
tion, loose  face 
powder  and  blush- 
ers ■  Ultima  ll's 
Photooging  Shield  is 
0  great  lightweight 
skin  protector  to  use 
under  makeup. 
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BONUS! 
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MONEYSAVING  COUPONS 

TWO  FREE  JAZZERCISE  CLASSES  TO  PUT  YOUR  BODY  ON  THE  ROAD  TO  FITNESS 


free  shape-up 


free  shape-up 


This  coupon  entitles  yc.  -^  :,  ^ree  Jazzercise 
class.  Offer  good  for  new  studen+s  at  p-*-- 
ticipoting  franchises.  For '" 
information,  call  800-FIT-IS-i 
expires  December  19,  1988 
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This  coupon  entitles  you  to  a  free  Jazzercise 
doss.  Offer  qocv'  for  new  students  at  par- 
ticipating franchises.  For  local  class 
information,  call  800-FIT-IS-IT  Offer 
expires  December  19,  1988 
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leach  Y)ur  Old  Hair  New  Tricks! 


What  do  you  want  your  hair  to  do? 
Well,  NEW  Ogilvie  Styling  Spritz  can  get 
your  hair  to  do  it.  The  trick  is  body. 
And  there's  no  body  that's  better  than  our 
body.  It's  soft  body.  It's  firm  body.  It's  lift 
and  control  and  hold  body.  ^^It's  make- 
it-do-what-you-want  body. 
It's  even  shiny  body. 


It's  Ogilvie  Styling  Spritz  body! 
The  only  body  your  hair  will  ever  need! 
(Everybody  will  ask  you  where  you  got  it. 
Please  tell  them.) 

How  else  can  we  help  you  be  beautiful? 
With  our  wonderful  shampoos  and 
conditioners  and  hair  treatments  and 
other  gorgeous  stuff.    \.    That's  how! 
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how  to  have 


,a 


lookiiii 


eyes, 
hands 

and   I 

neck 


No  matter  how  fit  you  are 
or  how  perfect  your 
makeup,  you  can't  completely  conceal  your  age. 
Why?  Skin  just  doesn't  lie.  But  we  have  exciting 
news:  Even  though  we  all  get  wrinkles  eventually  and  everyone's  skin  loses  elasticity  with  age,  you  can  slow 
down  the  process.  We've  researched  the  best  wrinkle  erasers  and  newest  surgical  procedures  and 
asked  a  leading  dermatologist  for  skin-care  tips  that  really  v^ork,  so  you  can  look  as  young  as  you  feel! 


\A/rinkle-f  ree  eyes 


ot  only  is  the  skin  surrounding  your  eyes  the  thinnest  and  most  delicate  of  the  body,  but 
because  the  eyes  are  constantly  blinking  and  squinting  and  being  rubbed  and  irritated  with 
makeup,  as  well  as  exposed  to  ultraviolet  rays,  they  ore  extremely  susceptible  to  wrinkles  and 
bags.  Read  on  for  wrinkle  reducers  and  bag  banishers. 


HAH  Y  PARP  ^^^  wrinkles  are  inevitable,  but  you  can 
■^■■■*-'  vHIlL  postpone  their  arrival  with  these  tips 
from  Diana  Bihova,  M.D.,  clinical  instructor  of  dermatology  at 
New  York  University  Medical  Center. 

■  The  last  thing  you  want  to  do  is  irritate  and  dry  out  this 
delicate  area,  so  stick  to  a  gentle  moisturizing  soap  or  cleans- 
ing lotion  formulated  for  your  skin  type. 

■  Be  sure  to  moisturize  eye  area  nightly  with  an  alcohol-free 
cream  or  gel  designed  especially  for  the  eyes.  Three  we  like: 
Cover  Girl  Replenishing  Eye  Cream,  Revlon  Anti-Aging  Firming 
Eye  Gel  and  Almay  Stress  Eye  Gel. 

■  By  day  use  an  eye  cream  with  a  built-in  brood-spectiwni 
sunscreen  (blocks  both  UVA  and  UVB  rays).  If  your  eyes  are 
going  to  be  exposed  to  direct  sunlight  for  an  extended  period 
of  time,  top  eye  cream  with  the  highest  SPF  sunscreen  you  can 
find  and  wear  sunglasses  with  polarized  lenses. 

■  How  to  apply  eye  cream  properly?  Pat  a  few  dots  of  cream 
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fact: 


from  inner  eye  corner  to  temple  along  eye  socket  bone  and 
onto  brow  bone — never  rub  it  in. 

■  Never  go  to  bed  with  makeup  on.  Apply  a  gentle  remover  to 
a  cotton  puff.  Press  puff  to  eye  for 
five  seconds,  then  slowly  stroke 
downward.  Rinse  eyes  with  luke- 
warm water;  apply  moisturizer. 

■  Prone  to  puffy  eyes?  Reduce 
salt  and  caffeine  intake  (both 
cause  water  retention),  switch 
from  an  eye  cream  to  on  eye  gel 
and  try  this  quick-fix  compress: 
Combine  a  cup  of  milk  and  a  cup 
cf  water  and  add  ice  cubes.  Sat- 
urate a  soft  cloth  in  mixture  and 
apply  to  eyes  while  lying  down 
for  tive  tc  ten  minutes. 


Every  woman 
shows 

signs  of  aging 
around 
her  eyes 
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Until  I  tried  Dr.  Scholl's, 

I  thought  aching  feet  were 

part  of  being  a  nurse!' 

The  simple  truth  is  that  nurses  aren't  the  only  people  with  sore, 
aching  feet. 

If  you're  an  average  person,  you  take  eight  to  ten  thousand 
steps  every  day.  And  with  every  step,  your  foot  bears  three  times 
your  body's  weight.  So  if  your  feet  ache,  either  get  off  them,  or  get  a 
pair  of  Dr.  Scholl's  Air-Pillo®  Insoles  to  put  under  them. 

Because  only  Dr.  Scholl's  insoles  are  made  with  Bisorb™  a 
patented  dual  density  foam.  The  bottom  layer  absorbs  foot  shock. 
The  top  layer  cushions  your  feet  for  added  comfort. 

And  Dr.  Scholl's  makes  the  only  insoles  accepted  by  the 
•       American  Podiatric  Medical  Association. 

So  when  you  buy  Dr.  Scholl's  Air-Pillo  Insoles,  you're  get- 
ting the  right  insoles  to  stand  on,  and  the  best  people  in  foot  care 
to  stand  behind  them.  1%^  ^    1        ||^  »i^ 
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T)otx1»^e  Cow^^es 


Kbur  foot  specialist 
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ONLY  ONE  INSOLE 
COMES  WITH  THIS  SEAL. 
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UlllU"!  Llllf  I  nCLr  get  rid  of  wrinkles? 
Retin-A,  collagen  injections  and  chemical  peels.  Accord- 
ing to  Thomas  D.  Rees,  M.D.,  chairman  of  the  depart- 
ment of  plostic  surgery  at  the  Manhattan  Eye,  Ear  and 
Throat  Hospital,  in  New  York  City: 

■  Retin-A  is  the  best  choice  for  erasing  fine  lines  and 
crow's-feet.  For  more  Retin-A  info,  see  page  100. 

■  Collagen  injections  are  a  better  choice  for  filling 


deep  wrinkles.  The  treatment,  performed  by  a  derma- 
tologist, replaces  your  skin's  natural  collagen — protein 
that  cushions  and  supports  the  skin.  The  results  usually 
last  six  months  to  a  year. 

■  A  chemical  peel  is  another  option  for  fine  lines.  The 
results  ore  permanent  (unlike  collagen)  and  erase  wrin- 
kles faster  than  Retin-A,  but  a  chemical  peel  can 
discolor  the  skin — it  works  best  on  pale,  dry  complex- 
ions that  have  been  abused  by  the  elements. 


siffgical  solution 


If  you're  bothered  by  bags  and  sags  above  or  below  the  eye,  biepharoplasty  (cosmetic  eyelid  surgery)  can  restore  a  wide-eyed, 
youthful  appearance.  Bags  are  a  result  of  excess  fat,  skin  or  muscle  around  the  eye  or  a  combination  of  all  three  and  ore  usually  a 

hereditary  trait.  Sometimes  there's  also  an  accumulation  of  water  in  the  tissue 
(called  edema),  which  accentuates  the  bags.  This  condition  is  usually  related  to 
hormonal  changes,  excess  drinking  and  smoking.  Biepharoplasty,  performed  by 
a  plastic  surgeon,  removes  loose  skin,  fat  and  occasionally  muscle  from  the  eyelids.  Although  surgery  can't  correct  fluid  retention, 
it  can  reduce  the  fatty  tissue,  which  in  turn  will  leave  less  room  for  fluid  and  decrease  size  of  bags.  If  you  do  decide  to  have 
biepharoplasty,  be  realistic  about  the  results — remember,  eyelid  surgery  cannot  erase  crow's-feet  or  bags  of  skin  over  cheekbones. 
You  con  expect  minimal  postsurgery  discomfort — a  feeling  of  tightness  and  perhaps  itching  or  burning.  Swelling  should  subside 

in  a  few  days,-  any  bruising  usually  disappears  within  two  weeks.  Scars 
should  fade  in  a  few  months.  You'll  have  to  wear  sunglasses  for  ten  days 
after  surgery  and  wait  ten  days  to  three  weeks  to  apply  makeup. 


Protect  your 
hands,  or 
sun  spots 
are  in  your 
future 


smoother  hands 

id  you  know  that  your  hands  are  the  most  abused  part 
of  your  body?  They're  constantly  exposed  to  the  sun 
and  temperature  extremes,  and  they're  v^ashed  most 
often.  Here's  how  to  keep  them  show-off  soft. 


■  The  most  effective  way  to  guard  hands  against  premature  aging  is  to 
protect  them  against  the  sun.  Whenever  you  go  outdoors,  apply  a 
moisturizer  and  a  high-SPF,  full-spectrum  sunscreen.  Remember,  if  you 
don't  protect  your  hands,  sun  spots— though  not  immediate — are  inevitable. 

■  Washing  your  hands  a  lot  causes  dryness  and  irritation.  Since  hands  have  few 
oil  glands  and  very  little  fat,  they  need  spedal  care  to  keep  them  pretty.  If  you 

must  cleanse  your  hands  often,  wash  the  palms  only  and  always  use  lukewarm  (never  hot!)  water. 

■  Moisturizing  after  washing  is  of  utmost  importance.  Three  products  to  try:  Movola  Hand  Milk, 
Neutrogena  Hand  Cream  and  Christian  Dior's  Resultante  Treatment  for  Hands. 

■  Deep-moisturize  at  night  with  this  old-time  hand  healer:  Slather  on  moisturizer  all  over 
hands.  Cover  them  with  cotton  gloves  and  then  plastic  gloves  (the  plastic  locks  moisture  in). 

■  People  who  suffer  from  allergies,  hay  fever  and  bronchial  asthma  hove  drier,  more  sensitive 
skin  than  those  who  don't  and  must  take  even  better  care  of  their  hands.  Allergy-prone  people 
also  tend  to  develop  ttincsrous  lesions  on  the  hands  (they  look  like  rough  bumps)  from  sun 
exposure.  Consult  your  dermatologist  if  you  suspect  this  condition. 

■  Never  use  soap  on  sensitive  hands.  Instead,  wash  with  a  moisturizing  cleanser  followed  by  a 
cream  or  ointment  known  c,s  HCl  or  HClVz.  (They  contain  lactic  acid  to  smooth  skin,  as  well  as 
cortisone  to  reduce  infjommction.)  You  can  get  them  by  prescription  only,  so  ask  your  derma- 
tologist. For  less  severely  initated  hands,  try  an  over-the-counter  cortisone  cream. 
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BAG  YOUR 
OLDVnAMINS 

A  free  month's  supply  says  you'll  prefer 
Theragran-M°v\^ith  energy  releasers. 


Eyou  take  Centrum®  Myadec®  or 
'ne-A-Day®  (Regular,  Within  or  Complete), 
3nd  us  the  empty  bottle  or  label  and  we'll  send 
3U  a  free  month's  supply  ofTheragran-M. 
hen  you  can  judge  for  yourself,  your  vitamin 
gainst  ours— Theragran-M,  the  one  rich  in 
'itamin  B  Complex  and  Biotin,  the  "energy 
I  ^leasers"  essential  for  converting  food 
ito  energy. 

And  now  Theragran-M  is  fortified  with 
leta  Carotene,  an  important  dietary 
ipplement. 

So  simply  send  in  your  empty  bottle  or 
ibel  from  Centrum,  Myadec,  or  One-A-Day 
nd  we'll  send  you  a  free  30-day  supply  of 
1  heragran-M. 

You  have  nothing  to  lose,  except  your  old 
iiitamin. 

Theragran-M. 
Unleash  your  energy. 
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I  accept 
The  Theragran-M  Challenge 

I'm  enclosing  my  empty  bottle  or  label  from 

Centrum,  One-A-Day  (Regular,  Within  or  Complete), 

or  Myadec  (check  one)  to; 

Theragran  Sample  Offer 

P.O.  BOX  2991 
Young  America,  MN  55399 

D  Centrum  D  Myadec  D  One-A-Day:  Regular  n  Within  D  Complete 

Name 

Address 

City State Zip 


n 


L 


You  rnjst  JiiOmr  your  empry  DoMle  o<  l  UW  hom  Centrum  MytOtt.  of  One  A  Qjy  MUtiMij  to  rrwvf  ffs  fr«  rtwift  UOPV  0' 
Theooan-M  OrTrrbniMtoonerragnlDefrimfvOf  KMrns  VM«r«rtc>ny^i«].  UiMOimtnctcdtrriJw  Pltuei!3ow&^     f!*r\iiini-i 
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firmer  neck 


ven  women  who  take  fabulous  care  of  their  faces  tend  to  neglect  their  necks.  The  neck  is 
dry  and  sensitive  to  begin  with  and  subject  to  the  sonne  environmental  abuse  as  the 
face — it  must  be  protected  with  moisturizer  and  sunscreen  at  all  times.  If  your  neck  is 
less  than  noteworthy  and  you  can't  bear  to  bare  it,  follow  our  beautifying  advice. 


HAII V  PADP     ^'""^  treating  your  neck  with  TLC.  Give  it  the  same  attention  as  you  do  your  face— wash  it  twice  daily 
UHILI  UHllL     with  a  moisturizing  face  cleanser.  (Even  if  you  wash  your  face  with  soap,  use  a  cleanser  on  your  neck.) 

■  Follow  cleansing  with  a  nonalcoholic  toner  stroked  on  very  gently  with  a  cotton  puff.  This  will  help  slough  away  dead  cells  that 
accumulate  on  the  neck  and  cause  skin  to  look  dull.  We  recommend  Lournay  alcohol-free  toner. 

■  Moisturize  in  A.M.  and  P.M.  with  a  cream  made  especially  for  the  neck— all-purpose  body  creams  are  too  heavy  and  harsh.  We 

recommend  Clarins  Firming  Neck  Cream,  Shiseido  Throat  Firming 
Cream  Concentrate,  Guerlain  Evolution  Specific  Neck  and  Decollete 
Cream  and  Christian  Dior's  Resultante  Throat  Cream.  Apply  cream 
gingerly  with  fingertips  and  stroke  up  toward  chin. 
■  Protect  your  neck  from  the  sun  whenever  you're  outside  (back  of 
neck,  tool).  There's  always  sunshine  on  a  doudy  day— as  much  as  60 
percent  of  the  sun's  damaging  ultraviolet  rays  do  seep  through. 


If  your  neck  is  still  taut  but  the  skin  is  rough  or  mottled  with  sun  spots, 

Retin-A  con  smooth  the  surface  and  even  out  the  skin  tone.  Chemical 

peels  may  help  in  this  case,  too.  Ask 

your  dermatologist.  Aside  from  these 

-j^-^  chemical  solutions,  there  are  less  dra- 

nOll'^  '^°^'''  oP^'Of^s  for  0  prettier  neck: 

-I  ■  One  reason  many  women's  necks 

look  old  before  their  time  is  yo-yo  dieting.  Each  time  you  gain  and  lose 
weight  your  skin  stretches  and  tightens,  causing  it  to  lose 
elasticity  and  sag.  This  can  result  in  broken  capillaries  as  well.  Eating  a 
balanced  diet  makes  the  neck  and  the  whole  body  healthier. 
■  Another  common  problem  that  contributes  to  an  old-looking 
neck:  skin  tags,  which  are  multiple  flesh-colored  nodules.  No  one 
knows  exactly  what  causes  them,  but  they're  frequently  found  on 
pregnant  women  as  well  as  women  who  take  the  Pill.  They  are 
also  inherited.  Skin  tags  are  easily  removed  by  a  dermatologist, 
using  on  electric  needle  under  local  anesthesia. 


SURGICAL  SOLUTION  Xt 

get  rid  of  loose  neck  skin  is  with  a  face-lift,  or 
rhytidectomy.  According  to  plastic  surgeon 
Rees,  this  involves  removing  excess  muscle 
and  fat  from  the  jav  '!ne  one  no:''  then  tight- 
ening the  skin  over  the  iTi^ining  muscle  and 
fat.  The  operation  usually  takcs  tv.o  to  three 
hours — postoperative  pain  is  rore,  .?>^;5>:t  icce- 
lifts  last  eight  to  ten  years.  A  tftce-;ift  csj? 
tighten  skin,  but  nothing  can  restore  elastldty. 
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■  Did  you  know  that  suction  lipectomy,  or  fat 
suction,  is  now  used  to  remove  fct  from  be- 
neath the  chin  and  jowline?  (The  process  is 
commonly  known  cs  a  way  to  remove  fat  from 
thighs,  buttocks  and  abdomen.)  In  fact,  says 
Rees,  fat  suction  is  now  often  combined  with  a 
face-lift.  Fo.  those  patients  who  have  only  fat 
accumulation  and  no  loose  skin,  fat  suclion  is 
soffletirsies  :'  that  is  required.  Beneath-the- 
chin  t  ;,  or  double  chins,  can  be  inher- 

ited, l-c-  "6;.!,  fct  suction  alone  is  enough. 
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fact: 

The  sun 
and  yo-yo 
dieting  are 
your  neck's 
worst  enemies 


A  brilliant  new  wav  to 


€  for  your  precious  si 


M 


INTRODUCING  JHIRMACK 
SILVER  SHAMPOO  AND 
CONDITIONER.  TO  MAKE 
GRAY  HAIR  GORGEOUS. 

Leave  it  to  the  professionals  at 
Jhirmack  to  come  up  with  a  way  to 
make  gray  hair  gorgeous,  shiny,  and 
sterlingly  silver.  — 

New  Silver 
Shampoo  and 
Conditioner. 

Together 
they're  better 
than  regular 
shampoos  and 
conditioners  at 
toning  down 

brassiness  and  enhancing  the  natural 
silvery  highlights  of  gray  or  graying  hair. 

So  take  care  of  your  precious  sil- 
ver with  Jhirmack  Silver  Shampoo  and 
Conditioner.  And  then,  show  it  off! 


Salon  secrets  for  salon 
results ...  at  home. 


a  registered  trad 


'nnack.Inc. 


What's  comii%  betfUfi^ri  ydli : 
and  a  good  night's  sleep?^^ 


/ 


f 

^  ~  Vn 


« 


^i 


Nothing  has  to. 

You're  all  wound  up.  You  can't  sleep.  Are  you  going 
to  take  just  any  si-   ■:^  aid  or  is  tonight  the  night  you  join 
the  millions  who've  .    ■  .hed  to  Unisom. 

Unlike  most  sleep  q.   ..  Unisom  contains  Doxylomine. 
In  medical  tests  it  helper  p  -opie  fall  csieep  faster,  an 
average  of  23  minutes  fasie-  ^hon  without  Unisom,  No 
wonder  Unisom  is  America's  ff'  .:'^-=^o  ,•:•■.:;.  So  dorj'tiet 
anything  come  between  you  and  r  ■:        '  r-.",-.',-r-  .'-op_ 

Take  Unisom  and  fall  asleep  fasten 

Take  Unisom.  Fail  asie        ate^ 


nisom 

NIG^'-^~f^<?  SLEEP  AID 

Get  to  sleep 
fasf 


V*itv'?'I*^'  •        ■■:^'  ■  ■  ■■■/       •    '    ,     -      ' 


g^isSS- 
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IF  YOU  HAVE  DIARRHEA, 
HURRY  AND  READ  THIS 


Your  problem  stems  from  an  excess  of  water  in 
the  bowel.  New  Equalactin™  relieves  diarrhea 
by  absorbing  that  excess  water.  So  chew  two 
Equalactin  tablets.  And  hurry! 


IF  YOU  HAVE  CONSTIPATION, 

TAKE  YOUR  TIME 

AND  THINK  THIS  OVER 

Your  problem  stems  from  too  little  water  in  the 
bowel.  New  Equalactin  relieves  constipation  by 
adding  bulk  to  retain  needed  water.  Restoring  more 
normal  bowel  movements. 

A  little  water  makes  a  lot  of  difference.  In  fact,  just 
a  10%  variation  in  the  water  content  of  the  stool  can 
make  the  difference  between  diarrhea  and 
constipation. 

That's  why  if  you're  like  more  than  20  million 
Americans  with  an  irritable  bowel,  stressful  days 
can  mean  diarrhea  one  day,  constipation  on  another. 

Now  there's  a  single  new  medicine  that's  proven  safe 
and  effective  for  relief  of  diarrhea  or  constipation. 

Introducing,  new  Equalactin. 

New  Equalactin  actually  equalizes  the  delicate 
water  balance  in  your  irritable  bowel.  So  when 
stressful  days  mean  diarrhea  or  constipation,  all 
you  need  is  the  single  medicine  that  works  for  both. 

For  gentle,  predictable  relief  of  constipation...  chew 
two  Equalactin  tablets... 
and  drink  a  full  glass  of 
water. 

Then  just  relax...  and 
think  about  something  else 
for  a  while. 


f    ;^^S; 


FOR  DIARRHEA  OR  CONSTIPATION 

Symptoms  of  an  irritable  bowel 
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An  exclusive  behind- 
the-scenes  look  at 
how  the  stars  of  TV's 
brightest  comedy  ser- 
ies faced  their  great- 
est challenge— and 
came  out  on  top 


Ted  Danson 
with  Kirstie 
Alley,  plus  fellow 
barmates  (leh 
to  right)  George 
Wendt,  Rhea 
Perlman,  John 
Rotzenberger, 
Woody  Harrelson 

^^?n  and  Kelsey 

A*-  Grommer 


Something  fol  ** 

funny    thing    hap-       /•  l^|f|/|l^ 

pened  on  the  way  to       M  [        BW        *■ *■ 

C/ieers' sixth  season.       M  j^M     M\  /M         yl       j 

What  started  as  a         V_^ZB  J_A^^  \^^B     | 

year    of    fears    for        ^""^V      ■/'~\,    /^    \r~B     — M~~ 

C/ieers  with  Shelley        •!■        \i       \l        I 

Long's  departure       ^"^^M     ■         11         11        I 

turned  out  to  be  the       l>ll^       y\        vl       Jm 

show's  most  success-       ^.y^^-HV-X      V._^   ^-/  ■— 

ful    season    ever. 

America's  third-most-watched  series  is  faster,  funnier,  fresher — and  the  ratings  have 

never  been  stronger.  All  thanks  to  Kirstie  Alley,  the  new  kid  on  the  block. 

But  even  as  Kirstie  relaxes  on  the  set  during  a  break  in  rehearsals,  she  cannot 
_  forget  the  tremendous  pressure  she  faced  when  the  year  started.  Stubbing  out  a 
cigarette  in  ^n  ;^lready  crowded  ashtray,  and  attacking  a  bowl  of  cheese  puffs,  she 
talks  openly  a      -  ^'le  problems  of  being  thrown  into  the  spotlight. 

"All  of  a  suddt  ..  I  was  baiTaged  by  the  press,"  she  recalls.  "There  was  all  this  stress 
that  grew  with  each  iiiter,T.evv.  It  was  nonstop.  'Aren't  you  scared?  (continued) 


^^ 


When 

it  comes 

to  real 

bacon, 

lookv^tio 

comes  up 

empty 

Hormel  Bacon  Bits  are  100%  real  bacon. 
You  won't  find  any  real  bacon  in  Bacos. 
So  for  salads  and  casseroles,  bring  home 
Hormel.  When  you  really  want  to  bring 
home  the  bacon. 

Try  real  Hormel  Ham  Bits,  and  Pepperoni  Bits.  too. 
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<:Geo  A  Hormel  SCO  t 


I  CHEERS 

continued 

-en't  you  nervous?  Aren't  you  this? 
ren't  you  that?  Aren't  you  going  cra- 
?  What  if  the  ratings  go  down?'  If 
■u  have  that  beating  on  you,  unless 
u're  a  rock,  it  cracks  you." 
'here  was  a  time  the  thirty-two - 

•old  actress  might  have  caved  in 
ler  such  a  challenge.  A  decade  ago, 

itie  was  so  afraid  of  failing,  she 

iloped  a  $400-a-week  cocaine  habit 

icape  her  insecurities. 


Out  of  control 


I  interior  decorator  in  Kansas  in 
seventies,  Kirstie  yearned  to 
[to  HoUjrwood,  but  she  couldn't 
the  possibility  of  having  to 
^ome  a  failure.  When  a  friend 
her  to  cocaine  in  1977,  she 
hazy  comfort  she  got  from 
preferable  to  the  realities 
lappiness.  For  the  next  two 
spent  nearly  all  of  her  week- 
trying  desperately  to  con- 
Jf  her  life  was  ideal. 

cocaine  and  you  can  say, 

ibulous.  I'm  wonderful.  I'm 

Jve  my  relationships,  and 

is  wow,  now  and  zow,'  "  she 

TBut  in  the  morning,   you 


wake  up  and  everything  isn't  wow, 
now  and  zow.  Anyone  who  uses  drugs 
is  afraid  to  confront  something,"  Kir- 
stie says.  "People  who  do  drugs  cannot 
confront  life.  Period." 

Kirstie  realized  she  was  out  of  con- 
trol the  day  her  sister  and  her  two  kids 
came  over  for  a  surprise  visit — and 
Kirstie  greeted  them  stoned.  That  day, 
she  quit  cold  turkey.  "I  finally  made  a 
decision  to  give  up  the  drugs  and  face 
my  fear  of  failure,"  she  explains.  "I 
said,  'Okay,  so  I  go  to  California  and  I 
don't  make  it  as  an  actress.  There  are 
a  lot  of  other  states  I  can  live  in.  Hell,  I 
can  even  leave  the  country,'  "  she  says. 

As  it  turned  out,  Kirstie  didn't  need 
to  get  her  passport  ready.  Within  a 
year  of  arriving  in  Los  Angeles  in 
1981,  she  had  landed  her  first  movie 
role,  in  Star  Trek  II.  Then  came  a  few 
modest  parts  in  a  handful  of  mini-se- 
ries and  films  before  landing  the  role 
on  Cheers.  With  all  the  successes,  Kir- 
stie hasn't  touched  cocaine  since. 
"Once  I  confronted  my  fear,  I  didn't 
have  any  use  for  drugs,"  she  says.  "My 
whole  life  turned  around.  I  just  feel 
bad  for  people  who  don't  get  their  prob- 
lem handled.  They're  saying,  "Help, 
help!  I'm  killing  myself,'  but  unfortu- 
nately, they're  often  saying  it  to  people 
doing  the  same  thing." 

By  the  time  Kirstie  landed  the  role 


of  Rebecca  Howe  on  Cheers  last  year, 
she  thought  she  had  put  her  fear  of 
failure  far  behind  her.  But  as  she  be- 
gan rehearsals,  her  cockiness  gave 
way  to  exhaustion  and  self-doubt.  Her 
fatigue  was  compounded  by  the  fact 
she  had  just  completed  filming  the 
movie  Shoot  to  Kill  and  was  in  the 
midst  of  reconstructing  the  Al  Jolson 
mansion,  which  she  had  bought  with 
her  husband,  actor  Parker  Stevenson. 
"With  everything  happening  at  once, 
it  was  enough  to  make  anyone  break 
down,"  she  says. 

One  morning  during  the  first  few 
weeks  of  rehearsals,  Kirstie  sat  in  her 
car  outside  the  studio  and  began  to 
weep.  "I  can  act  really  tough  some- 
times, but  I  also  cry  very  easily,"  she 
says.  "I  only  do  it  once  or  twice  a  year, 
but  I  really  store  it  up.  They're  long, 
dramatic,  weeping,  sobbing  jags." 

Kirstie  finally  got  control  of  herself, 
but  as  soon  as  she  reached  the  set,  she 
burst  into  tears  again  in  front  of  the 
cast  and  ran  up  to  her  dressing  room. 
"Nobody  really  knew  me  yet,"  she  re- 
calls, "and  I  felt  like  a  complete  bozo 
crying  in  front  of  them.  I  remember 
Rhea  Perlman  came  upstairs  and  was 
very  consoling.  It  was  so  sweet." 

Kirstie  says  the  whole  cast  went  out 
of  their  way  to  make  her  feel  at  home. 
She  remembers  how  (continued) 
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instant 

itch 
reliever 

,., faster  than 
hydrocortisones 

Instantly  on  contact.  That's  how 
fast  LANACANE®  Creme  Medication 
starts  working  to  relieve  an  itch. 

Doctor  recommended 

LANACANE  contains  the  special 
type  of  anesthetic  used  worldwide 
by  doctors— for  fast  and  lasting  re- 
lief from  pain  and  itching.  Doctors 
know  that's  the  fastest  way  to  attack 
itching. 

Hydrocortisones,  like  Cortaid®  or 
Cortizone-5,  work  slowly  and  indi- 
rectly, and  should  be  used  only 
when  inflammation  is  present.  And 
hydrocortisones  don't  work  on 
some  of  your  most  common  itches 
because  they  contain  no  painkiller 
at  all. 

Works  on  all  kinds  of  itching 

LANACANE  shuts  off  every  kind  of 
itch  on  contact.  From  insect  bites  to 
dry  skin,  to  personal  itching.  It 
safely  relieves  irritated  skin,  no  mat- 
ter how  sensitive.  And  its  antibac- 
terial helps  speed  natural  healing. 
LANACANE  even  contains  Aloe  to 
soothe  and  moisturize. 

Yet,  for  all  that  relief,  ounce  for 
ounce,  LANACANE  costs  fer  less  than 
leading  hydrocortisones. 

No  wonder  LANACANE  is  the 
world's  leader  in  fast  itch  relief. 


c  1988  COMBE  Inc. 


■  CHEERS 

continued 

they  supported  her  the  night  she  taped 
her  first  Cheers  episode.  "I  was  scared 
that  night,"  she  remembers.  "I  was 
afraid  I'd  screw  up  my  lines.  But  Ted 
really  helped  when  I  was  afraid — 
everyone  took  the  heat  off.  And  as  it 
turned  out,  a  lot  of  people  messed  up 
before  I  did." 

Sam  carries  on 

Kirstie  wasn't  the  only  one  who  was 
nervous  at  the  beginning  of  this  sea- 
son. Ted  Danson  had  to  battle  his  own 
overwhelming  fears  about  whether  he 
could  carry  Cheers  without  Shelley 
Long.  "There  was  a  period  of  about  a 
month  where  I  was  really  scared  about 
her  leaving,"  he  says.  "I  went  through 
all  the  terrors:  'She's  smart  for  leav- 
ing; I  should  have  left,  too. . .  .  When 
she  leaves,  the  show  will  cnimble.  It 
was  her  carrying  the  show.  It  wasn't 
me.  It  wasn't  us.'  I  had  every  neurotic 
thought  you  could  possibly  have." 

And  every  possible  change  of  heart 
about  his  feelings  for  his  departing  co- 
star.  "I  went  through  a  million  differ- 
ent opinions,"  he  says.  "First,  I'd 
think.  Good  for  her,  I  hope  she's  happy 
making  movies.  And  then  the  next  mo- 
ment, it  would  be.  Damn  her  for  leav- 
ing. We  have  a  relationship  here. 
There  were  a  lot  of  hurt  feelings." 

How  did  he  get  out  of  his  neurotic 
tailspin?  "Just  time,"  he  says.  It  no 
doubt  also  helped  that  Danson  and 
Kirstie  turned  out  to  be  perfectly  suit- 
ed for  each  other  professionally.  "Our 
styles  are  very  similar,"  he  says.  "She 
and  I  are  more  the  Scune  animal." 
However,  Danson  denies  reports  that 
he  and  Long  had  their  share  of  squab- 
bles. "We  had  only  one  fight  in  five 
years,  and  it  was  an  insignificant, 
typical-married-couple  fight." 

But  is  there  a  certain  chemistry  be- 
tween his  character  and  Kirstie's  that 
wasn't  there  with  Shelley?  "It's  lust, 
pure  lust ...  in  the  professional  sense, 
of  course.  Onscreen,  we  look  as  though 
we  should  jump  into  bed  together." 

It's  no  wonder.  Kirstie  is  the  first  to 
admit  she  has  a  raucous  streak.  "My 
goal  in  life  is  to  have  a  good  time,"  she 
says.  "That  sounds  pretty  simple,  but 
it's  the  truth  of  it.  And  I  like  rowdy 
good  times.  I  like  fast  cars  and  guys  on 
motorcycles.  Cowboys  and  men  who 
play  football.  Wild  parties  and  crazy 
dancing  and  smoking  cigarettes."  She 
looks  down  at  the  little  puff  of  smoke 
billowing  up  from  her  ashtray.  "I'll 
probably  have  to  give  up  smoking  if  I 
want  to  be  rowdy  for  the  rest  of  my 
life,"  she  says.  "Well,  I'll  give  up  the 
cigarettes,  but  I  won't  give  up  the 
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rest  of  it.  The  rest  is  good  for  you! 

In  fact,  having  a  rebellious  sens  oi; 
adventure  is  a  requirement  for  anyie 
in  Kirstie's  life.  She  laughs  as  shee- 
calls  how  she  almost  wrote  off  her  hs- 
band-to-be  after  their  first  date  e- 
cause  she  thought  he  was  too  clea 
cut.  She  did  reluctantly  go  out 
him  again,  however  ("He  was  cute,., 
ter  all,"  she  says),  and  that  time  £b 
venson  took  her  to  watch  him  :•- 
cars.  "I  thought,  Ah-^ia!  This  if 
kind  of  man,"  she  says.  They  wt 
married  only  three  months  later. 

Coping  with  a  crisis 

Compared  with  Kirstie,  Ted  Danso 
an  old-fashioned  family  type.  Re 
than  wild  parties,  he  prefers  ever 
at  home  with  his  wife,  interior  de; 
er  Casey  Coates,  emd  their  daughtt 
eight-year-old  Kate  and  four-year- 
Alexis  (who  is  adopted).  "My  familj 
very  grounding — as  grovmding  as  t 
environment  is  not,"  he  says  witt 
nod  toward  the  set. 

In  1979,  Casey  suffered  a  near-fa 
stroke  while  giving  birth  to  Kate  i 
was  left  temporarily  paralyzed  on  ( 
side  of  her  body.  Today,  long  after 
three  years  of  physical  therapy  i 
needed,  she  is  totally  recovered, 
though  she  does  walk  with  a  sliJ| 
limp.  "When  something  like  that  hil 
pens,  it's  like  being  in  a  tube,"  Dans 
says.  "You  either  get  through  it 
gether,  or  you  don't.  It  was  a  very  di: 
cult  time  for  us — a  two-and-a-half -y« 
emergency. 

"We  were  both  more  capable  of  hj 
dling  the  actual  emergency  thi 
of  handling  our  emotions,"  he  adi 
"We're  efficient,  we're  good  at  getti 
the  job  done,  and  when  you're  in 
emergency,  you  need  that.  So  the  en 
tions  got  repressed  for  years." 

When  Casey  recovered  and  the  cc 
pie  finally  did  have  a  chance  to  expn 
their  feelings,  a  surprising  amount 
stored-away  anger  and  fear  surface 
"We  used  to  go  to  the  movies  and  r 
be  able  to  get  out  of  the  car  becau 
we'd  start  talking  and  all  these  i 
pressed  feelings  would  come  out,"  T 
explains.  "For  her  it  was,  'Where  we 
you?'  And  for  me,  it  was,  'Hey,  y( 
almost  died.  You  said  you  would  I 
around  forever.' " 

Today,  most  of  Ted's  fears  revol- 
around  his  career — although  they,  tc 
are  beginning  to  subside,  now  th 
Three  Men  and  a  Baby  has  ended 
string  of  movie  flops.  The  success 
the  film  has  given  him  clout  as  both 
screen  actor  and  a  producer — a  ro 
he's  begun  to  move  into  recently.  I 
has  two  films  in  development  at  Di 
ney,  and  he  says  he's  considering 
number  of  acting  roles  as  well. 
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Does  his  new  big-screen  success 
.ange  his  future  with  Cheers?  Not  at 
1,  he  insists.  "It  perhaps  reduces  that 
ar,  that  'Oh,  Grod,  will  there  be  life 
ter  Cheers?  " 

Danson  has  contracted  to  stay  on  the 
ow  through  the  end  of  next  season, 
ill  he  remain  after  that?  "I  change 
y  mind  forty  times  a  day,"  he  says, 
lut  whatever  I  decide,  it  will  be  a 
nt  decision  with  the  rest  of  the  cast, 
bhink  Cheers  will  go  on  as  long  as 
eryone  is  having  fun." 

The  cheering  section 

lere's  no  danger  of  the  fun  running 
t  just  yet.  The  Cheers  set,  in  fact, 
most  resembles  a  spirited  day  camp, 
ght  now,  in  a  typical  interlude  be- 
'een  shots,  a  giggling  Kirstie  is  prac- 
;ing  a  calypso  dance  while  another 
st  member  is  throwing  Ping-Pong 
Us  at  Ted  Danson. 
And  this  is  an  example  of  good  be- 
vior.  "You  haven't  seen  one  of  our 
issic  water  pistol  fights,"  says  John 
itzenberger,  who  plays  Cliff. 
What  are  they  really  like,  these 
icky  denizens  of  the  Cheers  bar? 
jre's  a  who's  who  of  the  other  talent- 
members  of  the  ensemble  cast. 
ea  Perlman  (Carla) — Last  October, 
ama  Rhea  and  her  husband,  Danny 


DeVito,  had  their  third  child  since 
Cheers  began  filming  six  years  ago. 
When  reminded  that  she  once  said  she 
wanted  as  large  a  family  as  her  char- 
acter, Carla  (who  has  eight  kids),  Rhea 
rolls  her  eyes. 

"Believe  me,  I've  already  fulfilled  my 
goal!"  she  says.  "Three  babies  seem 
like  three  million." 

As  a  harried  working  mother,  Rhea 
was  instrumental  in  establishing  a 
day-care  center  on  the  lot  of  Para- 
mount Pictures,  where  Cheers  is 
filmed,  and  she  has  narrated  a  TV  doc- 
umentary about  day  care,  "Who  Cares 
for  the  Children?"  which  airs  on 
PBS  April  14. 

When  Rhea  and  Danny  are  not 
working  on  day-care  issues,  they  are 
the  most  irreverent  couple  in  Holly- 
wood (not  to  mention  the  shortest). 
Their  home  looks  like  something  out  of 
Disneyland,  with  wooden  frogs  and  a 
portrait  of  a  horse  wearing  a  hat. 

"Unfortimately,  our  time  alone  is 
scarce  these  days,  between  my  work 
and  his  and  the  kids,"  she  says.  "We 
try  to  catch  fifteen  minutes  before 
bed."  Rhea  begins  to  laugh.  "And  we 
meet  at  a  hotel  every  once  in  a  while." 
John  Ratzenberger  (Cliff) — The  Connecti- 
cut-bom actor  has  held  some  rather 
unusual  jobs.  He's  appeared  in  a  carni- 
val sideshow,  worked  as  an  assistant 


to  a  tree  surgeon  and  then  branched 
out  to  form  a  comedy  troupe  while  liv- 
ing in  England  in  the  seventies. 

Ratzenberger  was  never  supposed  to 
be  part  of  the  Cheers  cast.  He  had 
flubbed  his  audition  to  play  another 
character  at  the  bar  and  in  despera- 
tion launched  into  a  ten-minute  rou- 
tine based  on  a  blue-collar  know-it-all 
character  he  had  developed  in  En- 
gland. "It  was  a  fluke  that  I  got  the 
job,"  he  admits.  "Then  again,  the  in- 
vention of  the  telephone  and  the  vulca- 
nization of  rubber  were  also  accidents, 
so  I  guess  I'm  in  good  company." 
Woody  Harrelson  (Woody) — His  charac- 
ter may  win  Dimwit  of  the  Year  hon- 
ors, but  the  real  Woody  turns  out  to  be 
a  smart  and  savvy  businessman.  The 
twenty-six-year-old  actor  is  a  founding 
partner  of  Sun  International,  a  compa- 
ny that  markets  the  world's  only  wa- 
ter-powered watch. 

Last  summer.  Woody  broke  up  with 
comedienne  Carol  Kane  just  as  wed- 
ding rumors  began  to  swirl.  "If  I  ever 
do  get  married,"  he  jokes,  "I'll  pick 
someone  at  random,  probably  from  the 
supermarket — hopefully,  someone  for- 
eign-speaking. I  always  wanted  to 
learn  another  language." 
George  Wendt  (Norm)— Wendt  got  his 
training  in  the  famous  Second  City 
troupe  that      (continued  on  page  1 73) 
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Ful-ly.  \X/hen  you  need  a 
fuller  bra,  not  a  bisser  bra  for 
your  full  fisure.  And,  for  perfect 
fit  and  comfort,  Ful-ly  now 
comes  In  three  fashionable, 
personalized  supports.  One 
that's  Just  risht  for  you.  Resular, 
Extra,  or  Maximum  support. 
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Ful-ly  bras,  you  set  1  free. 

Once  you've  experienced 
Ful-ly,  you'll  asree  nothins  fits  or 
feels  better.  Ful-ly,  first  in  full 
fisures. 

For  stores  nearest  you,  call 
toll-free,  1-800-222-4893. 
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By  Sally  Squires 


I 


Want  to  build  strong  bones?  Try  eating 
apples,  pears,  grapes  and  leafy  vegetables. 
They're  rich  in  boron — an  important  but 
overlooked  element,  according  to  scientists 
at  the  U.S.  Department  of  Agriculture  (USDA). 

The  scientists,  in  the  first  study  of  the 
nutritional  effects  of  boron  in  humans, 
found  that  it  significantly  reduced  loss  of 
calcium  in  postmenopausal  women.  The 
twelve  subjects  received  a  daily  boron  dose 
equivalent  to  that  in  a  well-balanced  diet. 

The  result:  The  women  showed  lower 
levels  of  calcium,  magnesium  and 
phosphorus  in  their  urine — indications  that 
their  bones  were  not  becoming  weaker. 
Blood  levels  of  estrogen — which  helps 
prevent  osteoporosis — doubled  to  levels 
found  in  two  women  on  estrogen 
replacement  therapy,  says  USDA 
nutritionist  Forrest  Nielsen.  But  although 
boron  can  be  beneficial,  don't  take 
megadoses  in  supplementary  form,  cautions 
USDA  researcher  Curtiss  Hunt.  They  can 
be  toxic  and  even  fatal.  Instead,  get  boron 
through  food. 

testing  for 

cervical  cancer 

Don't  be  surprised  if  your  gynecologist 
asks  to  take  a  picture  during  your  next 
checkup.  A  new  technique,  the  cer\'igram, 
in  which  the  cervix  is  photographed  with  a 
miniature  camera,  is  quickly  becoming  an 
alternative  to  the  Pap  smear.  That  lest, 
used  to  detect  cervical  cancer,  has  corr.e 
under  fire  for  inaccuracies  both  in  the  test 
itself  and  in  the  laboratory  analysis  of  the 
results.  Although  they  cost  more  cervi- 
grams  are  more  accurate,  says  Kot- 
sumi  Tawa,  M.D.,  of  the  Kaiser  Pern:, 
nente  Medical  Center,  in  Los  Angeles.  In  a 
study  of  3,271  women,  he  says,  cervi- 
grams  detected  five  times  as  many  cases 
of  cancer  as  Pap  smears. 
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alleges 

,       am 

hormones 


and 


I       f  you  have  ever  suffered  an  unac- 

■  countable  attack  of  hives,  difficult 
I       breathing  or  diarrhea  during  the  sec- 

I       ond  half  of  your  menstrual  cycle,  you  may  be  allergic  to  one  of  the 
I       hormones  your  body  produces. 

I  Researchers  at  the  National  Institute  of  Allergies  and  Infectious 

■  Diseases,  in  Bethesda,  Maryland,  have  found  that  some  women  are 
I       allergic  to  progesterone — the  hormone  secreted  during  the  second 

half  of  the  menstrual  cycle.  The  symptoms  of  this  allergy  also  include 
abdominal  bloating,  feeling  faint,  flushing  and  low  blood  pressure. 
Left  untreated,  the  condition  could  be  fatal  (if  a  victim's  blood  pressure 
dropped  too  low  and  she  went  into  shock). 

Michael  Kaliner,  M.D.,  and  his  colleagues  gave  women  who  repeatedly 
suffered  these  attacks  a  hormone  called  LHRH,  which  causes  the  body  to 
produce  progesterone.  As  a  result,  some  women  developed  the  same 
symptoms  they  suffered  during  their  allergic  attacks.  When  the  researchers 
gave  these  women  a  substance  that  blocked  progesterone  production,  the 
symptoms  disappeared,  Ka- 
liner reports.  Now,  he 
says,  "we  want  to  deter- 
mine just  how  common  this 
problem  is." 

(For  more  information 
about  menstruation  and 
menopause,  see  "The  cy- 
cles of  a  woman's  life," 
page  75.) 


an  unwelcome 
addition 


The  sherry  you  enjoy  before  dinner.  The 
bourbon  old-fashioned  your  husband 
pours  after  a  hard  day  at  work.  The 
cherry  brandy  you  serve  your  guests 
after  dinner  on  Saturday  night.  These 
drinks  can  all  contain  dangerous  amounts  of  urethane,  a  chemical 
that  forms  during  fermentation  or  storage  of  alcohol  and  has  been 
found  to  cause  cancer  in  animals.  Its  effects  on  humans  are  not  yet 
known  for  certain,  although  the  federal  Food  and  Drug  Administra- 
tion (FDA)  has  classified  it  as  a  potential  carcinogen. 

The  whiskey  and  wine  industries  recently  agreed  with  the  FDA  to 
take  steps  to  limit  the  levels  of  urethane  in  their  products — scotch, 
rye,  bourbon,  domestic  table  wines  and  dessert  wines.  But  the 
agreements,  which  go  into  effect  next  year,  do  not  affect  any 
alcoholic  beverages  that  are  now  in  stores,  and  there  are  no 
agreements  at  all  for  controlling  the  urethane  levels  in  wines  made 
in  foreign  countries,  the  FDA  says. 

Consumers  who  want  to  find  out  how  high  a  level  of  urethane  is 
in  specific  beverages  can  write  for  a  copy  of  Tainted  Booze,  which 
iisis  more  than  one  thousand  al- 


coholic beverages  by  brand 
name.  Send  a  check  or  money 
oidci  for  $4.25  to  the  Center  for 
Science  in  the  Public  Interest, 
150  i  16th  Street,  NW,  Wash- 
ington, DC  20036. 


Sally  Squires  is  a  prizewinning 
health  and  medical  writer,  and 
the  author  oflhe  Stoplight  Diet 
for  Children  (Little,  Brown). 
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THE  BACKACHE  THAT'S  BEEN 

BUILDING  FOR  HOURS 

STARTS  TO  GO  AWAY  IN  MINUTES. 


J. 


Tough  work  Ccin  mean  tough  pain.  And  that  calls 
for  fast  relief  That's  why  there's  MEDlPRENr  It  has 
the  same  medicine  as  Motrinf  in  non-prescription 
strength.  And  it  works  fast.  In  fact,  for  muscle  pain, 
headaches  —  any  tough  pain  —  nothing  has  been 
proven  faster.  What's  more,  MEDIPREN  is  gentler 
to  your  stomach  than  aspirin.  So  when  you're  in 
pain,  take  MEDIPREN.  And  you  won't  have  to  take 
that  pciin  much  longer. 

If  aspirin  allergic,  consult  your  doctor  before  using.  Motrin*  Is  a  product  of  another  company. 
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MEDIPREN  MAKES  FAST  WORK  OF  TOUGH  PAIN. 


N^  LIVES 


i*_ 


From  top,  left  to  right; 
MYRNA  BLYTH,  editor-in-chief  of  Ladies' 
Home  Journal.  Mom'ed,  two  sons. 
ROSE  NEWSOME,  diredor  of  the  Gly  of 
Phoenix  Equal  Opportunity  Department. 
Divorced,  three  sons. 

VICKI  BATES,  Mary  Koy  Cosmetics  skin-care 
consultant.  Mom'nl,  two  children. 
AMYE  GODFREY,  homemoker,  mother  of 
five,  piano  teccher. 

BEA  BOWMAN,  management  analyst, 
Phoenix  Indian  Heolth  Service.  DivonEd, 
three  children. 

JAN  GOODWIN,  executive  editor.  Ladles' 
Home  JoumaL  Single. 
GEORGIA  ALVAREZ,  deputy  assistant  direc- 
tor. Department  of  Economic  Security, 
Stole  of  Arizono.  Divorced,  one  daughter. 
MARTHA  HUNTER,  community  relations 
consultant.  Married,  three  children. 
AllSAN  PATTEN,  attorney.  Married. 
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Five  hundred  people  packed  the 
auditorium  of  the  Phoenix 
YWCA  in  February  as  LHJ 
sponsored  the  first  of  a 
nationwide  series  of  forums  on 
significant  topics  that  concern  women  today.  The 
subject  of  discussion:  How  have  things  changed 
for  women  in  the  past  twenty-five  years,  and 
how  have  they  stayed  the  same?  Before  the 
forum  began,  Vice-Mayor  Mary  Rose  Wilcox 
proclaimed  it  to  be  Ladies'  Home  Journal  Day 
in  Phoenix.  Then  a  distinguished  panel 

representing  a  cross  section  of 
women  talked,  laughed  and 
wrestled  with  complex  questions  for 
more  than  three  hours,  cheered  on 
by  an  attentive  and  vocal  audience. 
Here  is  a  report  on  the 
heartfelt  conversation,  touching  on 
all  aspects  of  women's  lives. 

Myma  BIyth:  First  of  all,  let's  ask  our- 
selves: Whafs  good  and  what's  bad 
about  the  way  women's  lives  have 
changed? 

Martha  Hunter:  I  think  our  view  of 

ourselves  and  what  we  can  achieve 

has  changed  incredibly.  My  options 

'I     twenty  years  ago  in  (continued) 
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This  is  what 
NutraSweetiooks 


like  toyour  body 


To  your  eyes,  NutraSweet 
doesn't  have  very  much  in 
common  with  all  these  dif- 
ferent kinds  of  fruit. 

But  the  rest  of  your 
body  will  detect  a  rather 
remarkable  similarity. 

NutraSweet,  you  see, 
is  made  of  two  building 
blocks  of  protein,  like  those 
found  in  foods  that  we  eat 
every  day. 

Including  every  one 
of  the  fruits  that  you  see 
pictured  here. 

Your  body,  of  course, 
doesn't  require  such  a  long 
explanation. 

Because  it  understands 
these  things  naturally.  And 
the  way  your  body  sees  it, 
a  juicy  piece  of  fruit  and 
NutraSweet  actually  have 
quite  a  bit  in  common. 

They  both  look  good 
enough  to  eat. 
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"All    three 

of  my  sons 

turned  into 

chauvinists.  Society  had  more 

influence  over  them  than  I  did/' 


my  own  mind  were  to  be  a  nurse  or  a  teacher,  and  only 
that.  Today,  the  kind  of  opportunity  out  there  is  in- 
credible, and  those  changes  have  made  a  big  difference 
for  all  of  us.  But  I  also  think  what  we've  got  is  more 
work!  [Applause.]  I  don't  know  about  everyone  else, 
but  I've  found  that  I  can't  juggle  my  job  and  my  volun- 
teer commitment  and  then  try  to  have  dinner  on  the 
table  for  my  family. 

Rose  Newsome:  I  also  believe  women  are  doing  things 
they've  never  done  before.  The  job  I  have  I  couldn't 
have  had  twenty  years  ago.  But  some  other  things 
haven't  changed  that  much,  and  I'll  give  you  an  exam- 
ple. Right  before  the  holidays  last  fall,  my  sons  were 
coming  home,  and  I  told  my  twenty-four-year-old  that 
I  wasn't  going  to  cook  Thanksgiving  dinner  because  I 
didn't  want  to,  that  someone  else  was  going  to  cook  it 
and  bring  it  over.  And  he  replied,  "That's  what's  wrong 
with  all  of  you  women — you  don't  know  what  your  job 
is!"  [Laughter.] 

Jan  Goodwin:  Perhaps  that's  precisely  the  point.  Yes,  we 
have  many  more  opportunities,  but  we  really  haven't 
lost  all  those  other  responsibilities.  How  many  of  you 
in  this  auditorium  are  tired  quite  a  bit  of  the  time? 
[Audience  cheer.]  One  woman  told  me  a  story  I  found 
interesting.  She's  a  successful  author,  has  wonderful 
children  and  an  equal  marriage,  and  yet  she  says, 
"When  the  toilet  tissue  runs  out  in  my  household,  how 
come  I'm  the  only  one  who  feels  guilty?" 
BIyth:  I  say  that  the  major  arguments  in  America  £ire 
about  chores — those  small  annoyances  that  really 
dominate  the  lives  of  busy  women  today.  And  what 
men  tend  to  say  is,  "Are  we  really  arguing  about 
loading  a  dishwasher?  It's  beneath  discussing!"  How  do 
we  get  our  husbands  and  children  not  to  think  we're 
still  supposed  to  do  everything,  and  how  do  we  stop 
feeling  guilty?  I  think  women  not  only  feel  responsible 
for  the  dishes  but  for  the  happiness  of  their  families, 
and  isn't  that  part  of  the  exhaustion  and  the  guilt? 
Bea  Bowman:  I  think  we  have  to  give  up  being  responsi- 
ble for  them.  Once  we  share  the  responsibility,  we  help 
them  grow.  Being  a  single  parent  over  the  years  forced 
me  to  do  a  lot  of  things  that  maybe  I  would  have 
depended  on  a  partner  to  do,  and  I  think  Fve  made  my 
children  keenly  aware  of  the  tact  that  I  don't  cook 
every  night,  I  don't  do  their  laundry  and  that  keeping 
the  house  is  their  responsibility,  too. 
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Amye  Godfrey:  I  have  five  children,  and  some 
of  them  are  teenagers  and  they're  not  doing 
nearly  enough.  This  is  a  problem  I  don't 
know  how  to  solve.  We  have  a  work  chart  on 
the  refrigerator,  and  I  used  to  put  my  hus- 
band's name  on  it,  but  he  didn't  do  anything 
so  we  took  it  off.  [Laughter.]  Now  I've  given 
up  on  him.  He  says,  "If  you  want  to  go  to  the 
office  and  do  what  I  do,  then  we'll  switch." 
He  doesn't  understand.  In  his  background, 
men  worked  on  the  farm,  and  they  didn't  do 
anything  in  the  house. 
Vicki  Bates:  I  have  that  problem,  too,  and 
fortunately,  I'm  close  to  solving  it.  To  get 
my  husband  and  my  children  to  appreciate 
my  time  and  what  I  do  get  done  for  them,  I 
put  my  work  schedule  on  the  refrigerator, 
listing  where  I'll  be  and  the  phone  numbers  of  my 
appointments.  So  when  my  daughter  says  she  needs  to 
get  to  the  mall  at  that  time,  I  say,  "Well,  you  see  right 
here  I  have  an  appointment  and  I  can't  do  it,"  and  she 
finds  her  own  way  to  the  mall.  [Applause.] 
Alison  Patten:  I'm  twenty-eight,  and  I've  been  married 
almost  four  years.  Either  I  have  the  greatest  husband 
in  the  world  or  I  just  really  got  lucky,  but  we  share 
everything.  Almost  all  of  my  women  friends  work,  and 
their  husbands  help,  too.  Maybe  it's  harder  for  women 
who  have  been  married  longer  to  see  the  progress,  but 
from  my  perspective  and  other  women  my  age,  men 
are  helping,  men  are  sharing. 

Audience  member:  Alisan,  I  just  want  you  to  know  there 
was  life  before  1960.  I'm  going  to  celebrate  my  fiftieth 
college  reunion  in  June,  and  there  are  a  whole  bunch 
of  us  who  have  emancipated  ourselves  out  of  the  kitch- 
en. My  husband  is  my  wife.  He  cleans  the  house  by 
choice;  otherwise  I'd  have  a  cleaning  service.  He  said 
he  could  do  a  better  job,  so  I  said,  "Fine,  go  right 
ahead."  [Laughter  and  applause.]  People  sometimes 
ask  what  I  do  if  my  husband  is  doing  all  of  this.  I  have 
freedom.  I  have  a  full  life,  and  part  of  it  is  that  I  have 
freedom  from  the  drudgery  of  this  housework. 
Patten:  That's  great.  I'd  also  like  to  add  to  the  earlier 
discussion  about  chamges  in  the  workplace  and  our 
options.  I  can't  compare  with  what  it  was  like  twenty- 
five  years  ago,  but  I  feel  like  I  can  do  anything  I  want, 
provided  I  put  in  the  time  and  whatever  is  necessary  to 
make  that  achievement.  And  a  lot  of  the  women  here 
paved  the  way  for  me.  But  I  almost  feel  a  little  disap- 
pointed that  some  of  us  are  saying,  "Well,  we're  not 
the  president  yet"  and  this  and  that.  Things  can't 
change  completely  in  twenty  or  so  years.  Maybe  we're 
just  a  little  bit  impatient  that  there  hasn't  been  a  one 
hundred  percent  turnaround.  But  I  think  there  has 
been  at  least  a  seventy-five  percent  turnaround,  aind 
my  generation  will  take  care  of  the  remaining  twenty- 
five  percent! 

Audience  niember:  I'd  like  to  make  a  comment  here.  I, 
too,  believe  that  women  can  do  anything.  But  at  times 
fate  can  step  in  and  alter  your  course  and  place  you  in 
a  position  that  no  matter  how  well  you  planned  your 
life  you  have  to  take  on  a  burden  or  something  unfore- 
seen. For  example,  maybe  you've  prepared  for  mother- 
hood, then  you  give  birth  to  a  child  who  has  some  sort 
of  handicap  that  is  beyond  your  emotional,  financial  or 
social  ability  to  handle. 

Patten:  I  appreciate  your  comment.  I  didn't  mean  to 
imply  that  obstacles — sometimes  insurmountable  ob- 
stacles— cannot  be  placed  in  one's  path,  despite  all  our 
new  options.  But  my  point  was  that  I  believe  I  have 
those  options  open  to  me  today  because      (continued) 
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of  the  struggle  women  preceding  me  have  had.  There 
still  are  struggles  I  have  to  carry  on  in  the  workplace, 
in  part  because  I'm  a  woman,  too. 
Georgia  Alvarez:  Let's  be  honest.  It's  still  a  struggle 
for  many  women,  and  when  there  are  opportunities  to 
promote  women  and  bring  them  into  executive  posi- 
tions, it  seems  to  me  it  is  still  the  males  who  are 
getting  them  and  not  the  females. 
Newsome:  There  are  very  few  women  in  higher-level 
positions  who  can  be  mentors,  who  can  tell  other  wom- 
en how  to  play  the  gcune.  Most  of  my  life  and  in  my 
management  positions,  I've  been  the  only  woman  in 
whatever  the  arena,  though  I  agree  with  Alisan  that  I 
see  it  changing.  You  do  see  women  creating  support 
systems  and  working  together,  which  twenty-five 
years  ago  wouldn't  have  happened. 
BIyth:  But  women  still  don't  have  the  open  access  that 
we  all  hoped  for.  It  is  still  tough  getting  ahead,  and  in 
tough  economic  times,  which  we  may  be  entering, 
there's  a  fear  that  women  will  feel  the  brunt  of  it, 
especially  women  in  the  higher  positions  rather  than 
the  lower  ones. 

Goodwin:  Let  me  throw  out  a  few  statistics  that 
stunned  me.  Women  MBAs  have  increased  eight  thou- 
sand percent  since  1965.  Of  those  who  received  MBAs 
ten  years  ago,  one  third  have  left  the  work  force.  One 
obviously  has  to  ask  why.  Another  important  statistic 
is  that  only  ten  percent  of  women  are  white-collar 
managers,  so  many  women  do  reach  glass  ceilings. 
And  we  can  also  look  at  the  pay  situation:  In  1960, 
women  earned  sixty  cents  to  the  male  dollar.  The 
latest  figures  say  we  earn  seventy  cents  to  the  male 
dollar.  The  point  is  that  all  working  women  face  strug- 
gles, whether  they're  at  the  top  level,  the  middle  level 
or  the  lower  level. 

BIyth:  And  the  biggest  struggle  for  working  mothers  is 
child  care,  wouldn't  you  agree? 

Audience  member:  I  have  a  thirteen-month-old  boy.  I 
was  planning  on  returning  to  work  when  he  was  three 
months  old  because  we  need  the  money,  but  we  don't 
have  good  child  care.  So  my  choice  was  to  stay  home. 
Audience  member:  I  lost  a  job  recently  because  I 
wouldn't  take  my  child  to  day  care  at  five  in  the 
morning  so  I  could  do  what  my  boss  wanted  me  to  do.  I 
have  to  have  a  balance  between  my  career  and  my 
children.  And  if  that  means  losing  a  job,  then  by  god,  I 
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'Mj^       will  lose  it.  I'm  not  going  to  change 
^B       and  become  hard  and  insensitive  just 
|H       because  men  are  like  that  £ind  that's 
^^       how  they  made  it  in  business. 

BIyth:   So  you  think  most  working 
mothers  still  feel  guilty  about  not  stay- 
ing home  with  small  children? 
-'^^       Godfrey:  I  went  back  to  work  last  year 
^H       because  we  had  just  moved  here  smd 
^H       were  rather  strapped.  But  I  felt  very 
^       bad  about  leaving  my  three-year-old, 
J        so  I  didn't  go  back  to  the  job  this  year. 
iflft       I  think  we  have  to  remember  that 
t.    J       there's  a  season  for  everything  in  our 
^|R;^    I       lives.  And  if  we  have  young  children 
-.  .  ^r        I       and  we  don't  want  to  leave  them  with 
a  baby-sitter,  we  should  stay  at  home 
and  get  by  the  best  we  can. 

BIyth:  That  is  a  change  and  not  an  unimportant  one. 
There  was  a  time  when  women  stayed  home  and  they 
said,  "We  did  it  for  our  children."  Now,  women  often 
stay  home  and  say  they're  doing  it  for  themselves.  But 
these  are  women  who  can  afford  to,  and  that  isn't  an 
option  for  most  women  in  this  country. 
Bates:  It's  your  attitude  toward  what  you're  doing 
that's  significant.  Now  women  are  taking  their  own 
lives  into  consideration.  And  if  they're  comfortable 
working,  that's  great,  as  long  as  it's  for  them,  and  as 
long  as  someone  isn't  saying,  "You  have  to  stay  home 
with  your  baby;  it  won't  be  a  baby  much  longer,"  or 
"You  have  to  work  because  you'll  help  yoiir  family." 
They're  doing  it  for  themselves,  which  makes  them 
better  mothers  or  better  at  their  jobs. 
BIyth:  That  is  an  important  change.  A  decade  ago, 
being  a  full-time  mom  was  out  of  fashion.  Do  you  feel 
that  has  changed,  too? 

Hunter:  Yes.  In  the  seventies  I  felt  guilty  about  saying, 
"I'm  a  full-time  mother  with  three  children,  and  I 
volunteer  in  the  community."  But  that's  over.  I  think 
now  we  all  have  a  broader  perspective  about  how  we 
can  live  our  lives;  we  respect  the  choices  of  other 
women,  whatever  they're  trying  to  achieve. 
Audience  member:  I  stayed  home  for  the  first  twenty 
years  of  my  marriage,  raised  a  large  family  and  then 
became  a  registered  nurse  and  a  writer.  I  published  a 
small  newspaper.  I  didn't  get  any  support  from  society 
when  I  stayed  home,  and  to  this  day  if  something  in 
me  needs  some  praise,  I  tell  people  I'm  a  writer.  I  don't 
tell  them  I'm  a  nurse,  because  that's  "women's  work" 
so  it's  not  valued,  although  I've  never  saved  anyone's 
life  as  a  writer.  I  think  we  should  applaud  those  who 
have  gone  on  to  business  careers,  but  we  should  also 
remember  that  there  are  a  lot  of  people  who  need 
praise  who  are  doing  lesser  things  in  society's  eyes, 
whether  it's  working  in  traditional  women's  jobs  or 
being  full-time  mothers.  [Applause.] 
BIyth:  Being  a  nurse  or  teacher  is  not  a  lesser  thing  at 
all!  In  fact,  perhaps  part  of  the  reason  our  society  has 
so  many  problems  is  that  these  two  professions  have 
not  received  enough  attention  or  financial  support. 

What  other  sorts  of  things  have  changed  for  women? 
Do  we  still  care  about  being  pretty  or  looking  young? 
Have  we  changed  the  way  we  feel  about  ourselves? 
Alvarez:  I  hope  we'll  always  care  about  how  we  look. 
But  I  don't  think  that  we're  just  brought  up  to  be  that 
prissy,  pretty,  well-mannered  little  girl  anymore. 
That's  not  the  only  goal  today. 

Newsome:  One  thing  that's  different  is  that  it's  really 
okay  for  someone  like  me,  a  single  career  woman, 
to  be  raising  children  alone,  where  (continued) 
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twenty  years  ago  there  was  a  stigma  to  that. 
You  always  had  to  be  looking  for  a  husband,  or  there 
was  something  wrong  with  you.  [Laughter,  applause.] 
Audience  member:  Just  having  this  kind  of  forum  is  a 
change,  and  I  don't  think  even  a  few  years  ago  there 
would  have  been  four  single  women  on  the  panel,  and 
that's  a  societal  change. 

Audience  member:  One  thing  that  hasn't  changed  is 
stress,  and  women  do  this  to  themselves  more  than 
emybody.  We  let  other  women  put  their  "shoulds"  on 
us.  I've  been  criticized  because  I  shouldn't  leave  dishes 
in  the  sink.  If  my  living  room  needs  to  be  vacuumed 
and  I'm  tired,  I'm  not  going  to  do  it  that  night.  I'm  not 
going  to  put  that  extra  stress  on  myself  and  live  by 
somebody  else's  standards  just  because  they  want  to 
be  the  perfect  housewife.  Let's  stop  trying  to  be  super- 
women.    [Applause.] 

BIylh:  What  about  our  kids?  Are  we  raising  daughters 
and  sons  who  have  new  ideas  about  women's  roles? 
Alvarez:  I  ask  myself,  as  a  supposedly  liberated  woman, 
Am  I  teaching  my  daughter  to  be  a  liberated  woman?  I 
don't  know.  I  think  that  what  I've  been  taught  is  so 
instilled  in  me  that  I'm  not  sure. 
Audience  member:  I'm  in  high  school,  and  this  is  the 
time  you  decide  what  you  want  to  do  in  your  life,  what 
profession  you're  going  to  get  into.  A  lot  of  teenage 
girls  I  know  are  aiming  high,  to  get  a  professional 
position,  to  have  high  standards.  But  I  find  that  many 
teenage  boys  aren't  really  supporting  us  in  that.  And  I 
think  a  lot  of  it  is  that  shaping  the  men  who  we  want 
for  the  future  happens  now,  at  this  age.  And  it  depends 
on  how  the  boys  are  being  raised.  [Applause.] 
Newsome:  All  three  of  my  sons  are  chauvinists,  and 
that's  an  incredible  thing  for  me  to  acknowledge,  be- 
cause I  have  to  accept  a  role  in  that.  But  it  wasn't  me 
alone  that  did  it;  society  had  a  greater  influence  on 
them  than  I  did.  They're  very  caring  yoxmg  men,  and 
two  of  them  married  pro fessionaL  women;  they  share 
household  work  and  all  that,  but  while  externally  they 
accept  women  in  equal  roles,  I  think  internally  they 
may  still  feel  that  little  twinge  that  society  has  passed 
on  to  them  of  women  not  being  equal. 
Audience  member:  While  they  were  talking  about  teen- 
age boys  not  being  supportive,  the  woman  sitving  next 
to  me  said,  "Goodness,  maybe  it's  genetic!"  ^''^^  reply  to 
her  was,  "Then  it's  hopeless."  [Laughter.] 


BIyth:  What  about  women  and  politics?  Will 
women  have  to  enter  that  arena  more  to 
change  society  for  all  women?  What  changes 
have  to  be  made? 

Alvarez:  I  think  women  have  always  been  in 
politics.  Women  have  been  the  workers, 
women  have  been  the  strategists,  women 
have  been  the  organizers.  What  we  need  to 
do  now  is  to  come  to  the  forefront,  and  we 
really  have  not  done  that.  We  are  happy 
being  the  makers  of  the  power  people.  Now 
we  have  got  to  become  more  visible. 
Newsome:  I  agree.  We've  always  been  behind 
the  scenes  making  things  work — but  when  it 
came  down  to  making  the  decisions  and  hav- 
ing the  authority,  it  hasn't  been  there. 
Hunter:  I  have  been  disappointed — I  don't 
know  what  other  word  to  use — in  how  we  haven't 
mobilized  the  power  we  have  to  influence  public  policy. 
It's  sad  to  see  how  we  have  not  supported  each  other 
with  dollars  for  candidates  who  will  really  listen  to 
women  and  the  issues  that  will  really  make  a  differ- 
ence in  our  lives. 

Audience  member:  We  are  over  one  half  the  population 
in  the  United  States,  and  there  is  no  issue  that  we 
can't  fix  if  we  work  together,  whether  it's  child  care, 
the  homeless.  Social  Security,  sex  discrimination, 
whatever.  We  can  do  it.  We  just  have  to  get  together. 
BIylh:  There  are  so  many  things — we  could  talk  for 
three  more  hours — but  we  have  to  wrap  up  here. 
What's  the  best  thing  about  being  a  woman  today? 
Goodwin:  In  the  late  fifties,  back  in  England,  the  most 
exciting  thing  I  had  to  look  forward  to  at  high  school 
graduation  was  being  permitted  to  put  my  hair  up  and 
shortly  thereafter  being  referred  to  as  a  young  matron. 
And  that  basically  was  going  to  be  it.  I  really  would 
have  wanted  to  be  a  space  engineer,  but  nobody  said  a 
woman  could  do  that.  And  then  suddenly  the  whole 
world  changed,  and  all  things  were  possible.  I've  had  a 
very  exciting  life. 

Newsome:  I  especially  like  being  a  black  woman  be- 
cause I  feel  there  are  more  opportunities  for  me  today 
than  ever  before.  I'm  one  of  the  few  who  have  done 
some  of  the  things  I've  done,  and  that  gives  me  the 
opportunity  to  open  doors  to  people  who've  had  doors 
closed  to  them  before.  So  I  feel  very  special  about  it. 
Audience  member:  When  I  look  at  someone  like  Rose 
[Newsome],  whose  life  is  making  one  hell  of  a  differ- 
ence to  a  lot  of  people,  I'd  like  to  encourage  all  of  us  not 
to  get  trapped  in  the  stuff  about  "Am  I  going  to  get  a 
bigger  piece  of  the  pie?"  We  really  need  to  stop  and  ask 
ourselves,  "Is  my  life  turning  out  in  a  way  that's  going  to 
make  a  tremendous  difference  for  the  men  and  women 
who  are  living  now  and  who  will  come  after?"  The  ques- 
tion should  be  "Are  we  all  going  to  learn  what  it  meains 
to  Hve  more  full,  fruitful,  productive  lives?"  Women  are 
the  ones  initiating  these  questions.  [Applause.] 
Godfrey:  For  me,  the  best  part  of  my  life  is  that  I'm  a 
mother  and  that  I  can  nurture  my  children.  The  most 
frustrating  thing,  I  guess,  is  knowing  that  women 
can't  do  it  all  at  one  time.  So  we  just  have  to  be  patient 
enough  to  let  it  all  happen. 

Bates:  In  the  next  ten  years  or  so,  I  think,  women  will 
find  the  balance.  The  exciting  thing,  too,  I  think,  being 
in  my  profession,  is  that  women  will  regain  the  femi- 
ninity that  I  think  they  lost  in  the  sixties.  I  see  a  real 
progression,  a  changing  balance;  it's  going  to  be  for  the 
better,  and  it's  going  to  be  more  for  women  overall.  I 
certainly  feel  like  I  have  come  into  my  own  person, 
and  I  think  we're  all  feeling  better  about  ourselves!  ■ 
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Live  the  Wish-BoneLiteStyle. 

The  Wish-Bone  LiteStyle  is  more  than  a  smart  way  to 

eat.  Ifs  a  smart  way  to  live.  And  it  all  begins  with  eating  Lite. . . 

Wish-Bone  Lite.  Wish-Bone*  Lite  Dressings  are  fight  on 

oil.  but  not  on  taste.  So  their  full,  fresh  flavors  won't  slow  you 

down— whether  you're  diving  into  a  pool.  Or  a  salad. 
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Jie  last  rays  of  setting  sun  danced 
across  the  glimmering  countertops  in 
the  Delta  Plantation  kitchen.  Susan 
squinted  in  the  golden  light,  as  she 
reached  out  to  lower  the  blinds.  Clutch- 
ing her  bottle  of  Fantastik,  she  began 
spraying  the  dirty  stove  top.  As  she 
briskly  wiped  away  the  spatters  of  dried 
spaghetti  sauce  she'd  dripped  from  the 
pot  earlier  that  day,  she  thought  of  the 
grand  meal  that  never  happened.  Her 
special  sauce  with  meatballs  and  sau- 
sage, Italian  bread  from  her  own  oven. 
abottleofChiant'.'" 
74  T— .. 


tl. 

hr 
a& 

• .  .idU  pulled  the 
cork  fn  ^uttle  to  let  it  breathe. 

She  remuiioered  the  excitement  she  had 
felt.  He  would  be  here  any  moment. 
Tall  with  dark  tousled  hair,  a  Roman 
nose  which  he  said  was  too  big,  but  w 
actually  perfectly  suited  for  his  iar' 
brown  eyes.  Eyea  that  seemed 
absorb  every  inch  of  her  beauty, 
beauty  Shed  never  felt  it  existed  ui. 
Francisco  came  into  her  life.  S.. 
thought  about  their  first  meeting.  SI 
had  heard  the  doorbell  and  glance 
through  the  foyer  window,  where  he 
stood  gazing  in  awe  at  the  white  col- 
umns of  the  sprav/ling  porch,  and  the 
ancient  Magnolia  trees,  and  the  huge 
green  lawn  of  Delta.  She  opened  the 
door  uncautiously  as  if  she  instinctively 
trusted  him.  "Hir  she  said  uncharacter- 
istically casual  to  a  total  stranger  "Hi. 
Fm  here  to  deliver  some  packages  to 
Mr.  Conrad  Effingham."  His  smile 
seemed  to  cut  through  any  pretense  or 
formality  It  was  a  genuine  smile.  The 
kind  that  makes  a  stranger  not  a 
stranger  any  more.  She  glanced  out  to 
the  circular  driveway  where  his  green 
delivery  truck  was  parked.  She  hadn't 
noticed  it,  or  his  green  work  shirt  wth 
the  name  "Francisco"  stitched  over  his 
right  pocket.  She  had  only  now  been 
able  to  pull  her  eyes  from  his  strikini: 


ADVERTISEMENT 
face.  "This  place  is  beautiful''  he  said. 
'Tve  seen  it  from  the  main  road  many 
times,  but  never  came  through  the 
entrance!'  Then  he  looked  directly  at 
her,  his  gaze  drifting  from  her  long 
thick  red  hair,  to  her  bright  green  eyes, 
down  to  her  slightly  freckled  nose,  to 
her  soft  full  lips.  "This  place  is  full  of 
beautiful  things''  he  said  softly. 

She  stumbled  on  her  words,  "Why, 
uh,  thank  you!'  Susan  feit  her  pulse 
jump.  Her  lips  and  chee!<s  tir-^'^"^ 


rush. 
"Cc 

yo- 


1- 
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Effuii 

She  toe- 

ihe  clipbc- 

from  his  o 

stretched  ar. 

brushing 

hand     as     sh 

reached  for  his  ballpc 

It  was  a  simple  little 

seemed  to  send  her  pulSw  .  .'.iris  even 

faster. 

There  was  an  awkward  pause  as  he 
slipped  the  pen  back  into  his  pocket 
and  nervously  tojed  with  the  clipboard. 
nice  day!'  he  said  as  he 


smiled  and  turned  to  walk  away  "Mi 
Effingham  no  longer  resides  here!' 
Susan  suddenly  blurted  out.  Francisa 
stopped  on  the  steps  and  glanced  ovei 
his  shoulder.  Susan  continued,  "M> 
husband  left  several  months  aga  But  Fll 
be  sure  that  these  packages  are  safe  until! 
he  writes  or  calls  and  I  know  where 
to  forward  them!'  Francisco  nodded 
politely  "That  will  be  fine!'  Then  he 
turned  and  walked  back  to  his  truck. 
'^usan  practically  slammed  the  door  as 
"■'I  against  it  from  the  inside. 
Stupid,  stupid,  stupid,  stupid!" 
.e  rolled  her  eyes  and  gave 
■  "rself  a  soft  palm  to  the 
■'^^ehead.  "Why  don't  you 
'"  ist  be  obvious,  stupidP 
"ie  whispered  to  her- 
""If .  But  a  week  later, 
'"rancisco  called  and 
ry  nervously,  very 
•'olitely  asked  this 
'  nely  woman  if 
'he  would  join 
"■im  for  dinner, 
'usan,  feeling 
ke  a  high 
"lool    girl, 
y  accepted. 
"Maybe  Tm 
■ot  so  stupid 
.iter  alir  she 
jQught  to  her- 
self. The  dinner 
-uite  had  been  won- 
dl  and  had  ended  with 
,ng  lin'"'--- 


--•^  on  the 
..  .->-  fn2  J'jsed  the  door  behind 
:  .cr,  slie  nad  realized  that  she  was  falling 
in  love. 

But  now,  once  again  she  felt  stupid. 
This  was  to  have  been  the  night  that 
Francisco  would  have  the  meal  of 
his  life.  And  she  would  feast  on  the 
romance  she  was  starving  for. 


She  leaned  against  the  shiny  stove, 
fiddling  with  the  nozzle  of  her 
Fantastik  bottle.  She  had  finally 
resolved  herself  to  the  obvious.  Her 
new  friend;  no,  her  lover-to-be,  had 
stood  her  up.  Turned  his  back  on  her, 
just  like  her  husband.  Tm  better  off 
without  anyoner  she  thought.  "I  can 
depend  on  me.  Tm  all  that  I  need.  I  have 
a  roof  over  my  head  and  money  to  get 
oy.  I  don't  need  Francisco.  I  don't  need 
Coniad.  Romance  is  nothing  but  a  pain. 
A  big  painr  Susan's  eyes  glowed  ten- 
aciously as  she  pulled  the  trigger  on  the 
Fantastik.  She  sprayed  the  refrigerator 
Joor,  firing  at  it  as  if  it  were  a  target  at 
>ome  carnival  shooting  gallery.  Then 
>he  began  to  clean  the  surface,  as  if  she 
were  wiping  away  the  pain. 


okic 


ddenly,  the  doorbell  rang.  Susan's 
feet  seemed  like  concrete  as  she  stood 
frozen,  staring  toward  the  foyer.  The 
doorbell  rang  once  more,  snapping  her 
'rom  her  daze.  It  had  to  be  Francisco, 
she  thought.  He  probably  had  car  trou- 
3le  and  had  to  walk  for  miles  way  out 
lere.  Still  clutching  the  Fantastik 
dghtly  in  her  right  hand,  like  some  kind 
3f  security  blanket,  Susan  started 
:oward  the  door.  Darkness  had  fallen, 
«D  she  flipped  on  the  porch  light  and 
ilung  open  the  door.  "Fran..."  She  was 
jpeechless.  Her  eves  f^rr^-  -  •  - 


:  uii  iiie  floor  at  her  feet. 
Hello,  Susanr  Conrad  Effingham  said 
softly  Susan  stared  blankly  For  the  last 
three  months  she  had  tried  in  vain  to 
stop  missing,  to  stop  loving  him.  'Tm 
sorry,  Susan?  She  shook  her  head  like  a 
boxer  getting  up  from  a  hard  punch. 
'You. ..you  said  you  were  going  out 
for  bread,  milk,  wine  and  a  bottle  of 
Fantastik!'  "And  here  I  am,  three 
months,  later,  and  I  still  haven't  got  the 


ADVERTISEMENT 
groceries?  Conrad  leaned  down  and 
picked  up  the  spray  bottle  from  the 
floor,  '^ut  I  did  pick  up  the  Fantastik? 
He  smiled.  Susan  stared  wide-eyed, 
not  seeing  any  humor  at  all  in  the 
situation. 

Realizing  his  levity  was  ill-timed, 
Conrad  asked,  more  seriously,  "May  I 
come  in?"  "It's  still  your  house''  she 
replied  coldly,  stepping  to  one  side. 
Susan  gazed  at  him;  tall  with  a  boyish 
face,  and  thick  brown  hair.  He  hadn't 
changed,  though  three  months  seemed 
an  eternity.  "If  you're  here  for  your 
packages  and  mail,  they're  in  the 
storage  room  out  back?  Her  voice  was 
hand,  her  jaw  set  tight  as  she  turned 
quickly  Coirad  grabbed  her  arm  firmly 
but  gently  "Susan,  I  had  to  leave.f"  She 
tried  to  pull  away  "Susan  listen  to  me! 
I  couldn't  tell  you.  \bu  would  be  in 
danger  if  you  knew  anything.  All  those 
years  that  I've  been  working  at  the 
nuclear  plant.  I  wasn't  a  foreman  there. 
Fve  been  in  intelligenca  An  undercover 
agent? 

"A  spy!"  Susan  screamed,  pulling 
away  from  his  grasp,  "^u're  here  to  get 
your  secret  documents,  or  whatever, 
and  then  kill  me!  Right?!"  "Wrong, 
Susan.  I  work  for  the  U5.  Government. 
Those  packages  you  received.. .they're 
bombs  that  were  tr.  h^  a^--.-^^-..^  «-. 


"We  knew  the  bombs  were  here.  We 
also  knew  that  they  wouldn't  be 
detonated  until  I  arrived.  We  purposely 
leaked  information  that  Fd  be  home 
this  afternoon.  Francisco  wanted  to 
make  sure  you  would  be  here.. .to  lead 
me  to  the  packages.  He  was  in  his 
delivery  truck  waiting? 

"Where  is  he  now?"  she  asked.  "On 
his  way  to  headauarters''  Conrad 
replied.  He  walked  into  his  own  trap? 
"The  packagesr  Susan  gasped.  Conrad 
smiled  reassuringly.  "The  bomb  squad 
is  right  behind  me.  The  explosives  are 
relatively  harmless  without  the 
detonator!'  "And  what  about  you? 
Where  to  now?"  she  asked.  It  was  all 
happening  so  fast.  Susan  could  only 
guess  that  the  scene  would  change 
any  moment,  like  some  TV  mini- 
series.  "Well,  Susan  I  was  hoping  we 
could  have  a  quiet  dinner.  Maybe 
spaghetti?"  Conrad  lifted  up  her  chin  so 
that  their  eyes  met.  "I  love  you.  That's 
why  I'm  through  with  undercover 
work,  rve  done  my  duty.  And  you've 
definitely  done  yours? 


iohisar 


in  literally  jumped  into  Conrad's 
waiting  arms  and  they  shared  a  long 
deep  kiss. 
Finally  Conrad  kissed  her  gently 
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on  tough  greasy  dirt  in 
the  kitchen  or  anywhere  else. 
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"Franciscor  she  gasped.  Her  knees 
felt  weak,  "\feah.  Francisca  He's  part  of 
the  spy  network  I  was  trying  to  break 
up?  "He  seemed  so... so  nice?  Susan 
said,  softly  shaking  her  head.  "His  job 
was  to  terminate  me,  Conrad  explained. 
Those  packages  were  my  tickets... our 
tickets... to  the  hereafter!'  "He  was 
coming  over  for  din..?  she  said  without 
thinking.  Susan  stared  at  Conrad,  her 
eyes  pleading  for  some  explanation  to 
the  whole  crazy  situation. 


foyer?  The  bomb  squad  never  remem- 
bers to  wipe  their  feet?  He  smiled.  "Fll 
let  you  eat  dinner,  first''  she  chuckled. 
As  they  walked  arm-in-arm  toward 
the  kitchen,  Conrad  stopped  and  pulled 
Susan  to  him.  "One  thing,  Susan.  That 
fella,  Francisco.. .He  asked  me  to  tell 
you  something.  Something  that  I 
should  have  told  you  every  day  \bu're 
beautiful.  Truly  beautiful!'  He  kissed 
her-again,  more  passionately  than  ever 
before,  as  the  Fantastik  once  again 
tumbled  to  the  floor 


=!    ^ 


getaways 


et  ready  for  an  unforgettable  summer  trip  this  year.  Each  of  the 
places  here  was  selected  because  of  its  strong  family  orientation 
or  special  appeal  for  adults  and  kids.  The  vacations  are  listed  by 
age  group,  but  places  we  recommend  for  infants  and  toddlers  may 
also  be  terrific  for  a  nine-year-old.  Our  cardinal  rule  is  to  pick  a 
vacation  with  the  needs  of  your  youngest  child  in  mind  and  then 
solicit  input  from  your  older  kids. 


XAy^lt  Disney  \A/brld:  number-one  for  all  ages        I 


Planning  a  trip  with  the  family 
can  be  tough.  Will  the  kids 
get  bored?  Will  Mom  and  Dad 
be  able  to  relax?  WeVe  picked 
ten  top  spots  that  are 
guaranteed  to  make  everyone 
happy.  Start  packing! 


Ask  any  ki    where  he  wants  to  go  on  vacation,  and  he's  sure  to  pick 
Walt  Disnej  World.  Children  simply  love  the  idea  of  meeting  Mickey 
Mouse  and  his  friends,  not  to  mention  the  rides,  the  food,  the  fun.  But 
it's  paradise  for  parents,  too.  The  Disney  people  have  thought  of 
everything:  from  easy  transportation  to  strollers  and  diapers  for 
emergencies.  The  Disney  complex  has  expanded  tremendously  in  the 
last  few  years— in  addition  to  the  Magic  Kingdom— home  (continued) 


Fun  for  oil  (dockwise  from  top  leh): 
toudiing  a  moon  rock  at  the 
Notional  Air  and  Space  Museum, 
Washington,  D.C;  making  a  splash 
at  Qub  Med — ^the  Sandpiper;  on  the 
nature  trail  at  Bolton  Valley;  thrills 
and  chills  at  Walt  Disney  World 
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idon  and  Gay  Nagle  Myets 


THE  INSPIRATION 

BEHIND  HUGGIES'NEW 

DRY  TOUCH  SYSTEM. 


Ever  notice  how  a  duck  cansit  in  water  all  day  long,  yet  feel 
dry  and  happy?  '0 

That's  because  ducks  have  an  extra  layer  (namely  feathers) 
to  serve  as  a  barrier  between  their  skin  and  the  water 

That's  why  you  never  see  a  duck  cry 

Now  KLEENEX*  HUGGIES*  Supertrim  diapers  have  their 
own  wetness  barrier  called  the 
DRY  TOUCH  system.  It's  an 


innovation  that  makes  new  Huggies  Supertrim  the  driest  ever 
The  new  DRY  TOUCH  system  is  a  slim  blue  layer  just  inside 
the  diaper  First,  it  funnels  wetness  away  from  the  baby  deep 
into  the  superabsorbent  padding.  Then,  it  serves  as  a  barrier 
between  the  padding  and  your  baby's  skin.  To  help  prevent 
wetness  from  leaking  back. 
So  new  Huggies  help  keep  your  baby  drier  than  ever 
And  happy  as  a  duck  in  water 

HUGGIES'HELP  KEEP  BABIES 
DRIER  THAN  EVER. 
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(continued)  of  Cinderella's  Castle  and  the  Disney 
characters— there's  the  huge  international  ex- 
position EPCOT  (Experimental  Prototype  Com- 
munity of  Tomorrow),  which  includes  Future 
World  and  World  Showcase.  The  hotels  on  the 
Disney  premises  are  magnificent  (when  you're 
not  busy  sight-seeing,  you  can  relax  by  the  pool 
or  the  lake),  and  if  you  stay  in  any  one  of  them, 
you  have  free  transportation  anywhere  in  the 
Disney  complex. 

Steve  Birnbaum  Brings  You  the  Best  of  Walt 
Disney  World  1988  (Houghton  Mifflin,  $8.95) 
will  tell  you  everything  you  need  to  know.  Or 
write  to  Walt  Disney  World  Guest  Information, 
Dept.  PM,  P.O.  Box  10,000,  Lake  Buena  Vista, 
FL  32830- 10,000  (305-824-4321). 

intents  and  toddlers:  take  a  break 

A  family-oriented  resort  with  baby-sitting  and 
supervised  activities  is  your  best  bet. 

Near  Palm  Beach,  Florida,  is  a  Club  Med  re- 
sort that  has  shaken  the  singles  image.  The 
Sandpiper  gives  you  the  best  of  Club  Med's  re- 
nowned informality  and  unflagging  attention 
to  your  needs.  Except  for  drinks  and  snacks, 
everjrthing  is  included  in  the  rates — even  baby- 
sitting and  day  camps  for  children. 

At  the  hub  of  the  village  are  the  swimming 
pools  £ind  sports  facilities.  If  this  isn't  enough,  take 
a  bus  to  the  beach  or  arrange  a  trip  to  nearby 
Disney  World  and  the  Kennedy  Space  Center. 

Summer  prices  start  at  $700  a  week  for 
adults  and  $280  for  kids.  Add  the  nominal  Club 
Med  membership  fee.  Call  800-CLUBMED. 

Want  a  resort  in  a  cooler  clime?  Try  The  Village  at 
Smugglers'  Notch,  in  Vermont.  This  ski  resort  keeps  the 
welcome  banner  out  all  summer  long  with  a  full  range 
of  sports  and  other  activities,  such  as  family  barbe- 
cues. Rates  begin  at  $729  for  a  one-bedroom  apartment 
for  six  days  for  a  family  of  four.  Write  to  the  Village  at 
Smugglers'  Notch,  Route  108,  Smugglers'  Notch,  VT 
05464  (800-451-8752,  802-644-8851). 

four  to  eight:  young  explorers 

This  is  an  easy  group,  ready  for  more  extensive  travel- 
ing. Kids  this  age  benefit  when  they're  included  in 
planning,  so  let  them  help  chart  your  route  with  maps. 

Consider  a  cruise  if  you  want  the  facilities  of  a  resort 
and  the  chance  for  variety,  namely  stopovers  at  exotic 
ports.  Covmt  on  a  vast  array  of  food  all  day — there's 
always  a  snack  for  a  hungry  child. 

The  Sitmor  Line  really  caters  to  families — it  has  a  wide 
range  of  supervised  children's  groups  so  parents  can  do 
some  sight-seeing  on  their  own.  Sitmar  sails  to  far- 
flung  places — the  Caribbean,  the  Mexican  Riviera,  the 
South  Pacific  and  the  Amazon.  Rates  begin  at  $3,620 
for  a  family  of  four.  Contact  your  travel  agent. 

Where,  can  kids  star  in  their  own  rodeo?  At  Paradise 
Guest  Ranch,  where  each  guest  six  and  over  is  assigned 
his  own  horse.  Smack  in  the  middle  of  Wyoming's  Big 
Horn  National  P'orest,  the  resort  makes  families  a 
priority.  One-week  rates  (including  meals)  start,  at 
$625  per  person  for  adults,  $200  for  each  child.  Para- 
dise Guest  Ranch,  P.O.  iScx  790,  Buffalo,  WY  82834 
(307-684-7876). 

Backwoods  buffs  will  be  thrilled  with  Bolton  Vcjiley 


Resort,  where  two  resident  natm-alists  are  on  hand  to 
lead  walks  through  the  surroxmding  woods.  A  fishing 
pond  is  stocked  with  trout,  and  children  are  encour- 
aged to  bring  their  catch  to  the  chef  for  the  family 
dinner.  Rates  start  at  $59  per  adult  per  night  includ- 
ing breakfast  and  dinner.  Children,  $29.  Bolton  Valley 
Resort,  Box  84,  Bolton  Valley,  VT  05477  (800-451- 
3220  in  the  Northeast,  802-434-2131  elsewhere). 

eighrt:  to  t\A/elve:  urban  adventure 

Eight  to  twelves  are  mature  and  curious  enough  for 
serious  sight-seeing  in  a  special  city. 

A  visit  to  the  nation's  capital  makes  history  come 
alive  for  kids  who  have  only  read  about  it    (continued) 
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Tips  to  help  you 
minimize  the 
crankies 


1  Young  children  have  a  natural  wariness  of 
the  unknown.  Including  them  in  the 
planning  can  help  allay  fears. 

2  Stick  to  your  child's  usual  bedtime  and 
mealtimes,  and  read  him  his  favorite 
story.  Unpack  the  minute  you  arrive  so 
everyone  feels  at  home. 

3  Balance  your  day,  making  plenty  of  time 
for  a  romp  in  the  park  and  a  cool  drink 
after  an  hour  in  a  museum.  Even  when  having 
fun,  kids  have  a  limited  attention  span. 

40n-the-road  savvy:  Assemble  a  surprise 
package  for  each  child  with  a  couple  of 
small  new  toys  from  the  dime  store.  The 
novelty  goes  a  long  way  in  keeping  kids 
occupied  during  long  car  rides  or  waits  at  the 
airport.  Tote  some  nutritious  snacks  as 
well — ^trail  mix,  cheese  cubes  and  crackers. 

5  Packing  pointers:  Take  one  small  bag  per 
person.  Let  each  child  take  only  one 
special  toy— or  you'll  find  yourself  carrying 
the  kids'  possessions  around  the  amusement 
park.  Don't  forget  a  first-aid  kit,  with 
disinfectant,  Band-Aids,  and  so  on.  Tuck  in  a 
nylon  folding  suitcase — great  for  lugging 
home  your  souvenirs  or  dirty  laundry. 

6  Call  ahead  to  confirm  hotel  services  for 
children,  such  as  cribs  and  cots.  Need  time 
with  your  husband?  Your  hotel  can  probably 
recommend  a  reputable  baby-sitter 
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IQUiy       ^m 


Picture  the  fun  your  kids  can  have 
with  the  newPXLSOOQ. 


ited  pictures. 


,1 


V 


Kids  can't  wait  to  get  their  hands  on  the  new  Fisher-Price 
PXL2000™  Now,  they  can  make  and  show  their  own  videos 
starring  family  and  friends  with  the  first  video  system  made 
just  for  them. 

^  The  price  is  surprisingly  low.  You  can  buy  the  PXL2000 

Ty  camcorder  and  real  working  TV  for  a  fraction  of  what  you'd 
T^pay  for  an  adult  camcorder  alone. 

Recording  and  playback  are  easy.  It's  all  done  on  ordi- 
nary audio  cassette  tape.  Just  aim  and  shoot.  No  separate     ^  ^ 


VCR  is  needed.  The  PXL2000  camcorder  plays  back 
instantly  on  any  TV  or  on  the  PXL2000  TV  in  a  unique 
black  and  white  image  called  Pixelvision. 

The  PXL2000  video  system.         . 
It's  a  great  new  way  to  turn  on  your  kids' 
imagination.  At  a  price  that's  not  out  of 
your  picture. 


lii 


Fisher 


V 
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I  Aurom.  New  \(fk  11052. 


%  users 
pugher  than  others 


ntrodycing  Hefty  Cinch  Sak'with 
It     the  super-strong  strap. 


rJlI«HllI«[sSin«liiir«.<Cjflciic«  •liiTdUl  •TsSm  lU 


tan  take  all  the  tugging,  twisting  and  tying  you 
-cqii  dish  out       -« 

1L*.  So  if  youVe  got  a  hefty  load^^on't  grab  a 
bpy  bag  thafs  hard  to  handlaGet  the 
^^  Cinch  Sak  with  the  new  Super  Cinch,  and  make 
W^  trash  a  cincHIt)  clos^  acinch  to  lift  and  a  cinch 
to  cany  ,.. 
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Il  FAMILY  GETAWAYS 

continued 

1  school.  Washington,  D.C.,  is  filled  with 
ghts  that  the  whole  family  will  find 
I  iscinating.  Start  with  the  main  at- 
actions — the  Washington  Monu- 
lent,  the  Capitol  and  the  White 
ouse.  Then  move  on  to  the  Smithso- 
ian,  which  includes  the  spectacular 
ir  and  Space  Museum.  Kids  also  love 
le  zoo,  the  FBI  and  the  Bureau  of 
ngraving  and  Printing,  where  you 
m  see  money  being  made.  Washing- 
in,  D.C.,  Convention  and  Visitors  As- 
iciation,  1575  I  Street,  N.W.,  Wash- 
igton,  DC  20005  (202-789-7000). 
The  first  thing  everyone  wants  to 
le  in  San  Antonio  is  the  legendary 
lamo,  but  this  charming  city — burst- 
ig  with  Tex-Mex  flavor — offers  much 
ore.  A  full  day  can  be  spent  in  and 
)out  Brackenridge  Park,  home  to  the 
'itte  Museum,  the  zoo  and  the  aquar- 
m.  Then  hop  a  water  taxi  for  a  ride 
1  the  Paseo  del  Rio — the  river  system 
iTough  the  center  of  town  that 
as  lovely  as  Venice.  A  worth- 
hile  excursion  is  an  hour's  ride  north, 
ito  the  hill  country,  to  tour  the  Lyn- 
)n  Johnson  Ranch  and  the  Natural 
ridge  Caverns.  San  Antonio  Conven- 
on  and  Visitors  Bureau,  800-531- 
700;  in  Texas,  800-292-1010. 

vA/elve  and  up: 
iro\A/n-upfun 

eenagers  need  excitement  and  a  chal- 
nge.  Good  choices:  a  city  vacation  or 
vigorous  outdoor  experience. 
What  teen  wouldn't  want  a  taste  of 
ew  York  City?  Aspiring  actors  can 
itch  a  Broadway  show.  Budding  sci- 
itists  love  the  dinosaurs  at  the  Muse- 
tn  of  Natural  History.  Your  teen  will 
5  the  envy  of  all  his  friends  when  he 
)mes  back  with  a  T-shirt  from  the 
lard  Rock  Cafe.  Then  there's  the  Em- 
ire  State  Building,  Central  Park, 
hinatown  and  the  Statue  of  Liberty, 
he  list  is  endless.  New  York  Conven- 
on  and  Visitors  Bureau,  2  Columbus 
ircle.  New  York,  NY  10019. 
Physically  active  teens  will  welcome 
le  challenge  of  Grand  Canyon  rafting  as 
ell  as  the  spectacular  scenery,  hearty 
leals  and  nights  under  the  stars.  We 
icommend  Canyoneers,  the  oldest  outfit- 
Ts  in  the  area.  They  provide  all  equip- 
'.ent,  guides,  food  and  crew.  Rates  start 
;  $225  per  person  for  one  day.  Canyon- 
iTs,  P.O.  Box  2997,  Flagstaff,  AZ 
3003;  800-525-0924  or  602-526-0924.H 

orothy  Jordan  and  Gay  Nagle  Myers 
"e  New  York-based  travel  writers, 
ordon  is  co-author  of  Great  Vacations 
ith  Your  Kids  (Button,  1987)  and 
ublishes  Family  Travel  Times  (80 
ighth  Avenue,  New  York,  NY  10011). 
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QUICKERTOFIX 
THAN  A  CAN  OF  SOUR 

Five  of  your  favorite  Hormel  meals  in  single  serving 
sizes.  Each  one  comes  in  a  cup  that  goes  riSit  into  the 
microwave.  Or  right  into  your  lunch  box.  What  could 
be  simpler?  ~   ^^  ^  ~   g,,^ 


(HiMtiiNI 


OGco.  A.  llormol  &  Co.  1988 


Scalloped 
Potatoes 
Ham 


^-V  nVii.iiQWttM' 
Corned 
aeef  Hash 


If  not  in  your  area  already.  Microwave  Ready  Entrees  will  be  available  soon. 


Where  Else? 


Colorado  can  rapidly  turn 
a  riding  trail  into  an  Old  West 
mountain  adventure.  In  fact,  no 
place  else  offers  so  much  to  do  in 
such  spectacular  settings.  For 
free  information  on  a  vacation 
experience  you'll  never  forget, 
mail  this  coupon  to: 
Colorado  Tourism  Board 
P.O.  Box  38700,  Dept.  LHCTYX, 
Denver,  Colorado  80238. 
Or  call  toll'free: 
1-800-433-2656,  ext.  506. 
Have  you  taken  a  Colorado 
summer  vacation  before? 
D  Yes       D  No 

Name 


Address . 


City. 
State. 


.  Zip. 


3 COLORADO 

AND  NO  PLACE  ELSE. 


iffwi^ 


A  quick  Italian  dinner,  plus  cooking 
videos,  microwave  jam,  and  more 


Add  '/2  cup  grated  Pannesan  cheese,  2  table- 
spoons chopped  parsley,  2  slices  bacon, 
cooked  and  crumbled,  and  pepper  to  taste. 
Toss  with  pasta. 

MIXED  GRCEM  SALAD  WITH 
BASIL  VINAIORETTC 

Toasted  walnuts  add  a  lot  of  flavor.  Serve  with 
crusty  Italian  bread. 
In  blender  combine  1  cup  loosely  packed  basil 
leaves,  '/s  cup  loosely  packed  parsley,  3  table- 
spoons olive  oil,  1  tablespoon  red  wine  vinegar 
and  1  tablespoon  minced  shallots.  Blend  until 
smooth.  Add  Va  teaspoon  minced  garlic  and 
freshly  ground  pepper  to  taste.  Tear  1  head  leaf 
lettuce  into  pieces  in  a  salad  bowl.  Add  vinai- 
grette and  Vi  cup  toasted  walnuts;  toss. 


RMIFOUR 

*Creamy  Pasta 
with  Bacon 

*Mixed  Green 

Salad  with  Basil 

Vinaigrette 

Angel  food  cake 

with 

*Microwave 

Lemon  Sauca 

and  sliced 

strawberrie 

*Recipe  givei^ 

Menu  by 
Kathy  Jackette 
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CREAMY  PASTA  WITH  BACON 

Agnolotti  is  a  filled  pasta  shaped  like  a  half 
moon.  Tortellini  can  be  substituted. 
Bring  a  large  saucepan  of  salted  water  to  a  boil . 
Cook  2  packages  (9  oz.  each)  fresh  agnolotti  or 
tortellini  pasta  just  until  tender,  3  to  6  minutes. 

Meanwhile,  in  medium  skillet  melt  1  table- 
spoon butter  or  margarine  over  medium-high 
heat.  Add  1  teaspoon  minced  garlic  and  saute 
30  seconds.  Add  1  cup  heavy  or  whipping 
cream.  Bring  mixture  to  aboil;  boil  2  minutes. 


MICROWAVE  LEMOH  SAUCE 

Tliis  sweet,  tangy  topping  also  goes  wonderfully 

p,,.  with  pound  cake. 

In  microwaveproof  bowl  mix  Vi  cup  sugar 
and  i  tablespoon  cornstarch.  Slowly  whisk  in 
%  cup  milk  and  2  egg  yolks  until  smooth. 
Microwave  uncovered  on  High  IVi  minutes. 
Whisk  until  smooth.  Microwave  on  High  30 
seconds;  whisk  again.  Microwave  30  seconds 
to  I  nunute  more,  until  sauce  is  thickened. 
Whisk  in  16  cup  lemon  juice,  3  tablespoons 
butter,  cut  up,  and  1  teaspoon  grated  lemon 
peel.  Makes  1%  cups  sauce. 
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Pass  fhe  Old  El  Paso 
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Shells 
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■^fified 


Bei 


tional  Mexican  IBesta 
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Beef  and  Bean  Tostada 


/  pound  groiinel  bee/ 

1  envelope  (11/4  oz.)OLO  EL  PASO ®  Taco  Seasoning  Mix 
3/4  cup  ivaler 

12  OLD  EL  PASO  Tostada  Shells 

2  cans  (16  oz.)  OLD  EL  PASO  Refricd  Beans  or  OLD  EL  PASO 
Refried  Beans  with  Green  Chilies  or  OLD  EL  PASO  Refried 
Beans  with  Sausage,  healed 

shredded  lettuce 
diced  tomato 
shredded  Cheddar  clieese 
OLD  EL  PASO  Taco  Sauce 


Prepare  ground  beef  according  to  directions  on  seasoning 
mL\  package.  Preheat  oven  to  350°?.  Place  tostada  shells 
on  baking  sheet  Warm  in  oven  for  5  to  7  minutes.  Spread 
each  tostada  shell  with  1/4  cup  beans.  Top 
with  1  to  2  tablespoons  ground 
beef  mixture,  shredded  lettuce, 
tomato,  cheese  and  taco  sauce. 
Makes  12  tostadas. 


ms.  lop 
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jam 
III  a  jiffy 


Take  advantage  of 
the  strawberry 
season  with  our  easy 
microwave  jam: 
Measure  2  tablespoons  plus  Vi  teaspoon  Wghl  powdered  fruit  pectin  (half 
of  a  1%-ounce  package)  into  a  bowl;  stir  in  Vi  cup  sugar.  Slice  6  cups 
hulled  strawberries.  Mash  berries  (yields  3  cups).  Pour  into  a  4-quart 
glass  microwaveproof  bowl.  Stir  in  pectin  mixture,-  stir  1  minute. 
Microwave  uncovered  on  High  3  minutes;  stir  well.  Microwave  on  High  3 
to  5  minutes,  until  boiling  rapidly  at  edge  and  in  center.  Stir  in  2  cups 
sugar.  Microwave  on  High  3  minutes;  stir  well.  Microwave  on  High  5 
minutes  more,  until  boiling  rapidly.  Ladle  jom  into  5  cleon  1-cup 
freezerproof  jars  to  within  '/?  inch  from  top.  Cover  and  let  stand  until 
set,  about  12  hours.  Refrigerate  up  to  1  month  or  freeze  up  to  6 
months.  Thaw  in  refrigerator.  Makes  about  AVi  cups. 


vegetables 


ow  to  revive 
old  lettuce  and 
pre-cut  carrots, 
broccoli,  celery 
and  cauliflower 
that  have  wilted 
in  the  fridge? 
Simple!  Just 
rinse  well  in 
lukewarm  water,  then 
plunge  into  a  large  con- 
tainer filled  with  ice  water. 
Cover  and  refrigerate  sev- 
eral hours.  Once  revived, 
dry  well;  use  immediately. 


puxn 

Peach-Orange-Ginger  Fizz:  a 
sparkling  fruity  spirit  (sans  alcohol) 
to  serve  with  our  sweet-as-spring 
cakes  (page  146)  or  at  any  special 
celebration. 

In  food  processor  puree  1  pack- 
age (20  oz.)  frozen  peaches.  In 
chilled  punch  bowl  mix  pureed 
peaches,  1  cup  orange  juice,  1  can 
(514  oz.)  peach  nectar  and  Va  tea- 
spoon almond  extract.  Slowly  pour 
in  1  liter  (33.8  oz.)  chilled  ginger 
ale.  Makes  eight  8-ounce  servings, 
140  calories  each. 

From  GOOD  SPIRITS:  ALCOHOL-FREE  DRINKS 
FOR  EVERY  OCCASION,  by  Marie  Simmons  and 
Barbara  Lagowskl.  Copyright  ©  1986  by  Marie  Sim- 
mons and  Barbara  Lagowski.  Reprinted  by  arrange- 
ment with  New  American  Library. 
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We  chose  the  cream  of  the  crop!  Below,  the 
^  tapes  to  try  by  top  chefs.  Learn  their  gourmet 
techniques  for  preparing  a  variety  of  foods  as 
well  as  secrets  to  everytime  success. 

■  Chef  Paul  Prudhomme's  Louisiana  Kitchen 
(Volumes  I  and  II)  If  you  don't  know 
jambalaya  from  crawfish  pie,  Chef  Paul's  hot- 
selling  video  offers  you  the  best  of  Cajun  and 
Creole  cooking.  (K-Paul's,  $17.95  each) 

■  Victory  Garden  Recipes:  From  the  Garden  to  the 
Table  From  asparagus  to  zucchini,  Marian 
Morash  takes  you  through  a  season  of  tasty 
vegetable  dishes  and  shows  you  how  to  select 
vegetables  at  their  peak  from  the  garden  or 
the  grocery.  (Knopf  Video  Books,  $29.95) 

■  The  Way  to  Cook  Meat  Julia  Child, 
America's  favorite  television  chef,  covers  it 
all,  from  juicy  burgers  to  roast  tenderloins. 
The  elegant  dishes  include  mustard  and  herb- 
coated  lamb,  veal  scallops  with  butter  and 
lemon,  and  ham  steaks  with  Madeira  cream 
sauce.  (Knopf  Video  Books,  $29.95) 

■  Chef  Jacques  Pepin  on  Meats,  Salads  and  Pastry,  Etc  This  video 
demonstrates  the  fun  of  cooking  the  French  way.  The  former 
personal  chef  to  three  French  presidents  provides  a  cornucopia 
of  cookipg  tips  and  techniques  while  preparing  a  selection  of 
his  favorite  dishes  and  desserts:  roast  garlic  lamb,  eggplant  in 
beer  batter  and  apple  tait.  (Videocraft  Classics,  $39.95) 
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Open  op  your  own  bake  shor 

1  bl^ODUCING 
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BETTY  CROCKER'  BAKE  SHOP 
BROWNIE  &  MUFFIN  MIXES. 

Betty  Crocker  is  giving  your  local  bakery 
a  run  for  its  money.  Our  new  brownies 
are  loaded  with  chunks  of  rich  chocolate 
and  real  walnuts,  creamy  caramel  and 
crunchy  pecans. 

The  muffins  are  bursting  with  plump 
bluebemes  and  tangy  apples,  topped 
with  a  delicate  pecan  streusel. 

New  Betty  Crocker  Bake  Shop.  Five 
bakery  treats  as  near  as  your  cupboard. 


Cu^ 


c  General  Mills,  Inc.  1968 
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6  mg"(ar."  0.6  mg  nicoiine  av.  per  cigarette,  by  FTC  method 


SURGEON  GENERAL'S  WARNING:  Cigarette 
Smoke  Contains  Carbon  Monoxide. 


For  people 
who  like 
to  smoke... 


lENSON&HEDGES 

scause  quality  matters. 


I 
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DELUXE  ULTRA  LIGHTS 
Regular  and  Menthol. 


I  lllkl 


of  the  American  woman 


>^  ^^.*« 


In  light  of  the  challenges  contemporary  moms  face, 
women — during  this  month  that  honors  motherhood — ^to  weigh 
the  pros  and  cons  of  being  a  mother  today 


A 


would  you  have  children  again? 

landslide  79  percent  said  yes,  the  largest  percentage  of  whom  were  white-collar 
_  working  women.  Twelve  percent  had  mixed  feelings,  and  7  percent — the  largest 
percentage  of  whom  were  women  under  thirty  and  black  women — said  no. 

Of  those  who  said  the/d  rather  stay  childless  the  second  time  around,  more  than  half 
said  that  children  were  too  difficult  to  raise  in  today's  world.  Another  third  said  children 
were  too  expensive.  Other  complaints  by  moms-who-wished-they-weren't:  Children  are 
ungrateful  and  they  cause  problems  in  a  marriage. 


\n  what  ways  are  you  a  better  mother  than  your  moHier  was?  And  in  what 
ways  was  she  a  better  mother  than  you? 

Today's  moms  feel  they  do  a  better  job  of: 

I  Establishing  good  communication  with  their  children 

H  Spending  quality  time  with  them 

■  Seeing  that  they  get  a  good  education. 

They  feel  that  their  own  mothers,  however,  excelled  in: 

H  Being  patient,  not  getting  angry 

I  Providing  a  clean,  well-organized  home 

I  Being  firm  about  rules  and  punishments 


One  of 
America's  best- 
known  moms 
is  TV  personality 
Joan  Lunden, 
here  with  her 
husband,  Michael, 
and  their  three 
daughters:  Sarah, 
ten  months,  Lindsay, 
five,  and  Jamie 
(top),  seven 


AtwtiatagearechildrBn 
the  most  rBrarding? 

Forty-nine  percent  of  mothers  felt 
children  were  most  lovable  from  infancy 
through  five  years  of  age.  Ages  six 
through  eleven  fomied  the  next  favorite 
group,  chosen  by  17  percent. 

And  the  most  difficult? 

No  contest:  A  majority  of  mothers — ^55 
percent— cited  the  teen  years  as  the 
most  trying.  (Not  to  fear,  however;  once 
childre   '-ocame  adults  themsehres, 
moms  said,  they  were  rewarding  again.) 


what  worries  you  most  about 
raising  children? 


Protecting  children  from  drag  use 
(43  percent) 

The  medio  and  peeis  undercutting 
parental  authority  (36  percent) 


Do  you  hove  a  question  you'd  like  asked  in  our  survey  of  the 
Send  it  on  a  cord  to:Roper  Questions,  LHJ,  1 00  Poik  Avenue,N 
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Woricing  and  not  being  home  full'time 
(29  percent) 


Economic  Instability  In  children's  future  (20  percent) 


Ensuring  that  children  are  high  achievers  (17  percent) 


Protecting  children  from  AIDS  (17  percent) 


Not  getting  child-rearing  help  from  husband  (13  percent)* 
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My  mommy  and  I  love  to  spend  time  together  in  the  mornings. 
She  holds  me  close  and  tells  me  wonderful  things.  1  feel  soft 
and  warm  in  my  Spencer's  drawstring  gown. 


^penee^ 

^i^ m  INFANT  AND  CHILDREN'S  WEAR 


Sleepwear  meets  Federal  Government  Flame  Retardant  Standards. 

TREVIRA'^ 


P0LYEST6H  FOR  INHERENTLY  FR  FABRICS 


« 1988  By  Spencer's 
All  Rights  Reserved 
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ADVANCED  FORMULA 

Csntrum 


HIGH  POTENCY  MULTIVITAMIN' 
MULTIMINERAL  FORMULA 


Ttmn  A  to  Zinc' 

'M  TABLETS 


BetaThanB/en 

Now,  Centrunf  adds  beta-carotene  to  its  new  formula. 


Today,  the  nutrient 
that's  making  news  in 
certain  fruits  and 
vegetables  is  making 
news  in  Centrum.... 
beta-carotene. 

Leading  health 
authc  Hies— including 
specialis:*^  ^-  cancer 
research— Of^    "oing 
you,  as  part  of  at. 
overall  balanced  diet,  to 
eat  foods  that  are  rich  in 

Centrui 
More  coii 


beta-carotene. 

Your  diet  should 
include  generous 
amounts  of  dark  green 
leafy  vegetables  like 
spinach  and  kale. 
Or  yellow-orange  fruits 
and  vegetables,  like 
cantaloupe  and  carrots. 

So,  please  eat  these 
'jits  and  vegetables. 

To  help  support 
your  diet,  add  Centrum 


to  your  daily  menu. 
New  Advanced 
Formula  Centrum 
supplements  your  diet 
more  completely  with 
more  vitamins,  including 
beta-carotene,  and 
minerals  than  any 
leading  brand. 

New  Advanced 
Formula  Centrum. 

It's  beta  than  ever. 


beta-carotene, 
^romAtoZinc: 
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Menstruation  and  menopause  are  two  of 
the  most  basic  v/omen^s  health  concerns, 
yet  there  are  still  a  surprising  number  of  myths  about  these 
facts  of  life.  Here,  authoritative,  no-nonsense  explanations 
of  what  every  woman  must  know 


T 

■     WO  EXPERTS  TELL  YOU  WHEN  YOU  SHOULD 
I     —AND  SHOULDN'T— WORRY.  BY  PHILIP 
m     SARREL,  M.D.,  AND  LORNA  SARREL,  M.S.W. 


MENSIRIWION 


menopause 


IT'S  TIME  TO  FORGET  THE  OLD  MYTHS 
AND  TABOOS.  BY  JOSLEEN  WILSON 


Q 


My  menstrual  cycle  is  irregular;  it  can  be 
as  short  as  twenty-six  days  or  as  long  as 
thirty-two.  Is  this  normal? 

A  Periods  can  be  delayed  for  many  reasons,  including 
sudden  weight  loss,  medications,  travel,  illness, 
trauma  or  unusual  stress.  Doctors  usually  consider 
a  cycle  abnormal  only  if  it  frequently  fluctuates  in  length 
by  more  than  seven  to  ten  days  or  if  the  cycles  are 
consistently  shorter  than  twenty-one  days  or  longer  than 
thirty-five  days.  It's  very  common  to  occasionally  skip 
a  period,  or  for  a  period  to  arrive  two  to  three  weeks  late 
every  once  in  a  while.  A  skipped  period  can,  of  course, 
indicate  pregnancy.  A  woman  who  has  been  menstru- 
ating normally  but  has  not  had  a  period  in  eight  weeks 
should  seek  medical  attention.  (continued  on  page  78) 
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H     I      lly,  who  at  forty-eight  is  as  slender  as  she 
Hi      was  of  twenty-five,  was  devastated  by  the 
B^      onset  of  menopause.  "I  really  thought  I  could 
B     I      stay  young  forever,"  she  says.  "Menopause 
H        I    meant  I  wasn't  going  to  get  away  with  it." 
I        J        But    Elly's    view    is    overly    pessimistic. 
I       i    Experts  now  say  that  how  and  when  a  woman 
_l-.«iM    ages  depends  not  on  her  hormone  levels  but 
on  a  number  of  factors:  genetic  makeup,  general  fitness, 
diet  and  exposure  to  the  sun.  For  the  generation  of 
women  on  the  brink  of  menopause,  this  is  welcome 
news.  There's  still  a  lot  of  medical  research  that  needs  to 
be    done,    but    the    outlook    for    a    woman    entering 
menopause  today  is  positive. 
H  Why  it  happens  Menopause  occurs  when  the 
ovaries  no  longer  produce  mature  ova,  or  eggs.  At 
birth,  a  female  has  about  two  hundred  thousand 
immature  follicles  (an  egg  cell  and  the  surrounding  sac) 
in  each  ovary.  After  puberty,  a  few  hundred  follicles 
mature  each  month  and  secrete  the  vital  reproductive 
hormones  estrogen  and  progesterone.  (continued) 
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(continued)  When  a  woman  reaches  her  late  twenties,  the 
number  of  mois'-ing  follicles  begins  to  diminish,  and 
hormone  pfoduction  declines. 

■  y^hen  H  occurs  Menopause  takes  place  on  average 
between  the  ages  of  forty-eight  and  fifty-two.  The  entry 
phase,  called  pf  ir.enopause,  often  begins  when  a  wom- 
an is  in  htr  poriy  forties  and  may  last  four  or  five  years. 
It's  impossible  to  determine  exactly  when  a  woman  will 
enter  menopause.  She  will  not  necessarily  begin  it  at  the 
same  age  her  mother  did,  nor  is  the  age  at  a  woman's 
first  menstrual  period  a  determining  factor. 

M  Signs  a  shorter  menstrual  cycle  may  be  the  initial 
indication  of  approaching  menopause,  but  this  is  not 
universally  true.  A  woman's  periods  may  occur  at  longer 
intervals,  or  they  may  stop  for  several  months  and 
resume  again.  Her  menstrual  flow  may  also  change, 
becoming  lighter  or  heavier.  Because  it's  so  difficult  to 
know  what's  normal  during  perimenopause,  regular  gy- 
necological exams  ore  essential. 

■  What  are  the  physical  symptoms? 

Hot  flashes  It's  estimated  that  80  percent  of  all  meno- 
pausal women  experience  hot  flashes  to  some  degree, 
and  about  20  percent  of  those  have  pronounced  symp- 
toms. Hot  flashes,  which  researchers  believe  may  be 
caused  by  the  brain's  response  to  fluctuations  in  hormon- 
al levels,  happen  most  often  at  night.  Some  women 
merely  feel  warm  in  the  upper  half  of  the  body.  Others 
feel  intense,  flashing  heat,  followed  by  drenching  perspi- 
ration and  chills.  They  also  find  it  difficult  to  sleep.  In 
cases  like  these,  hormone  replacement  therapy  (HRT)  con 
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replacement  therapy,  con  prevent  osteoporosis.  And  very 
new  forms  of  therapy  con  actually  help  replace  bone," 
says  Mark  Lueg,  M.D.,  director  of  osteoporosis  treat- 
ment at  Omega  International  Institute,  in  New  Orleans. 
Vaginal  dryness  As  a  woman's  estrogen  level  diminishes, 
her  vaginal  tissue  loses  some  of  its  lubricating  ability. 
Vaginal  dryness  con  make  intercourse  uncomfortable, 
and  it  also  leaves  the  tissue  lining  the  vagina  and  urinary 
tract  more  susceptible  to  infection.  But  it  can  be  over- 
come by  extended  foreplay,  the  use  of  a  water-soluble 
lubricant  like  K-Y  Jelly,  or  HRT. 
I  Emotional  symptoms  Some  menopausal  women  re- 
port depression  and  mood  swings,  but  scientists  don't 
know  if  these  are  caused  by  hormonal  imbalance  or  by 
psychological  factors  that  often  coincide  with  menopause, 
such  as  the  death  of  a  parent  or  divorce. 

Because  doctors  don't  fully  understand  them,  there  is 
no  proven  way  to  treat  these  symptoms.  Doctors  do 
know,  however,  that  it's  important  to  communicate  your 
feelings.  "If  you  begin  to  feel  depressed,  let  others  know 
what  you're  going  through,"  says  Sonyo  Rhodes,  a  psy- 
chotherapist and  co-author  of  Surviving  Family  Life  (Put- 
nam's, 1981).  "Talk  to  your  friends,  but  if  they  don't 
share  your  experience,  don't  be  alarmed.  Everyone's 
reaction  to  menopause  is  different.  If  you  ore  seriously 
depressed,  discuss  your  feelings  with  your  doctor.  The 
important  thing  to  remember  is  that  many  women  experi- 
ence the  some  symptoms." 

But  too  often  menopause  is  still  a  taboo  subject  in  our 

society.  Most  women  hesitate  to  tell  even  their  closest 

friends    and    relatives   that 


Hormone  replacement  therapy  (HRT),  low  doses  of 
estrogen,  with  progestin  (a  form  of  progesterone) 

^-fc ___        added  regularly,  is  used  to  treat  hot  flashes  and 

AiM  Au^>%mL  vaginal  dryness.  (A  more  recent  development  is  a 

IE  |t~r^|f  V  transparent  skin  patch  called  Estraderm,  which 

•■  ■"■  l**^-""-  -  is  affixed  to  the  abdomen.)  HRT  is  also 

prescribed  for  women  who  are  developing 
osteoporosis  or  those  who  are  high-risk  candidates  for  the  disease.  These 
treatments  appear  to  protect  the  bones,  with  no  increased  risk  of  endometrial 
cancer.  Bur  the  long-term  effects  of  HRT  in  older  women  are  unknown.  And 
women  who  have  had  cancer  or  any  other  serious  illness  should  see  their 
specialist  before  undergoing  HRT,  says  Paul  Stumpf,  M.D.,  an  HRT  specialist 
at  the  Robert  Wood  Johnson  Medical  School,  in  New  Brunswick,  N.J. 


they  are  experiencing  it. 
Unfortunately,  their  reluc- 
tance is  not  without  founda- 
tion. Outmoded  attitudes 
about  menopause  are  sur- 
prisingly persistent,  includ- 
ing the  idea  that  menopause 
hampers  women's  potential 
as  business  and  political 
leaders.  Of  course,  this  is 
simply  not  true.  "Everybody, 


be  a  salvation  (see  above).  The  hot  flashes  usually 
disappear,  often  within  a  year  or  less. 
Osteoporosis  Of  all  the  physical  symptoms  of  menopause, 
osteoporosis,  the  weokening  of  the  bones,  is  the  most 
serious.  AccoHina  to  Morris  Nr-slovitz,  M.D.,  co-author 
of  Stand  Tall!  Every  -'  ^^i;.?  5  ^u  i''^  to  Preventing  Osteo- 
porosis (Bantam,  ^9%b),  each  year  two  hundred  fifty 
thousand  postmenopausal  women  vvith  osteoporosis  frac- 
ture their  hips.  Because  of  cornpiications.  15  to  30 
percent  of  these  women,  most  of  thern  in  their  seventies 
or  older,  die. 

But  the  disease  can  be  prevented.  "Exercise  end  calci- 
um intake  throughout  life  and,  for  many  vvo^ien,  hormone 


including  men,  experiences 
stress,"  says  Rhodes,  "but  usually  they  still  perform  at 
the  peak  of  their  professional  abilities." 
H  life  after  menopause  For  many  women,  menopause 
con  be  a  time  of  hopeful  beginnings  rather  than  a  time  of 
winding  down.  In  one  study,  researchers  at  the  Universi- 
ty of  Chicago  found  that  over  half  of  the  participants, 
women  aged  forty-five  to  fifty-five,  said  that  after  meno- 
pause they  felt  more  confident  than  before. 

"During  menopause  I  made  changes"  I  should  have 
mode  years  before,"  soys  Louise,  fifty-four.  "I  realized  I 
needed  to  do  things  for  myself,  instead  of  doing  things  for 
others.  I  began  pursuing  o  career  I  had  always  been 
interested  in.  I  feel  better  now  than  I  ever  hove!"       ■ 
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^iBoduic^  wrapped 

Carefree  Parity  Shields: 

Women  say  they  feel  fresher  with  Carefree  than 
with  other  panty  shields.  You  will,  too.  After  all,  only 
Carefree  gives  you  three  layers  for  freshness. 
And  now  each  Carefree  comes  folded  and  wrapped  so  you 
can  have  that  fresher  feeling  anytime,  anywhere. 

FieWf  improved  Carefree. 


Available  in  limited  areas.  fP 
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A 


Q 


continued  from  page  75 
I  always  suffer  from  menstrual  cramps. 
What  causes  them,  and  can  I  do  anything 
to  relieve  them? 


V-vash  your  hands  before  inserting  a  tampon:  don't  use 
tampons  if  you  tiave  a  ctironic  vaginal  discharge:  dont 
leave  a  tampon  in  for  longer  than  eight  hours:  and  use  the 
least  absorbent  tampon  possible,  depending  on  the 
heaviness  of  vour  flow. 


When  the  endometrium,  or  uterine  lining,  is  ready  to 
shed,  the  uterus  releases  substances  called 
prostaglandins.  These  cause  the  uterine  muscles  to 
ct)ntract  in  order  to  expel  the  lining — the  menstrual  flow. 
Sometimes  the  muscles  contract  so  strongly  that  their 
arterial  blood  supply  is  decreased  or  cut  off.  and  the 
muscles  then  go  into  a  painful  spasm.  In  addition, 
sometimes  the  menstrual  flow  accumulates  and  presses  on 
the  cervical  opening.  To  relieve  cramps,  doctors  now 
recommend  taking  anti-prostaglandin  pills,  which  can  be 
prescribed  or  purchased  over  the  counter.  The  generic 
name  of  the  most  common  medication  is  ibuprofen.  If 
ibuprofcn  doesn't  help,  you  may  want  to  sec  a  doctor. 


A 


Q 


Lately  I've  noticed  that  I'm  spotting  a  bit 
between  periods.  Should  I  see  a  doctor? 


Q 


I've  been  hearing  a  lot  about  endometri- 
osis. What  are  the  signs  of  this 
condition? 


A  Endometriosis  is  one  of  the  most  common  causes  of 
severe  menstrual  cramps.  It  occurs  when 
some  of  the  cells  that  are  normally  found 
only  inside  the  uterine  cavity  are  displaced 
outside  the  uterus  to,  for  example,  the  ovaries  or 
fallopian  tubes.  These  displaced  cells  continue  to 
respond  to  the  usual  cycle  of  ovarian  hormones, 
but  since  they  cannot  be  expelled  from  the  bod\ 
with  the  normal  menstrual  flow,  they  may  press 
against  nerve  endings  and  cause  pain. 
Endometriosis  often  leads  to  severe  lower 
abdominal  cramping  or  rectal  pain  during 
defecation  on  the  day  before  a  period. 


Q 


I  haven't  read  much  about 
toxic  shock  syndrome  (TSS) 
lately.  Can  I  stop  worrying? 


Intermenstrual  (between-period)  bleeding  is  not 
necessarily  serious,  but  it  should  be  brought  to  a 
doctor's  attention.  .Among  the  possible  causes; 
Fibroids  These  noncancerous  growths  in  the  uterine  wall 
may  cause  intermenstrual  bleeding  when  some  tissue  from 
the  endometrium  sloughs  off  near  the  fibroid. 
Pohps  A  polyp  is  an  overgrown  blood  vessel  that  can 
develop  in  the  uterine  cavity  or  on  the  cervix.  Polyps  can 
be  alarming,  because  the>  ma\  bleed  profuseK .  but  they 
aren't  dangerous. 

Infections  The  most  common  infectious  cause  of  bleeding 
between  periods  is  cervicitis  (inflammation  of  the  cervix). 
Other  infections  that  can  cause  inteimenstmal  bleeding  are 
peh'ic  inflammator\'  disease  (PID)   and   infection  of  the 

endometrium,  the  fallopi- 
piWIC-  During  their  reproductive 

3110   uBStrrOTl  women  exper- 
ience disruptive  symptoms,  knov^fn  as 
premenstrual  syndrome  (PMS),  in  the 
days  leading  to  their  period.  These 
symptoms  con  include  depression, 
insomnia,  migraines  and  sweating.  The 
syndrome  is  not  yet  fully  understood, 
but  it  is  believed  that  PMS  is  caused  by 
hormonal  changes.  Treatments  vary; 
some  doctors  suggest  progesterone 


A\  ou  don't  need  to  worry  about  TSS,  but  you  do  need 
to  be  aware  of  the  danger  and  know  what  precautions 
to  take  against  it.  Toxic  shock  syndrome  is  a  vei^ 
rare  but  serious  illness  that  occurs  during  or  just  after 
menstruation.  The  symptoms  are  fever,  rash,  eye  and 
throat  infection,  muscle  aches,  vomiting,  weakness,  severe 
diarrhea,  dizziness  and  a  feeling  of  faintness.  TSS  has  been 
associated  with  the  use  of  superab.sorbent  liber  tamptms.  it 
has  been  theorized  that  the  use  of  such  tampons,  by 
blocking  the  natural  tlow  of  blood,  can  result  in  an 
infection  that  causes  the  symptoms.  To  guard  against  TSS; 


an  tubes  or  the  ovaries. 
Cancer    Intermenstrual 
bleeding  may  be  a  symp- 
tom of  cancer  of  the  cervix 
or  endometrium. 

There  are  also  three 
kinds  of  intermenstrual 
bleeding  that  are  not  due  to 
any  kind  of  pathological 
condition: 

Breakthr(>Ui>h  bleeding 
commonly  occurs  when 
women  are  taking  oral 
contraceptives,  and  a 
small  amount  of  the  endo- 
metrium is  shed  as  aresult. 
Mid-cycle  bleeding  is  as- 
sociated with  ovulation. 
just  betore  an  egg  is  released  from  an  ovary,  there  is  a 
temporary  dip  in  estrogen  production  that  may  cause  a 
small  amount  of  the  endometrium  to  be  shed. 
Approcicliing  menopause  Bleeding  between  periods  occurs 
in  women  who  are  nearing  menopause.  As  hormone  bal- 
ances shift,  many  women  will  bleed  eighteen  or  twenty 
days  after  the  onset  of  their  last  period. 

Philip  Sarrel.  M.D..  is  associate  professor  of  obstetrics/ 
gynecology  and  psychiatry  at  Yale  Universirs-  Health 
Services,  New  Haven.  Connecticut.  Lorna  Sarrel.  M.S.W.. 
is  a  lecturer  in  their  department  of  p.'iychiatiy. 


suppositories,  while  others  advocate 
avoiding  salt  and  caffeine,  and 
exercising  regularly. 
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Easy  to  make. 
Hard  to  resist: 


graham  cracker  crumb  crust 
(8-ounce)  package 
cream  cheese,  softened 
1  ( 14-ounce)  can  Eagle®  Brand 
Sweetened  Condensed  Milk 
(NOT  evaporated  milk) 


inch  pie) 

hcup  ReaLemon*  Lemon  luice 
from  Concentrate 
teaspoon  vanilla  extract 
quart  fresh  strawberries, 
cleaned  and  hulled 
( 16-ounce)  package  prepared 
strawberry  glaze,  chilled 


In  large  mixer  bowl,  beat  cheese  until  fluffy  Gradually 
beat  in  Eagle  Brand  until  smooth  Stir  in  ReaLemon 
and  vanilla  Pour  into  prepared  cmst  Chill  3  hours  or 
until  set  Top  with  strawberries  and  desired  amount 
of  glaze  Refrigerate  leftovers 
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When  you  want  to 
talk,  does  your 
husband  tune  you 
out?  You're  not 
alone.  Here's  how  to 
deal  with  that 
mysterious, 
peculiarly  male 
malady— the 
hearing  problem 


Play  I  a  fiCi  h  ?'  "^"l  ''fl^  *^  ^^'^  ^^^^^^^^^  ^^^  -^^mg  them  off  to 

play  at  a  fnends  house,  Carol  finally  had  a  chance  to  sit  down  with  a  second  cup  of 

^Wh,n"  ;  '^^^t'f '  Tom,  had  buned  h.s  head  m  the  mornmg  paper   ' 
Anything  interesting?"  she  queried. 
"Mmnnhh,"  came  the  reply. 

"Don't  forget  Kathys  play  is  Wednesday  evening,"  Carol  reminded  Tom. 
Uh-huh,   came  from  behind  the  front  page 

hJln':"™  ™I"-  '™"^  "^"^  ''^*^'^  ™^  °f  *^  ™^'  '^'-'-d  fifth  traders  she's 
OklT  wSa^^R^gr-  '"'"^'  °™''  "^  '"'=  °f  *"  P^P"-  ■^''^'■^  «--'•  honey. 

Carol  lut  the  roof.  WT>at  was  ™g  with  that  n,an?  Why  hadn't  Tom    ^continued, 
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THE  NEW  LOOK 
IN  GOLD 
AND  SILVER! 


i  1988  R.J  REYNOLDS  TOBACCO  CO 


12  mg.  "tar",  1.0  mg.  nicotine  av.  per  cigarette  by  FTC  method. 


SURGEON  GENERAL'S  WARNING:  Smoking 
Causes  Lung  Cancer,  Heart  Disease, 
Emphysema,  And  May  Complicate  Pregnancy. 
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'/titxifig  (wax sing),  v.i.:  a  luxiirious  method  of 
hair  removal  that  keeps  hair  off  7-10  times  longer 
than  shaving  or  depilatories. 
Leaves  skin  very  smooth 
and  soft.  No  nicks,  burns, 
chemical  irritation  or  odor. 


Zip  Promises: 


Weeks  With 
out  Shaving 

Zip  offers  you  salon  woxing  in  the  comfort 
and  convenience  of  your  own  home.  Drawing 
on  over  50  years'  expenence,  Zip  makes 
home  waxing  simple,  safe  and  economical. 
Most  people  expect  waxing  to  hurt  a  lot. .  .but 
with  Zip's  help,  It  doesn't  have  to.  Simple  in- 
structions based  on  decades  of  experience, 
and  a  superb  product  that  has  stood  the  test  of 
time:  that's  Zip— Amenca's  foremost  waxing 
specialist. 

AVAILABLE  AT  DRUG  STORES 
EVERYWHERE  AND  IN  CANADA. 


Zip's  innovotive  applica- 
tor tube:  fast,  safe,  easy 
fiome  waxing. 


Whymendoirt 

LISTEN 

continued 

listened  when  she'd  mentioned  Kathy's 
play?  Carol's  situation  was  all  the 
more  frustrating,  since  she  knew  that 
Tom  loved  her  and  Kathy,  and  he  also 
considered  himself  to  be  a  very  in- 
volved parent. 

Unfortunately,  Carol's  dilemma  is 
all  too  common  and  yet  annoyingly 
mysterious.  Granted,  most  men  know 
all  about  the  idea  of  equality  in  a  mar- 
riage. Most  have  working  wives,  and 
they  share  some  of  the  burden  of  car- 
ing for  the  home  and  children. 

Yet  for  some  reason,  when  it  comes 
to  discussing  certain  topics  or  prob- 
lems their  wives  raise,  too  many  hus- 
bands are,  quite  simply,  not  iivailahle. 
They  tune  out,  interrupt  or  claim  it's 
time  to  watch  the  ball  game.  Why? 

Breadwinner  vs.  nurturer 

According  to  Warren  Farrell.  Ph.D. 
author  of  Why  Men  Are  the  Wav  They 
Are  (McGraw-Hill  1986).  the  primary 
culprit  is  society's  sex-role  training. 
Even  though  women  have  plunged 
into  the  job  market.  Farrell  says,  most 
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men  and  women  still  see  work  as  the 
man's  primary  sphere  of  activity, 
home  and  family  as  the  woman's. 

"Men  help  with  housework  and  child 
care,  women  help  meet  expenses  by 
working,  but  both  still  see  one  area  as 
each  sex's  prime  responsibility,"  Far- 
rell explains. 

"Haven't  you  ever  noticed,"  Farrell 
continues,  "how  a  man  may  not  hear 
his  child's  cry  while  a  woman  hears  it 
right  away?  Yet  that  same  man  will 
immediately  notice  a  funny  noise  com- 
ing from  the  family  car."  When  a  man 
tunes  out  to  certain  domestic  situa- 
tions, he's  thinking,  I've  got  enough  on 
my  mind.  That's  her  department,  let 
her  take  care  of  it. 

The  pressure  cooker 

In  other  cases,  listening  to  problems  he 
can't  quickly  solve  may  make  a  man 
feel  so  out  of  control  that  he  tunes  out 
simply  to  lessen  his  anxiety,  Marcia 
had  been  trying  for  two  weeks  to  get 
Neal  to  sit  down  for  a  conversation 
about  their  six-year-old  son,  Ian,  who 
she  thought  might  be  dyslexic.  He  was 
learning  much  more  slowly  than  the 
other  child;-.: .n  :n  second  grade,  and  his 
teacher  had  tola  her  he  seemed  easily 
ri-ustrated  and  was  often  disruptive  in 
cia-:s.  Bat  Nea!  tried  to  brush  off  Mar- 
cia:.-  T.:>ar..  by  saymg,  "He'll  probably 


grow  out  of  it  soon." 

Finally,  Marcia  confronted  N 
who  at  first  shouted  at  his  wife  ;| 
then  began  to  sob.  Only  after  this  ^ 
he  able  to  admit  he  felt  angry  ; 
powerless  that  his  beloved  child  ^ 
less  than  perfect. 

Similarly,  if  a  wife  tries  to  get 
husband  to  listen  to  her  conce 
about  their  marriage,  she  may  f 
him  bolting  out  the  door  or  nodd 
dully  while  he  stares  off  into  the  ( 
tance.  "To  many  women,  the  relati 
ship  is  working  as  long  as  they  ( 
talk  things  out."  says  Deborah  T 
nen.  Ph.D..  author  of  That's  Not  W 
I  Meant!  (Ballantine.  1987 1.  "But 
many  men,  the  relationship  isn't  wo 
mg  if  they  have  to  continue  talking 
over.  If  the  wife  keeps  trying  to  in 
ate  save-the-relationship  conver 
tions,  and  the  husband  tries  to  av 
them,  then  each  thinks  the  other's 
forts  are  reckless  endangerment." 

Such  different  approaches  to  pr 
lem-solving  are  particularly  obvious 
the  way  men  and  women  handle  str 
after  a  hectic  workday.  Some  men,  p 
testing  that  they're  simply  worn  out 
day's  end,  will  glower  at  their  wiv 
efforts  at  conversation.  They  wj 
time  alone  to  relax  and  unwind.  . 
though  women  may  have  jobs  that  i 
just  as  stressful,  for  them,  talking  i; 
release  from  their  problems,  a  way 
create  an  ambience  of  intimacy. 

In  fact,  experts  believe  the  woi 
place  actually  reinforces  another  g( 
der  difference  that  affects  the  way  hi 
bands  and  wives  listen:  Men  are  go 
oriented,  they  contend,  and  women  i 
process-oriented. 

"At  the  office,  a  man  may  be  list( 
ing  to  a  colleague  articulate  a  pn 
lem,"  says  Warren  Farrell.  "After 
few  minutes,  he's  busy  figuring  out 
solution  he  can  present  to  the  boss 
he  can  win  a  promotion.  If  he  gets 
his  wife  tells  him  he's  wonderful.  So 
comes  to  believe  that  this  goal-oriei 
ed  behavior  leads  to  success  at  the 
fice  as  well  as  love  at  home." 

Furthermore,  while  a  woman  m 
have  to  learn  to  be  more  goal-orient 
to  succeed  at  work,  most  men  are  nt 
er  placed  in  situations  where  th 
must  develop  their  talents  for  intim 
cy.  "If  his  wife  has  a  problem  and 
applies  the  same  behavior — that  is, 
he  interrupts  and  tries  to  offer  an  ii 
mediate  solution — she  feels  he's  d 
missing  her  concerns.  She  would  mu 
prefer  that  he  sit  and  listen,  may 
even  hold  her,  as  she  analyzes  her  c 
lemma.  Ironically,  he  truly  believ 
he's  being  nurturing:  'I  love  my  wif 
he'll  say,  'She's  got  a  problem,  and 
better  come  up  with  a  quick  solution. 
Other  studies  have  shown  that  m( 
actually  listen  (continue^ 
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J  Stale  of  Florida,  DeparlmenI  of  Citrus,  1987 


UPLIFTING 


Raise  your  spirits. 

Catch  the  wind.  Taste  the 

cool,  bracing  freshness  of  100%  pure 

Florida  Grapefruit  Juice. 

FLORItM 
GRAPEFRUIT  GROWERS 


D0%    PURE    FLORIDA    GRAPEFRUIT  JUICE 


for  your 
10  back  up 


max 

Beneficial  Bacteiia  Additive 


SEPTIC  TANKS 
CESSPOOLS 

a  TROUBLE- \ 
FR££ 


UN  swE  caswaBMS-fiintG  MnM 

m\mmmm\\m\m\\m 


Your  septic  system  is  going  to  back  up,  righf  Well  you  don't  have  to  helplessly  wait  for  it 

to  happen.  Simply  flush  RID-X^  down  your  toilet  every  month. 

RID-X  adds  billions  of  safe  bacteria  to  help  keep  septic  systems  running  trouble-free  Lab 

tests  have  proven  that  1  lb.  of  RID-X  liquefies  25  lbs  of  solid  waste  in  hours  That's  better 

than  the  leading  liquid  septic  system  additive,  or  yeast,  which  contains  no  bacteria 

RID-X  is  safe  for  plumbing.  It  contains  no  harsh  or  caustic  chemicals  and  won't  harm 

pipes  or  your  septic  system. 

RID-X  IS  available  where  household  products  are  sold  C*-— — 


RIDX 

THE  SAFE  WAY  TO  A  WORRY-FREE  SEPTIC  SYSTEM. 

RID-X  IS  a  product  of  the  d-CON  Company.  Inc 
225  Summit  Avenue,  Montvale,  New  Jersey  07645 


'i;'53i^*^«»» 


FREE.  The  Makers  of 
RID-X  will  send  you  this 
informative  booklet,  which 
can  help  you  avoid  septic 
system  failure.  Send  a 
card  to  RID-X,  Dept.  LHJ8. 
225  Summit  Ave. 
Montvale,  N.J.  07645 


DON'T 
MOVE. 


Call  us  hrst  and  request 
ycxir  free  copy  of  our  Home 
Mo\ing  Planner  It  contains 
over  100  tips  on  hew  to  make 
your  mo\e  easier  and  less 
costK.  Call  todav  toll  free, 
1-800-323-1489.  (In  RI, 


call  1-800-442-4^22) 
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^oun 
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Why  men  don't 

LISTEiN 

continued 

differently  from  the  way  women 
Deborah  Tannen  observes  that  n 
don't  make  as  many  hstening  noi 
("yeah"  or  "uh-huh"  I  as  women  do 
the  course  of  a  discussion:  nor  do  tl 
glean  the  same  information,  Wom 
she  points  out.  are  very  interested 
the  emotional  details  of  a  situat 
(how  someone  felt,  her  tone  of  voi( 
whereas  men  are  more  interested 
the  nuts  and  bolts. 

Emotional  weapons 

Of  course,  sometimes  men  do  use  sel 
tive  deafness  as  a  weapon  in  the  eri 
tional  tug-of-war  that  can  occur  in  a 
marriage.  This  type  of  nonlistening 
passive-aggressive  behavior,  which 
used  by  a  person  to  shut  out  someo 
with  whom  he  or  she  is  angry.  Afn 
to  communicate  unhappiness,  men 
ten  rebel  by  not  listening. 

At  times,  passive-aggressive  behi 
ior  is  a  form  of  short-term  retaliatii 
Valerie,  thirty-two,  remembers  wh 
she  and  her  husband.  Cliff,  had  a  1 
fight  about  where  to  take  their  vai 
tion.  Cliff  was  dying  to  visit  San  Fr£ 
Cisco  and  the  wine  region  to  the  nor 
but  he  ended  up  giving  in  to  Valeri 
desire  that  they  spend  their  two  we€ 
at  her  parents'  beach  house  on  Ca 
Cod.  A  few  hours  after  their  disci 
sion.  however,  when  she  asked  Clifl 
he'd  picked  up  her  cocktail  dress  fri 
the  cleaners,  as  she  had  requested  t 
night  before,  he  insisted,  "You  ne^ 
asked  me  to." 

Straight  talk 

Let's  face  it:  Not  listening  is  immati 
behavior.  But  no  woman  wants  to 
forced  into  nagging  or  mothering  1 
husband — it  only  makes  things  wor: 

"When  a  woman  feels  her  husba 
isn't  listening,"  notes  Maggie  Scs 
author  of  Intimate  Partners  (Rand( 
House,  1987),  "she  will  try  harder 
get  him  to  listen.  The  more  she  do 
the  harder  he  will  try  to  pull  aw; 
This  behavior  frequently  escalates  i 
til  they  are  locked  into  a  rigid  p 
tern."  Is  there  any  hope,  then,  for 
woman  who  continuously  runs 
against  a  wall  of  deafness? 

Often  a  husband  will  respond  to  I 
wife's  needs  as  soon  as  he  really  und* 
stands  what  they  are,  says  Emily  M; 
lin,  C.S.W.,  president  of  the  New  Yc 
Association  for  Marriage  and  Fam 
Therapy.  She  suggests  that  a  wom 
tell  him  in  a  calm,  direct  manner  tl 
she  needs  (continued  on  page  1 1 
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^^vy  Tr^te  to  The  Wiz^^^ 


ofo. 


We're  Off 
to  See 
the  Wizard 


Nearly  50  years  ago  Dorothy  and  Toto  started  their  adventure 
down  the  yellow  brick  road.  Since  then,  each  new  generation  has 
:hrilled  to  the  fantasy  of  The  Wizard  ofOz,  one  of  the  best-loved 
novies  of  all  time. 

And  now  Dorothy,  Toto,  the  Scarecrow,  Tin  Man  and  Cow- 
irdly  Lion  are  captured  to  perfection,  exactly  as  they  appeared 
n  the  movie.  "We're  Off  to  See  the  Wizard, "  authorized  by  Metro- 
jolduyn-Mayer  and  Turner  Entertainment  Co.,  premieres  the 
3n/v  official  plate  series  created  to  commemorate  the  50th  anni- 
versary of  The  Wizard  ofOz. 

"We're  Off  To  See  the  Wizard  "  and  all  plates  in  The  Wizard 
ofOz  Commemorative  Plate  Collection  will  be  limited  to  a  total 
af  14  firing  days,  hand-numbered,  and  officially  certified. 

As  an  owner  of  "We're  Off  to  See  the  Wizard  "  you  will  be 
guaranteed  the  right — but  have  no  obligation — to  acquire  each 
issue  in  the  collection  of  eight,  as  presented  to you.  And,  our  100% 
Buy-Back  Guarantee  protects  your  purchase  for  30  days. 

Wizard  of  Oz  enthusiasts  and  plate  collectoi-s  will  likely  com- 
pete to  own  this  commemorative  limited  edition.  So  send  your 
application  today! 


•  Limited  edition  plate 

•  Actual  size:  S'A" 

•  "Yellow  brick  road" 
border  of  23K  gold 

©1939  Loews  Incorporalcd  Ren  lUlW  Melni-t;old\\%n-Ma\ei  Inc  . 
tl988  riimci  Kntcrlainiiienl  Co  All  Ri((hls  Reserved. 


Respond  by:  May  31, 1988 

Limit:  Two  plates  per  collector 

Accept  mv  application  lor il  or  2i  "VVein  Off  to  See  the 

Wizard"  at  S24  50  (plus  S2  14  shipping  and  handlingi  each,  for 

a  total  of  S IS26  64*  for  1  orS53.28"  for  21  Check  one: 

n  Check  or  iTioney  order  enclosed. 

n  Charge  my:  D  \isa  D  MaslcK^ard  D  American  Express 

Acct.  No 


Exp  Date. 


.  002H64  00.';328 


KTMIQDSF 


MsyMrs./Mr 
Address 


City  - 
State. 


.Zip. 


Signature 

*FL  reiildent!!  add  S  1.60  and  IL  resideniM  add  $1.87  p<*r  plali)  for  tax.Altappticalions 

must  /«•  sifined  and  arr  subircl  lo  dc<f';>(.i"cf  .  \//oii  fi-rt  ur(*k.s  Irom  applicalion  dair 
fnr  shipnu-ftt  Shif>mt'nl\  nmtlf  itnh  to  f/ic  (  .s  and  its  tfrntorips 

The  Hamilton  Collection, 

9550  Regency  Square  Blvd.,  P.O.  Box  44051,  lacksonville,  FL  32231 
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V    whvdpcatso 

purr : 

Because  they're  content- 
ed, of  course.  Kittens 
start  purring  when 
they're  two  days 
old,  to  solicit 
nursing  and 
grooming  from 
their  mother,  accord- 
ing to  the  Oxford  Compan- 
ion to  Animal  Behavior  (Ox- 
ford, 1982).  The  behavior  persists  as  a 
means  of  communication.  "Cots  purr  only 
in  the  presence  of  another  animal,"  soys 
Jean  Craighead  George,  author  of  How  to 
Talk  to  Your  Cat  (Warner,  1  987).  "A  lone  cat 
does  not  purr,  no  matter  how  contented  he 
is — cats  simply  don't  talk  to  themselves." 
I  low  do  cats  produce  those  marvelous 
rumbling  sounds?  Desmond  Morris,  the 
noted  animal  behoviorist  and  author  of  the 
new  book  Cot/ore  (Crown,  1988)  believes 
cots  produce  the  sound  by  vibroting  their 
false  vocal  cords — flaps  behind  the  larynx. 
The  cat's  first  set  of  vocal  cords  produces 
meowing,  and  this  second  set  produces 
purring  when  the  cat  breothes  over  them. 
"Purring,"  Morris  theorizes,  "is  little  more 
than  heavy  breathing  of  the  type  humons 
indulge  in  while  asleep:  namely,  snoring." 

PICKAPUPPY 


By  Nina  Keilin 


TEETHING  PROBLEM 

My  puppy  is  teething,  and  he's  starting 
to  chew  the  furniture.  How  can  we  get 
him  to  stop — and  ensure  that  this 
behavior  won't  persist? 


It's  awful  wtien  your  puppy  destroys  \our 
belongings,  but  he  can't  help  it.  because  he's  in 
pain,  says  Brian  Kilcommons,  an  animal 
behavior  e.xpert  on  the  advisory  board  of  the 
Purina  Pet-Parent  Program.  "Hysterica! 
punishment  doesn't  help."  he  says.  "It  makes  the  dog 
more  anxious.  Prevention  is  key.  ■  Substitute  an 
appropriate  chew  object:  Rawhide  sticks  or  a  frozen  wet 
rag  will  ease  pain  and  keep  the  pupp\  busy.  Praise  the 
pup  for  appropriate  behavior.  H  Confine  the  dog  to  a 
small  area  when  you're  at  work:  this  will  encourage  him 
to  sleep  instead  of  run  around.  H  Enlist  your  whole 
family  in  the  training,  including  the  kids.  H  Stop 
worr>  ing — at  seven  months  of  age  the  problem  will  be 
over  if  you've  reacted  properly  in  the  early  stages. 


SUN 

sense 


You  may  en|oy  sunbathing  in  the  backyard,  but  your 
animals  need  protection  from  the  hot  rays.  |  Ail 
dogs  are  susceptible  to  heat  stress,  but  dark-haired 
animals  are  especially  so,  becau<;p 
dark  fur  absorbs  more  heat. 

bympfoms  ot  heat  stress  include  panting,  drooling, 

disorientation  and  staggering  gait.  Cool  off  your  dog 

with  a  tepid  bath.  If  he  becomes  semiconscioo 

or  goes  into  convulsions,  call  your  vet  at  once. 

I  If  Fido's  just  got  his  summer  haircut,  keep 

him  in  the  shade  until  his  hair  grows  in. 


-.^- 


What  breed  of  dog  best  fits  your  lifestyle?  The  chart  below  can  help  you 
choose — it  shows  breeds  that  rate  among  the  highest  for  certain  attributes.  Notice  that  no  one  breed  rates 
high  in  all  categories,  so  you  may  have  to  compromise.  A  reputable  breeder  can  help.  (Information  from  Debra 
Feliziani,  associate  director  of  educational  services  at  Bide-A-Wee  Home,  New  York  City.) 


PUYFULNESS 

TRAINABILITY 

English  springer 

Bernese  mountain 

spaniel 

doo 

Golden  retriever 
Irish  setter 

Chesapeoke  Bay 
retriever' 

Labrador  retriever 

German  shepherd* 

Poodle 

Golden  retriever 

Shetland  sheepdog 

Labrador  retriever 

West  Highland 

Pembroke  Welsh 

white  terrier 

corgi 

(playful  dogs  may  fee  too 
acti/e  tor  older  peocle  ana 
apartment  dwellers) 

Poodle 

'needsassertiie  :v.r- 
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Preventive 

medidne: 

lovin 


pet  care 

X     chnnlH  hp  tho  <:niirrp  nf  on 


How  The  Puppyshot™,  and 
your  veterinarian,  can  help 
make  your  dog  healthier . . . 
everyone  happier. 

Like  a  loving  hug,  your  veterinarian's 
program  of  preventive  medicine  is 
another  way  to  show  your  dog  how 
much  you  really 
care.  In  feet, 
Hour  veterinarian 
should  be  the  source  of  everything  you  need 
to  keep  your  dog  healthy  and  happy,  from 
puppyhood  on. 

For  example,  your  puppy's  immunization  series 
and  annual  booster  Now  it  can  include  The 
Puppyshot™— the  most  complete  protection 
available  in  one  injection— against  the  major 
viral  diseases  that  threaten  your  dog's  health. 
Including:  distemper,  hepatitis  and  parainfluenza; 
plus  viral  diarrhea,  caused  by  parvovirus  and 
coronavirus. 

So,  talk  with  your  veterinarian  soon  to  make 
sure  that  your  dog  is  on  the  total  health 
program  that's  right  for  its  needs.  A 
program  of  preventive  medicine  that 
means  loving  care. 

The  Puppyshot" 

(Duramune*  DA^PP+CvK) 

Distemper,  Hepatitis,  Parainfluenza,  Parvovirus  and  Coronavirus  ^ccine 
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Fort  Dodge  Laboratories 
Fort  Dodge,  Iowa  50501 


©  1988  Fort  Dodge  Laboratories 


'fm  scared  to  death, 


// 


Tom  admits,  as  he  gets 
ready  to  leave  Magnum 
for  a  burgeoning 
movie  career— and  maybe 
even  a  baby  of  his  own 


Selledi 

soys  good-bye 


unch  is  in  Palm  Springs  today,  at  Tom  Selleck's  request.  The 
crowds  in  Beverly  Hills  and  Hollywood  that  mob  him  for  his 
autograph  make  it  almost  impossible  to  go  to  any  restaurant 
there,  he  explains.  Instead,  we're  at  the  plush  Marriott  Hotel, 
where  the  other  rich  and  famous  guests  are  unlikely  to  create 
a  fuss  over  some  millionaire  in  their  midst. 

Or  so  we  thought.  Even  here  in  Palm  Springs,  the  Gucci- 
suited  men  and  diamond-studded  women  crane  their  necks 
and  point  at  Selleck.  The  bold  ones  come  forward,  sometimes 
giggling  nervously,  in  awe  of  his  good  looks  and  dimpled 
charm.  Unlike  many  TV  and  movie  stars,  Selleck  is  even  more 
handsome  than  he  appears  onscreen. 

And  so  there's  something  just  a  touch  comical  about  watch- 
ing the  rugged  superstar  delicately  sip  herbal  tea  with  honey 
over  lunch.  One  can  easily  picture  TV's  sexy  Magnum,  P.I. 
nursing  a  brew,  all  right— but  the  kind  that  comes  with  a 
foamy  head,  not  in  a  tea  bag.  (continued) 


Now  that  he's  leaving  Magnum,  Selleck 
will  have  more  time  for  his  new  bride, 
Jillie  Mack.  "Sooner  or  later  we'd  like 
to  have  kids,"  he  says. 


By  Jenny  Cullen 
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Our  new  box 

comes  with 

a  surprise  inside. 

It  has  everything  you'd  expect  in  a  box:  crush  proof  sides  and 

a  handy  Hip-Top?  And  something  you'd  never  expect  in  an  ultra  Ught:  flavor 

Real,  honest-to-gosh  satisfying  cigarette  flavor  The  reason  is  Enriched  Ravor.™ 

And  if  so  much  flavor  with  so  little  tar  doesn't  surprise  you,  there  could 

be  only  one  reason:  You  already  smoke  Merit  Ultra  Lights. 

Enriched  Flavor,™  ultra  low  tar.  A  solution  with  Merit. 


IVI^FtlT 
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Ultra  Lights 


New  Merit  Ultra  Liglits  Box. 


©  Philip  Morns  Inc.  I'lHK 

Kings:  5  mg  "tar,"  0.5  mg  nicotine  av.  per  cigarette  by  FTC  method. 


SURGEON  GENERAL'S  WARNING:  Smoking 
By  Pregnant  Women  May  Result  in  Fetal 
Injury,  Premature  Birth,  And  Low  Birth  Weight. 


Shower  adaptor  simply 

diverts  water  from 
shower  into  your  bath. 


he  SAFE  SPA 

No  electrical  parts  ...  whatsoever!  No  worry  of  electric 
shocks.  It's  safe  and  quiet ...  unlike  those  bigger  machines 

The  SrLENT  SPA 

No  motor  noise  to  disturb  you.  Bath  Spa  has  all  the 
efficiency  of  water  power ...  at  your  command. 
You  control  water  temperature  and  pressure.  , 

The  SIMPLE  SPA 

Unique  water  and  air  mixture  creates  the 
Bath  Spa  power.  It  delivers  relaxation  and 
refreshment  to  your  tired  muscles. 


Refresh  and  relax  in  a 
private  world  all  your  ow 

while  swirling  waters 
caress  your  cares  away 


QRAND   RAPIDS,  MICHIOAN  MSOI 


Available  at  fine  stores 
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"I've  got 
laryngitis," 
he  explains 
a  husky 
voice,  "and 
this  is  my 
vocal  regen- 
erator. A  couple  of  days  ago,  I  couldn't 
talk  at  all.  I  had  to  miss  only  my  sixth 
day  of  shooting  in  eight  years,  and  I 
feel  very  guilty  about  it.  I  hate  letting 
everybody  down." 

The  long,  voice-sapping  days  of 
shooting  Magnum  are  almost  over  for 
Selleck.  After  eight  seasons  as  Ameri- 
ca's most  recognizable  private  investi- 
gator, the  actor  is  hanging  up  his  Ha- 
waiian shirt  to  move  on  to  a  film  and 
stage  career,  and  to  devote  more  time 
to  his  new  marriage,  to  British  dancer 
Jillie  Mack.  As  he  approaches  the  final 
episode  of  the  series,  the  forty-three- 
year-old  actor  admits  he  is  already  be- 
ginning to  feel  melancholy. 

"It's  going  to  be  so  hard  to  leave,"  he 
says.  "The  series  is  part  of  my  life.  The 
thing  that  bothers  me  is  not  the  fear  of 
the  future — because  I  look  forward  to 
new  challenges — it's  leaving  behind  the 
family  I've  made  on  the  show.  I  work 
with  probably  the  best  crew  in  the  busi- 
ness. We  kid  around  and  have  a  lot  of 
fun,  and  I'm  going  to  miss  them  tembly." 
As  he  prepared  to  tape  the  final  two- 
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hour  episode  of  Magnum.  Selleck  was 
anxious  about  the  strong  emotions 
that  were  likely  to  spill  forth  during 
that  last  show.  "It  may  be  one  of  the 
worst  performances  I  ever  give,"  he 
saj's.  "I  don't  know  how  I'm  going  to 
get  through  it  without  getting  upset." 

It  was  the  intense  feeling  he  had  for 
his  Magnum  co-workers  that  caused 
him  to  reconsider  his  announcement  to 
quit  the  series  at  the  end  of  last  year 
and  return  for  one  more  season.  "It 
was  never  a  money  question,"  he  says. 
"When  CBS  and  Universal  asked  me 
to  reconsider  and  return  for  an  eighth 
year,  it  was  the  family  aspect  of  the 
show  that  changed  my  mind." 

But  Selleck  insists  that,  family  or 
not,  he  won't  have  another  change  of 
heart  about  returning  to  the  show  this 
year.  Eight  seasons  in  aloha  shirts  is 
more  than  enough.  "I'm  pretty  burned 
out,"  he  says.  "I  produced  the  show  for 
the  last  two  years,  although  I  didn't 
take  credit  for  the  first  year.  I  have  a 
twelve-hour  day  acting,  and  then  I 
ha\  e  three  or  four  hours  of  work  at 
night  on  scripts  and  production  notes." 

The  actor  pauses  and  takes  another 
sip  of  tea.  I  thmk  my  life  has  become 
a  little  out  of  balance,"  he  says.  "I  am 
looking  forward  to  having  a  life  that  is 
no*-  Hevoted  to  work." 

Sellerk   may  be  leaving  Magnum, 


but  he  isn't  turning  his  back  on 
location  he  loves.  In  addition  to  ke 
ing  his  $500,000  Colonial  home 
Black  Point,  on  the  island  of  Haw 
he  and  co-star  Larry  Manetti  h 
opened  a  restaurant  on  the  island, 
Black  Orchid.  Nonetheless,  Selleck 
plains,  he'll  soon  be  spending  mucl 
his  time  on  the  mainland,  primarily 
Los  Angeles  and  New  York,  cone 
trating  on  his  movie  and  stage  cart 

Selleck  has  already  signed  up  for 
first  post-Magnimi  project,  the  mc 
Her  Alibi.  He'll  begin  filming  the 
mantic  comedy,  in  which  he  plays  a  s 
cessful  novelist  who  becomes  invol 
with  an  attractive  murder  suspect, 
May  or  June.  "This  film  will  not  be  1 
my  last  movie.  Three  Men  and  a  Bal 
he  says.  "I  don't  want  to  keep  doing 
same  picture.  While  this  is  most  d 
nitely  a  comedy,  it  also  has  the  pot 
tial  to  be  very,  very  sexy,  while  at 
same  time  being  very  screwball." 

When  he's  done  with  Her  Alibi,  i 
leek  is  considering  a  totally  differ 
role,  starring  in  the  revival  of 
Broadway  classic,  Mr.  Roberts.  E^ 
though  it  may  be  months — or  e^ 
years — before  he's  Broadway  bou 
Selleck  admits  he  gets  nervous  j 
thinking  about  it. 

"Actually,  I'm  scared  to  death," 
says.  "A  lot  of  people  will     (continu 
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PlsQrlng  ivithout 
a  siuibloGk  is  like 

playing  ^vith  fire. 


New  Child  Garde™  ultra  protection 
sunblocks  have  patented  formulas  that 
were  specially  developed  to  protect 
your  child's  skin  from  the  sun's  burning 
rays.  That's  important  because  pediatri- 
cians state  that  by  using  an  ultra  sun- 
block for  the  first  18  years  of  life  your 
child's  risk  of  developing  skin  cancer 
can  be  reduced  by  78%. 

Child  Garde™  SPF  30  is  a  water 
resistant  lotion  that  protects  the  skin 
against  the  harmful  effects  of  the  sun 
by  screening  both  UVB  and  U\A  radi- 
ation. It  contains  moisturizers  that  help 
keep  your  child's  skin  soft  and  supple. 

Child  Garde™  SPF  20  ct)mes  in  a 
convenient  waterproof,  non-aerosol 
spray.  Easily  applied  and  quick  drying, 
it  provides  immediate  and  long  lasting 
protection.  Its  waterproof  formula  is 
particularly  beneficial  for  children  in 
and  out  of  the  water. 

To  help  your  children  have  healthy 
skin  tomorrow,  teach  them  sun  sense 
today  with  pedia- 

trician  recommended  '^""'"^ 

Child  Garde-sunblocks.  ^^^ 
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be  waiting  for  me  to  fail.  But  I 
think  I  need  to  be  scared.  You 
need  to  challenge  yourself  as 
an  actor.  You  don't  want  to  get 
too  comfortable  or  smug." 

A  certain  amount  of  cocki- 
ness would  be  understandable 
after  the  success  of  Three  Men.  The  movie  not  only  pro- 
vided Selleck  with  his  first  film  hit,  but  it  also  started  the 
actor  thinking  about  having  a  family  of  his  own.  He  says 
he  and  Jillie  would  love  to  have  a  little  private  eye 
running  around.  (They'd  better  prepare  themselves  for  a 
pair  of  private  eyes— twins  run  in  Tom's  family.) 

"I  like  babies,  and  I  know  that  sooner  or  later  we'd  like 
to  have  some,"  he  says.  "I  have  lots  of  nieces  and  neph- 
ews, and  I've  always  wanted  to  have  kids  of  my  own." 

As  Selleck  settles  into  his  forties,  the  urge  for  an  heir  is 
becoming  stronger.  "I  don't  want  to  be  an  old  man  when 
my  kids  arrive,"  he  says.  "If  I  have  a  son.  I  want  to  be 
able  to  play  ball  with  him.  I  don't  want  my  arthritis  to  be 
so  bad  that  I  can't  walk." 

Tom  laughs  before  continuing.  "You  do  start  thinking 
about  kids  after  you're  forty,  when  your  eyes  start  going," 
he  says.  "You  think,  I'm  not  getting  younger.  Forty  is 
half  of  eighty,  and  how  many  people  live  to  be  eighty?'' 

Selleck's  diaper-changing  escapades  in  Three  Men  may 
have  been  hilarious,  but  they  pale  next  to  his  real-life 
experiences  as  a  teenager,  when  he  awkwardly  changed  his 
young  brother  and  sister.  "They  wore  cloth  diapers — you 
know,  you  had  the  pin  in  your  mouth  as  you  held  the 
diaper,  and  you  had  to  worry  about  getting  your  thumb  in 
the  way  and  poking  the  kid."  Selleck  roars  vnth  laughter.  "I 
invented  the  forerunner  to  today's  disposable  diapers,  be- 
cause I  ended  up  disposing  of  so  many  ruined  cloth  ones." 


When  Selleck  married  his  first  wife,  Jacq^clin  Ray.  1 
son,  Kevin,  was  only  eighteen  months  old.  Selleck.  w 
helped  raise  Kevin,  regards  him  as  his  own  son  and  st 
takes  a  keen  interest  in  the  nineteen-year-old's  futu 
"Kevin  is  now  at  the  stage  when  hes  trying  to  deci 
what  he  wants,"  Selleck  explains.  "I  know  he  likes  soi 
aspects  of  acting.  He  hates  some  aspects,  too.  But  I  thi 
he'll  decide  in  college.  Usually,  you  don't  end  up  doi 
what  you  decide  in  college  anyway.  You  try  it,  and  th 
you  try  something  else,  and  on  the  third  or  fourth  try  y 
go,  'Hey,  this  is  what  I  want  to  do."  " 

Tom  remembers  back  when  he  was  Kevin's  age  hi 
self.  A  crack  basketball  and  volleyball  athlete  at  t 
University  of  Southern  California,  he  joined  the  Unit 
Airlines  management-trainee  program  following  gradi 
tion.  It  was  only  after  he  quit  and  got  some  bit  parts  as 
actor  in  commercials  and  movies,  that  he  finally  decid 
what  he  wanted  to  do. 

Despite  all  the  fame,  Selleck  has  not  lost  the  down-1 
earth  attitude  he  had  in  his  college  days.  Though 
tends  to  shy  away  from  interviews,  he  has  never  devi 
oped  the  bad-boy  reputation  of  sudden  superstars  li 
Sean  Penn  or  Bruce  Willis.  He  usually  travels  alor 
without  a  large  entourage.  "I'm  not  comfortable  wi 
people  protecting  me."  he  says.  "You  begin  to  becor 
isolated  and  lose  touch  with  all  that's  going  on  aroui 
you,  and  gradually  you  start  picking  the  ■wTong  roles 
don't  mean  you  should  pick  roles  just  to  pander  to  < 
audience,  but  you  have  to  know  who  you  are,  and  y< 
have  to  know  what  people  would  like  to  see  you  in." 

Selleck  smiles — that  famous  dimpled  smile — and  ado 
"Which  doesn't  mean  you  can't  expand  their  ideas." 

Now  that  his  Magnum  days  are  almost  over,  Sellei 
plans  on  doing  just  that. 
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If  you  have  Nerve  DeaJhess, 
heariiigdearfya^in  is  nobigtniiig. 


You  can  hear  but  can't  understand  all  the  words?  That's  nerve 
deafness.  K  you've  been  told  your  hearing  can't  be  helped,  you've 
been  told  wrong. 

Mrade-Ear  ^  is  tiny  practically  unnoticeable. 

It's  no  bi^er  than  a  nickel.  And  it's  helping  hundreds 
of  thousands  of  people  who  thought  they'd  never  wear  a 
hearing  aid.  Or  couldn't  be  helped  by  one. 

Better  hearing  starts  with  better  information. 

For  a  free  booklet  on  nerve  deafness  and  ways  to 
correct  it,  call  or  mail  the 
attached  card  today.  Because 
^  when  you're  losing  your  hear- 
ing, the  worst  thing  to  do 
is  nothing. 


WWW^ 


/%,  Miracle-Ear 

Call  now  foryour  free  booklet 

1-800-245-4327 


Callorsettdfor 
your  free  booklet  today. 

©  1988  Dahlberg,  Inc.  Miracle-Ear  is  a  registered  trademark  of  Dahlberg,  Inc.  The  Miracle-Ear  symbol  is  a  trademark  of  Dahlberg,  Inc.  7731  Country  Club  Drive.  Golden  Valley,  MN  55427. 
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Moving  to  a  new 
home  was  difficult 
enough  for  Claire, 
but  it  was  harder 
still  for  her  ten- 
year-old  daughter. 
Was  there  anything 
a  mother  could  do 
to  help  her  little 
girl  make  friends? 


laire  pxished  her  shopping  cart,  on  its 
squeaky  wheels,  to  the  front  of  the  store. 
"Aren't  you  glad  we  found  those 
chocolate-covered  marshmallow  cookies?" 
she  asked  her  daughter,  who  was  scuffing 
along  beside  her,  her  hands  stuffed  deep  into  the  pockets  of  her  pink  snow  jacket. 

"Uh-huh,"  Mandy  said  with  forced  cheerfulness,  but  Claire  wasn't  fooled  by 
her  ten-year-old's  bravado.  Supermarket  shopping  had  always  been  one  of  their 
favorite  mother-daughter  jaxints,  but  that  was  months  ago,  and  far  away,  in  the 
old  neighborhood.  They  had  moved  in  January,  and  though  it  was  already  April, 
Mandy  still  hadn't  shown  her  usual  excitement  for  anj^hing. 

Claire  put  her  hand  on  the  back  of  her  daughter's  head  and  found  her  hair  still 
cold  from  the  brisk  wind  outside.  That  was  another  setback,  Claire  noted  with 
irritation:Though  their  calendars  showed  it  was  officially  spring,nature  refused 
to  cooperate.  There  had  been  snow  just  last  week,  and  the  temperature  had  yet  to 
break  thirty-five,  but  everyone  had  warned  her  that  winter  hung  around  longer 
in  Indiana  than  on  the  East  Coast.  Mandy's  yellow  bicycle  sat  in  their  new 
basement,  where  she  sometimes  rode  it  slowly  in  tight  circles  on  the  tile  floor, 
dreaming,  no  doubt,  of  summer,  her  old  home  and  her  old  friends,     (continued) 
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This  will 
teach  them 


May  we  ask  a  question?  How 
many  verbs  are  on  this  page? 
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Before  you  answer,  you 
must  read  everything.  Right? 
Congratulations.  %)u  have 
just  had  your  first  Questron 
lesson.That  wasn't  so  bad. 

Questron  teaches  children 
from  ages  4  to  9.  They  learn 
to  read  and  count  and  follow 
written  instructions. 

The  Questron  electronic 
wand  beeps  or  buzzes  and 
flashes  its  lights  when  your 
answerisrightorwrong.lt 
even  plays  a  victory  chime.  It 
makes  learning  fun.  It  costs 
less  than  $15. 

If  you  had  a  Questron  right  now, 
you  could  find  tiie  correct  answer 
to  our  problem  above  by  simply 

Price  Stem  Sloan,  Los  Angeles 


placing  the  end  of  the  wand  on 
the  color  shapes.  The  correct 
answer  will  then  beep. 

That  sounds  like  fun.%u 
do  the  very  same  thing  in  the 
Questron  workbooks.  There 
are  more  than  three  dozen 
unique  books  containing  word 
problems,  games,  puzzles  and 
numbers.  They  are  colorfully 
designed  with  pictures  and 
are  easy  to  understand. 

The  books  make  great  gifts. 
%u  can  use  them  over  and 
oveY.You  can  buy  them  in  sets 
with  the  wand  or  separately 
%u  will  find  Questron  sets 
from  Price  Stem  Sloan  on 
sale  where  toys  and  books  are 
sold.  Look  for  the  display 

By  the  way  Questron  was 
recently  chosen  as  one  of  the 
Ten  Best  Toys  of  the  Year. 
There  is  only  one  more  verb  to  go. 

AskaQuestroit 


THE  LATEST  BRIGHT  IDEA 
FROM  KITCHENAID. 


This  Ultr/\  Power  Mixer  effortlessly  kne/\ds  the  toughest  dough. 
Its  optional  attachments  let  you  grind  metUS,  puree  fruits,  slice 
vegetables,  shred  cheese.  even  make  pasta,  grind  grain  and  stuff  sausage. 

The  KitchenAid  Mixer  in  new  m^*-     ■.  .^^      A*«4 

Royal  Red  can  become  nothing  less  than  a     B^rtClldlAmlQ 

TOTAL  food  PREPAR/\TI0N  CENTER.  SeE  IT  NOW.       FOR  THE  WAY  ITS  MADE 
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This  elegant  cat  ;s  uuchess. 
And  you  can  getu  Gund  at  all  fine  departmerit.  to>\  gift  and  i:- 
Gund,  Inc.,  P.O.  Bax  H.  Edison,  New  Jers^  O88I0 
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counters  and  got  on  a  short  line  nea  gii 
the  door.  The  truth  was,  the  move  wa  jjy 
hard  on  all  of  them.  Though  Philip'     ' 
new  job  had  meant  a  handsome  salar 
increase  and  the  kind  of  responsibilit  jjv 
he'd  been  yearning  for,  it  had  ala  jji 
meant  leaving  their  Long  Island  hom 
and  all  their  friends  and  family.  Bu 
she  and  Philip  were  adults;  they  hai 
agreed  to  this.  Mandy  had  no  choice 
and  her  entire  world,  and  everythini 
she  had  come  to  call  her  own,  had  beei  jjj 
taken  away  from  her. 

Philip  had  warned  Claire  that  sh 
was  coddling  their  daughter.  "Wh; 
should  she  try  to  make  friends,"  Phili] 
had  said  just  last  night,  "if  you  keej 
reinforcing  the  idea  that  this  move  i 
something  to  be  in  mourning  over?' 
Claire  glanced  guiltily  into  her  sho; 
ping  cart  at  her  most  recent  peace  offe: 
ing,  the  chocolate  marshmallow  cookiei 

She  suddenly  spotted  a  mother  atn 
daughter  on  a  longer  line  just  in  fronj 
of  her.  The  little  girl  looked  to  bi 
about  Mandy's  age,  and  the  wom^ 
her  blond  hair  cut  in  an  efficient  bo 
looked    pleasant    and    approachabl 
Claire  wheeled  her  cart  over  with  ex| 
agger ated  casualness. 

"Where  are  you  going.  Mom?  It's  0 
turn,"  Mandy  said,  seizing  her  moth] 
er's  coat  sleeve. 

"This  is  fine,  honey.  I'm  not  in  an 
hurry,"  Claire  said  quickly,  looking  u 
to  smile  at  the  blond  woman,  who  wa; 
now  unloading  her  items  onto  the  con| 
veyor  belt:  dishwashing  liquid,  a; 
enormous  bag  of  dog  food,  kitche: 
trash  bags,  ice  cream. 

"Oh,  terrific,  they  carry  that  brand, 
Claire  said  to  the  woman,  gesturing  toj 
ward  the  ice  cream.  "We  just  moved  her( 
fi-om  New  York,  and  I  was  afraid 
wouldn't  be  able  to  get  my  daughter' 
favorite  flavor.  You  know  how  importanj 
it  can  be  to  have  some  of  the  comforts  o] 
home  when  you're  in  a  new  place." 

"Maaa-aaahh,"  Mandy  whined,  exj 
asperated,  but  Claire  ignored  her.  Th 
blond  woman  smiled  warmly.  "Well] 
welcome  to  the  neighborhood.  M: 
name's  Janet,  and  this  is  Toby." 

Claire  introduced  herself  and  Mand; 
who  mumbled  a  hello  and  then  shuffle 
nervously  behind  Claire's  leg,  jerkin; 
the  zipper  of  her  wdnter  jacket  up  an^ 
down  with  obvious  agitation.  It  seemei 
Janet  lived  only  a  few  blocks  away 

"So  I  bet  you  and  Toby  are  in  school 
together,"  Janet  said  to  Mandy.  "Wha 
grade  are  you  in,  sweetie?" 

"Fifth,"  Mandy  said  grudgingly,  as  i 
she  were  imparting  government  se- 
crets against  her  will.  Then  she  glares 
at  Claire. 
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"Well,  that's  just  swell,"  Janet  con- 
lued.  "Toby's  in  sixth,  so  maybe  she 
n  show  you  around  a  bit." 
Toby,  who  until  now  seemed  indif- 
-ent  to  the  whole  exchange,  eyed 
andy  suspiciously.  Then,  Claire 
ticed,  with  the  cruel  swiftness  of 
uth,  Toby  seemed  to  decide  that 
andy  would  just  not  do  as  potential 
end  material.  "Well,  the  sixth  grad- 
s  don't  see  the  fifth  graders  so 
ach,"  Toby  said,  not  meeting  her 
other's  eye.  "We're  in  the  big  girl's 
hool  yard  now." 

No  one  said  anything  for  a  tense  mo- 
ent,  and  then  Janet  gave  a  blustery 
ugh.  "Why,  I  bet  Toby  would  like  to 
me  over  tomorrow  and  bring  one  of 
!r  board  games  and  tell  Mandy  all 
tout   school    events."   Janet   looked 


over  at  her  daughter  hopefully,  but 
Toby  pretended  to  be  absorbed  in 
watching  the  cashier  pack  up  their 
groceries.  "In  fact,  I'm  sure  she'd  love 
to,"  Janet  said  with  finality. 

laire  had  been  staring  blankly 
at  the  newspaper  want-ads  sec- 
tion for  the  last  half  hour.  She 
had  worked  at  a  bank  for  five 
years  in  the  old  neighborhood, 
but  now  she  was  thinking  of  try- 
ing something  completely  different. 
An  ad  for  an  apprentice  landscaper 
had  caught  her  eye.  Yet  ever  since 
Mandy  and  Toby  had  marched  into  the 
house  over  an  hour  ago — their  noses 
running  and  their  cheeks  red  from  the 
gusty,  cold  air — Claire  had  been  so 
preoccupied  that  she  couldn't  concen- 


trate on  what  she  was  reading. 

Just  then,  Claire  heard  four  feet 
trudging  dovimi  the  stairs,  and  though 
she  struggled  to  look  nonchalant,  she 
couldn't  stop  herself  from  studying 
their  faces  with  nervous  expectation.  If 
only  Mandy  could  make  just  one 
firiend,  it  would  be  the  first  step  in 
assuring  her  that  this  wasn't  a  cold, 
alien  place.  But  both  girls  looked  sul- 
len and  ill  at  ease. 

"So,  how'd  the  game  go,  girls?" 
Claire  asked,  realizing  too  late  that 
she  was  practically  shouting. 

"We're  going  to  watch  TV,  okay, 
Mom?"  Mandy  said.  Claire  thought  she 
heard  a  veiled  warning  not  to  ask  more. 

"Oh.  Sure,  okay."  She  headed  into 
the  kitchen  and  made  an  attempt  to 
start  dinner,    (continued  on  page  160) 
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What's  on  tonight,  tomorrow  and  every  day?  Fruit  of  the  Loom®  socks. 
Our  futma^jgif  quality  socks  is  made  to  fit  big  and  little  kids,  moms  and  dads, 

le  family!  And  they  all  come  with  our  unconditional 
guarantee.  So  you'll  enjoy  Fruit  of  the  Loom  quality  and  value — night  and  day 

FRUIT  OF  THE  LOOM  SOCKS 


Selected  styles  contain  DuPont  Orloa'  e  1988  Fruit  ol  the  Loom.  Inc..  One  Fnjit  of  the  Loom  Drive.  Bowling  Green,  KY  4210 
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LHJ's  follow-up  on  the  headlines 


REHN-A 

the  myths,  the  facts 


W/7/  this  simple  tteatmenf  really  ^ 

keep  you  young  forever,  or  is  that  "- 

just  another  hype?  Here,  the  story  behind 
the  highly  charged  headlines 

For  nearly  two  decades,  Retin-A  was  an 
obscure  substance  known  only  to  der- 
matologists and  their  acne  patients.  But 
since  the  publication  this  year  of  a  study 
showing  that  it  can  also  make  some  wrinkles 
disappear  or  grow  less  noticeable,  Retin-A 
has  become  the  newest  buzzword  among 
women  hoping  to  find  eternal  youth  in  a  twenty- 
dollar  tube. 

"It's  hard  for  the  media  not  to  hype  it,"  says 
Albert  Kligman,  M.D.,  Ph.D.,  the  developer  of  Re- 
tin-A and  a  professor  of  dermatology  at  the  Universi- 
ty of  Pennsylvania,  in  Philadelphia.  "It's  the  first 
drug  that  can  be  shown  to  retard  and  reverse  some 
effects  of  aging." 

In  the  widely  publicized  study,  first  reported  in  the 
Journal  of  the  American  Mdical  Association  (JAMA) 
this  winter,  fourteen  of  fitu^en  patients  who  used 
Retin-A  on  their  face  for  four  months  showed  an 
improvement  in  photoaging,  or  wrinkles  caused  by 
exposure  to  the  sun.  But  Retin-A  is  not  effective, 
researchers  emphasize,  in  combating  changes  in  the 
skin  caused  by  the  process  of  growing  older.  Instead, 
it  is  most  effective  on  crow's-feet  and  fine  smile 


lines,  says  Diana  Bihova,  M.D.,  clinical  instructor  in 
dermatology  at  New  York  University  Medical  Cen- 
ter. "Almost  everybody  will  benefit  from  it  if  her 
skin  is  sun-damaged,  regardless  of  age,"  she  says. 
The  drug,  available  as  a  cream  or  gel,  also  helps  give 
skin  a  new  glow,  make  skin  tone  more  even  and 
make  brown  spots  and  liver  spots  less  prominent. 
Retin-A  (generic  name,  tretinoin)  is  a  vitamin  A 
derivative  that  works  by 
speeding  up  the  regenera- 
tion, or  turnover,  of  surface 
skin  cells  and  by  stimulating 
the  circulation  of  blood  to 
the  skin.  But  because  it  is  so 
powerful,  it  can  often  be  ex- 
tremely irritating;  more  than 
90  percent  of  the  patients  in 
the  study  published  in  JAMA 
had  problems  with  localized 
swelling  and  mild  scaling. 
And  after  Retin-A  is  used, 
the  skin  becomes  extremely 
sensitive  to  sunlight.  Further- 
more, once  a  woman  starts 
using  Retin-A,   (continued) 


Before  (left)  and  after:  A 

forty-eight-year-old  woman 

saw  her  crow's-feet 

disappear  after  using  Retin-A 

regulaHy  for  twelve  months 


case  histories 

Three  women,  in  different  stages  of  the  aging 
process,  talk  about  their  experiences  with  Retin-A: 

MGIoyce  hmer,  fifty-one,  Ann  Arbor,  lllikhigan 

"I  was  a  sun  worshiper  for  thirfy-six  years.  I  hated 
the  effects  on  my  skin.  I  heard  about  the  Retin-A 
study,  and  I  volunteered.  My  skin  glows  now,  and 
my  crow's-feet  are  barely  noticeable.  If  s  a  miracle." 

MDoiis  Preston,  forty-seven.  New  York  Oty 

"Retin-A  made  my  face  shiny,  and  my  skin  seemed 
smoother.  But  then  I  got  sunburned,  and  the  skin 
around  my  eyes  and  mouth  got  dry  and  wrinkled- 
looking.  My  skin  soon  went  back  to  the  way  it  was, 
but  I'd  been  frightened.  I'm  still  using  Retin-A,  but  I 
wear  sun  block  and  sunglasses  every  day." 

Mlaurie  Uffner,  thirty-three.  New  York  City  "My 

lines  eased,  especially  on  my  forehead  and  around 
my  eyes.  It  has  made  my  skin  very  dry,  but  it  has 
also  improved  the  appearance;  one  night  my 
husband  said,  'Wow,  your  skin  bob  really  good.' " 
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1988  General  Foods  Corporation 


After  going  to  every  store 
in  town  today, 


om  and  I  came  home 
r  a  cup  of  Cafe  Vienna, 


and  realized  the  perfert 
wedding  dress  was 
in  the  attic  all  the  time. 

Old  lace,  new  beginnings  and  Cafe 
Vienna.  Smooth  and  light,  with  ^h 
just  a  touch  of  cinnamon,  it's  a  CJ 
taste  worth  sharing.  And  just  geSSw. 
one  of  eight  deliciously  dif-  ''°°°^ 
ferent  flavors  from  General  Foods' 
International  Coffees. 


Celebrate  the  moments  of  your  life  with  General  Foods  International  Coffees. 
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LHJ's  follow-up  on  the  headlines 


(continued)  she  must  do  so  for  years  if  the 
effects  are  to  be  permanent. 

Robert  Phelps,  M.D.,  director  of  the  der- 
matopathology  service  at  Mount  Sinai  Medi- 
cal Center,  in  New  York  City,  advises  pa- 
tients using  Retin-A  to  apply  it  at  night  and  to 
wash  their  face  with  a  mild  soap  thirty  min- 
utes before  using  it.  He  also  recommends 
using  Retin-A  less  frequently  if  any  irritation 
develops.  And  patients  should  use  a  sun- 
screen and  a  moisturizer  during  the  day,  Klig- 
man  says.  Bihova  advises  women  using  Ret- 
in-A to  stop  applying  it  two  days  before  they 
go  on  any  vacation  where  they'll  be  out  in 
the  sun  and  to  use  a  strong 
sunscreen  or  sun  block. 

Although  physicians 
can  prescribe  it  for  antiag- 
ing  purposes,  the  federal 
Food  and  Drug  Adminis- 
tration (FDA)  has  ap- 
proved Retin-A  as  an  acne 
treatment  only.  Ortho 
Pharmaceutical,  which 
manufactures  Retin-A,  is 
studying  the  drug's  antiag- 
ing  effectiveness  and 
plans  to  seek  FDA  ap- 
proval of  Retin-A  for  that 
purpose  once  its  studies 
are  completed.  For  now, 
the  FDA  advises  that  the  drug  be  used  with  caution, 
particularly  by  pregnant  women. 

But  the  time  commitment  and  irrita- 
tion caused  by  Retin-A  are  apparently  ^_.^ 
minor  inconveniences  to  hundreds  of  ^K  «*  \\ 
thousands  of  women.  Following  publi-  W  T  "^  **  /' 
cation  of  the  study,  Ortho  got  so  many  ^  ^  """.U 
orders  for  the  drug  that  it  had  to  add  an 
extra  shift  of  workers.  -frf^ 

Kligman  sees  the  craving  for  effec-     "  .'-^j^^ 
tive  antiaging  treatments  as  the  inevita-  *-^-  • 

ble  product  of  a  society  preoccupic-' 
with  youth.  "Women  hate  to  v.::tc,-  •  ^ 

year  after  year,"  he  says.  In  Retin-A,  it  seems,  they 
have  finally  found  the  first  significant  treatment 
to  slow  down  the  clock. 


fYriY  my  ^^  presidenHal  campaign 
is  long  and  arduous,  and 
inevitably  most  contenders 
will  drop  out.  Still,  the  wife 
of  each  candidate  thinks 
that  the  man  she  loves 
should  be  in  the  White 
House — someday.  Here,  the  candidates'  wives, 
who  campaigned  this  spring,  tell  LHJ  why  their 
husband  should  be  president 


husband 
should  be 
president 


DEMOCRATS 

Kitty  DukaUs 


...  '.A      jr 

Does  this  woman  look 

fifty-one?  She  is.  Gloyce 

Forner  says  Retin-A  has 

taken  five  years 

off  her  appearance 


Fifty-one  and  the  mother  of  three 

children,  she  is  a  social  activist 

whose  causes  include  shelter  for 

the    homeless    and    the    humane 

resettlement    of    Southeast    Asian 

refugees.  "Mike  has  the  character,  the  competence  and  the 

compassion  to  lead  our  country.  He's  also  a  devoted  husband 

and  father.  Even  after  Mike  became  governor,  he  made  it  a 

point  to  be  home  for  dinner  each  night  at  six  o'clock,  and  he 

may  be  the  only  governor  on  record  who  never  missed  a 

parent-teacher  conference!" 


me  Gephardt 


A  former  advertising  copywriter,  she  left 
her  job  seventeen  years  ago  to  raise 
three  children.  But  since  her  husband 
began  running  for  president,  Mrs.  Gep- 
hardt, forty-six,  has  become  such  a  veter- 
an campaigner  that  she  now  edits  the 
congressman's  speeches  and  critiques  his 
delivery.  "Perhaps  Dick's  strongest  quali- 
ty is  his  compossion.  He  truly  cares  about 
health  care,  jobs  and  peace,  not  as  political  issues  but  because 
they  affect  families.  He  has  taken  the  fight  of  average  families," 
the  struggle  to  regain  control  over  our  economic  destinies,  and 
he  has  made  it  his  fight,  too." 


.^ 
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In  case  you  haven't 
noticed,  summer  is 
definitely  back.  That's 
why  the  makers  of 
Coppertone®  products 
want  to  remind  you  that 
while  the  sun  is  going  to 
last  all  summer,  your 
skin  has  to  last  a  life- 
time. So  slip  into  some- 
thing hot,  but  don't  forget 
the  Coppertone 
protection. 

•  Coppertone  Natural 
Tan  Accelerator  For  a 
glorious  tan  with  less 
time  in  the  sun. 

•  Coppertone  Lotion. 
SPF  6.  If  you  need  a 
little  more  protection 
but  still  want  a 
beautiful  tan. 

•  Coppertone  Sunscreen 
Lotion.  SPF  8.  Even 
more  protection  and 
that  great  Coppertone 
moisturizing  formula. 

•  Coppertone  Sunblock 
Lotion.  SPF  15.  Ultra 
protection  for  sun-sen- 
sitive skin  and  loaded 
with  moisturizers. 

•  Coppertone  Sunblock 
Lotion.  SPF  25.  Ultra 
Plus  protection  mois- 
turizes as  it  screens 
sensitive  skin  from 
the  sun. 

•  Coppertone  Sunblock 
Lotion.  SPF  30+.  All 
day  protection  and 
deep-conditioning 

moisture  for  skin 
that's  highly  sun- 
sensitive.  Blocks 
96%  of  the 
sun's  dam- 
aging rays. 


9B8  Plough,  Inc.  Coppertone  is  a  registered  trademark  of  Plough,  Inc. 


^ts> 


Coppertone        Coppertone 
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SUNBLOCK  LOTION 

wimviUMN  (  ond  AlOE 


a  Coppertone 


SUNBLOCK  LOTION 

wiin  vnAhON  E  ond  AU3E 


The  tan  you  want. 

The  protection  you  need. 


Tipper  Go 


She  is  a  vigor- 
ous campaigner 
against  violent 
and  sexually  ex- 
plicit rock-music 
lyrics  and  at  thir- 
ty-nine, is  the  mother  of  four.  Though  perceived 
as  a  conservative,  she  is  active  in  the  organiza- 
tion Mothers  Embracing  Nuclear  Disarmament. 
"When  Al  and  I  first  met  as  teenagers,  1  was 
struck  by  his  intelligence  and  intensity.  Now  his 
strength  of  character  is  the  backbone  of  our 
family.  These  qualities  will  enable  him  to  pro- 
vide the  same  kind  of  guidance  for  our  nation." 


Lee  Hart 


She  has  been  forced  to  endure 

(lublicly  what  many  women  suf- 
er  privately:  humiliating  gossip 
about  her  Husband's  infidelity. 
But  Mrs.  Hart,  fifty-two  and  the 
mother  of  two  cnildren,  stood 
by  her  man,  attracting  both 
sympathy  and  criticism  as  she  campaigned  with  him 
after  he  decided  to  re-enter  the  race.  "Gary  has 
vision,  commitment  and  bold  ideas.  With  his  twelve 
years'  experience  as  a  leader  in  the  Ui.  Senate,  and 
with  his  innovative  proposals  for  solving  America's 
problems,  I  sincerely  believe  he's  the  best  qualified 
to  govern  this  country  in  the  next  decade." 


Jacqueline 
Jackson 


Forty-four  and  as  politi- 
cally fervent  as  her  hus- 
band, Mrs.  Jackson,  the 
mother  of  five,  acknowl- 
edges that  her  husband's 
political  activities  have 
affected  their  life.  "I've  had  to  be  the  mother  and  the  father," 
she  says.  "But  I  don't  condemn  my  husband.  His  life  is  out 
there."  Mrs.  Jackson  herself  is  active  in  both  domestic  and 
international  issues,  campaigning  for  her  husband  and  traveling 
to  Ethiopia.  It  is  a  grueling  routine,  but  she  gladly  undertakes  it 
for  the  man  she  believes  will  set  the  nation  on  a  path  of 
harmony  and  compassion.  "If  I  could  be  a  man,"  she  says, 
"I'd  be  Jesse  Jackson." 


,trends, 
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REPUBLICANS 

BaitaraBush 

At  sixty-three,  she  is  an  indefatigable 
campaigner  and  the  mother  of  five  chil- 
dren. She  is  also  active  in  the  fight  against 
illiteracy.  "George  is  the  strongest,  best- 
qualified,  most  decent  and  kindly  man 
running  for  president.  He'd  be  an  out- 
standing chief  executive.  Am  I  prejudiced 
about  George?  You  bet  I  am." 


b 


Elizabeth  Dole 


h 


A  Harvard  Law  School  graduate  and 
former  Transportation  Secretary,  Eliza- 
beth Dole,  fifty-one,  is  one  of  the  most 
popular  and  influential  women  in 
Washington.  "Bob  has  been  on  the 
political  firing  lines  for  twenty-seven 
years.  That's  the  experience  that  has  prepared  him  for  the 
presidency.  In  his  personal  life,  too,  he  has  proven  his  ability 
to  surmount  difficulties  with  intelligence  and  compassion." 


Joanne  Kemp 

She  gave  up  her  teaching  career  to  follow 
her  pro-football-playing  husband  from 
one  team  to  another.  Fifty-one  and  the 
mother  of  four,  she  is  one  of  Washington's 
best-known  cooks,  "Jack  is  running  for 
president  because  he  wants  to  improve 
things  for  America's  children.  You  Know 
Jack  as  a  candidate;  I  know  him  as  a 
husband  and  father.  He  has  the  wisdom  to 
be  the  leader  our  country  needs." 


Dede  Robertson 


A  graduate  of  the  Yale  Uni- 
versity School  of  Nursing 
and  the  mother  of  four,  Dede  Robertson,  sixty,  was  convert- 
ed to  evangelical  Christianity  by  her  husband,  and  she  con- 
^^^  ^^  .i——-^-  verted  him  to  Republicanism. 
^^H  ■■  j^?Si^^\^  "I've  shared  my  life  these  past 
^^m  H  I  "  ^     thirty-three  years  with  the  most 

^^i  ^H  Jk.  honest  man  I  know.  Pat  is  a  man 

f        ^^  of  vision  and  principle,  and  he 

can  lead  this  country  back  to  the 
greatness  it  once  enjoyed." 
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By  Mary  Mohler  and  Margery  D.  Rosen 


Your  special  clay?f/.of 

depends 

[ou  never  thought  it  would  come  to  this.  Mother's  Day  was  always 
[one  of  your  favorite  holidays.  Right  up  there  with  Thanksgiving  and 
[Christmas.  That  is,  until  you  became  a  mother.  Now  maybe  your 
kids  want  to  make  you  a  special  dinner,  but  your  mother  wants  you 
I  to  spend  the  day  with  her. 

You  don't  mean  to  sound  ungrateful.  You  love  your  mother  and 
want  this  day  to  be  memorable  for  her,  too.  How  can  you  handle  this 
emotional  tug-of-war,  not  unlike  what  many  families  experience  during 
the  Christmas  holidays?  Georgia  Witkin-Lanoil,  Ph.D.,  a  clinical  psycholo- 
gist and  author  of  Quick  Fixes  and  Small  Comforts  (Villard,  1988),  offers 
some  suggestions. 

Assess  the  needs  of  the  mothers  involved — you,  your  mom,  even  Grandma — 
but  be  flexible.  What  was  appropriate  last  year  might  not  work  this  year. 
Negotiate  plans  with  your  mother  You  might  soy,  "Now  that  I'm  a  mother,  too,  I 
really  see  how  you  were  often  pulled  in  many  directions,  so  I  hope  you'll  understand 
that  this  year,  Mark  and  the  kids  want  to  cook  dinner  for  me  at  home.  How  about  if 
we  visit  you  on  Saturday  instead?"  Send  flowers  with  a  special  note  or  call  on  Sunday 
so  she  knows  you're  thinking  of  her,  but  be  prepared  for  some  resentment. 
If  you  do  decide  to  share  Mother's  Day  with  your  mom  (or  his),  make  sure  all 
the  moms  feel  special  and  no  one  gets  stuck  with  the  chores — Sunday  brunch  at  a 
restaurant  could  be  an  ideal  solution. 

Remember,  too,  that  you'll  probably  feel  guilty  if  you  moke  o  decision  and 
everyone  isn't  pleased.  It's  okay  to  focus  on  yourself.  Announce  to  your  own  family: 
"On  Sunday  I'd  love  to  hove  breakfast  in  bed  . . .  go  cut  for  dinner,  whatever."  There 
is  no  such  thing  as  mind  reading — even  on  Mother's  Day! 


^^^J  ^^^jf      I  I'    ■/     I  I     vision  problems  in  a 

preschooler  because 
a  child  doesn't  know 
his  vision  isn't  nor- 
mal.   According    to 
the  American  Optometric  Association,  all 
kids  should  see  on  eye  doctor  by  age 
three.  But  if  your  child  shows  any  of  the 
'  II  (\^   '     following   symptoms,  get  an   eye  exam 

j[  i.M._J     immediately. 

■  Unusual  appearance  or  redness  of  the  eyes  or  eyelicis 

■  One  eye  that  turns  in  or  out  with  fatigue 

■  Frequent  or  excessive  tearing  or  rubbing  of  eyes 

■  Sties,  sores  or  crusted  eyelids 

■  Closing  one  or  both  eyes  frequently  or  squinting 

■  Avoidance  of  bright  lights  or  close  work  (models,  blocks, 
puzzles,  colors) 

■  Complaints  of  blurring,  double  vision  or  headaches 

■  Not  recognizing  familiar  faces  at  a  distance 


One  mother} 

STORY 


Born  to  bicker 

BYJUDITHA.REIMER 

I'm  in  the  kitchen  chopping  vegeta- 
bles when  I  hear  something  I  never 
thought  I'd  live  long  enough  to 
hear — nothing. 
I'm  not  home  alone.  All  three  of 
my  children  are  in  the  next  room. 
They  are  not  sleeping,  they  are  not  en- 
grossed in  TV  or  a  video,  and  they  are 
not  bickering.  I  don't  think  it  has  ev- 
er happened 
before.  One 
is  reading, 
one  is  work- 
ing a  cross- 
word puz- 
zle, one  is 
listening  to 
his  Walk- 
man; and  (unbelievably)  no  one  took 
anyone  else's  pillow,  no  one  has  his 
smelly  feet  in  anyone's  face,  and  no  one 
is  even — most  vile  of  offenses — singing 
along  out  loud.  I  know  better  than  to 
mention  this  ephemeral  moment,  but  I 
recognize  a  milestone  when  I  see — or 
rather,  hear — one. 

My  children  were  bom  to  bicker.  It's 
their  favorite  pastime,  and  they  do  it  so 
well.  They  can  provoke  an  argument 
with  the  lift  of  an  eyebrow  ("Mom,  he's 
looking  at  me!"),  communicate  by  men- 
tal telepathy  ("Mom,  he's  going  to  hit 
me ! " )  and  always  invite  me  to  join  in  the 
fun  ("Mom,  I  called  the  couch  first! 
MAKE  HER  MOVE!").  They've  even 
been  known  to  argue  about  the  color  of 
the  sky:  "It's  blue." 
"No,  it's  turquoise." 
"It  is  not,  it's  sky  blue.  And  white. 
You  forgot  the  clouds,  dummy." 
It  was  just  this  morning  (continued) 
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(continued)  that  I  was  thinking  about 
the  Snoopy  sheets.  I  was  delivering 
fresh  linens  to  their  rooms  when  I  had 
one  of  those  nostalgic  flashbacks  to 
the  days  when  the  children  them- 
selves were  rumpled,  damp  and  un- 
derfoot. We  had  one  set  of  sheets 
with  the  Peanuts! 


under;r 
standirig 


Penny  wise 

Eveiy  day  we  check  our  diange 
and  take  out  any  coins  from 
the  year  our  son  was  bom. 
The  coins  go  into  o  special 
jar,  which  he  will  get  when 
he's  eighteen  as  a  present. 
—Kathleen  Lipinski, 
Williston  Park,  NY 


Do  you  know  an 
abused  child? 


characters  that 
each  one  of  my 
children  coveted 
above  all  else.  It 
didn't  matter  that 
we  also  had  a 
set  of  Mickey 
Mouse  sheets  and 
sailboat  sheets;  the 
Snoopy  sheets  were  the  most  highly 
prized  and  had  to  be  rotated  among 
their  bedrooms  weekly. 

The  fireworks  in  those  days  cen- 
tered on  who  got  to  sit  by  the  window 
in  the  car,  who  got  the  most  green  M 
&  M's  and  who  got  to  drink  out  of  the 
"gun  cup,"  a  restaurant  promotional 
item  with  a  handle  like  the  grip  on  a 
six-shooter.  I  learned  to  split  a  candy 
bar  with  mathematical 
precision  into  three  identi- 
cal pieces,  to  remember 
whose  turn  it  was  to  get 
the  prize  out  of  the  cereal 
box  and  to  make  sure  ev- 
erybody, always,  had  a 
chance  to  be  first. 

Nobody  wants  the 
Snoopy  sheets  anymore. 
Hot  areas  of  dispute  these 
days  are  unauthorized 
channel  changing,  using  all 
the  mousse  and  who — I 
can't  believe  it — gets  to  use  my  car. 
So  I'm  chopping  vegetables  just  as 
I've  done  a  thousand  times.  Why  is 
hearing  nothing  so  monumer^tal  "■ 
You  see,  I've  been  listening  for  , 
long.  I've  listened  for  their  breathing 
the  nights  they  had  the  croup.  I've 
listened  for  the  creaking  springs  of 
forbidden  jumping  on  the  beds.  Now 
I'm  listening,  in  this  silence,  to  m\- 
children  growing  up.  And  the  tears 
aren't  just  from  the  onions. 
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Dr.  Baiter  is  a  practicing 
psychologist  and  professor  of 
educational  psychology  at  New 
York  University.  He  hosts  call-in 
programs  for  parents  on  ABC 
Talkrodio.  His  most  recent  book 
is  Who's  in  Control?  (Simon  & 
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There  is  something  you 
con  do:  Coil  the  Notional 
Child  Abuse  Hotline  (800 
4-A-Child),  twenty-four 
hours  0  day,  seven  days 
a  week.  Counselors  will 
help  victims  of  abuse, 
those  who  suspect  an 
obuse  is  ongoing,  as 
well  OS  those  who  feel 
they  ore  in  danger  of 
obusing  o  child. 


I  ur  eight-monfh-old  won't  sleep  through  the  night,  and  we're 
all  going  a  little  crazy.  Lately,  I've  started  taking  him  into 
bed  with  my  husband  and  me  just  so  we  can  get  some  sleep.  But 
now  he's  come  to  expect  it — what  am  i  going  to  do? 

First,  rule  out  any  physical  symptoms  that  might  be  causing  your  son 
distress — teething,  cramps,  hunger  or  thirst.  Assuming  none  of  these  is  the 
problem,  remember  that  it  is  normal  for  infants — like  adults — to  awaken 
briefly  during  their  sleep  cycle.  Some  infants  are  unable  to  fall  back  to  sleep, 
often  because  of  the  way  they  are  put  to  bed.  For  example,  if  your  son  foils 
asleep  in  your  arms,  being  rocked,  or  on  the  breast  or  bottle,  he  will  require 
the  some  procedure  to  resume  his  sleep.  Try  modifying  your  bedtime 
procedure  so  he  learns  to  fall  asleep  in  his  crib,  and  he'll  likely  be 
able  to  do  so  during  the  night  without  your  assistance.  If  your  child 
still  requires  your  company,  as  he  may  while  you're  trying  to  break 
his  habit  of  sleeping  in  your  bed,  sit  in  a  comfortable  chair  near  his 
bed.  I  am  not  in  favor  of  children  in  the  parental  bed,  because  it's 
important  for  children  to  learn  that  being  alone  is  not  necessarily 
unpleasant  and  that  they  con  be  safe  away  from  their  parents. 
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any  times,  my  husband  doesn't  bother  putting  on 
.  a  robe  after  showering,  so  my  two-year-old 
daughter  often  sees  him  in  the  nude.  He  says  it's  natural, 
but  I'm  not  comfortable  with  the  idea.  What  do  you  think? 

We  all  want  our  children  to  develop  healthy  attitudes  about  their  sexuality,  and 
we  certainly  wont  them  to  regard  their  bodies  without  shame.  But  while  it's  true 
ihot  one's  body  is  perfectly  natural,  it's  also  true  that  many  natural  acts  in  our 
culture  are  not  performed  in  the  company  of  our  children. 

Several  factors  may  confuse  your  child  if  she  sees  a  naked  body.  There  is  o 
Si7.e  disparity,  for  one  thing,  as  well  as  the  presence  of  mature  sex 
characteristics.  Furthermore,  an  adult's  genitals  ore  at  children's  eye  level,  and 
there  isn't  en  cdequate  point  of  reference  in  their  own  bodies.  This  can  be 
puzzling,  and  fcr  some,  distressing. 

If  a  chile  hcippors  to  see  you  naked,  don't  make  a  big  deal  of  it;  but  in 
general,  parents  .should  ovoid  nudity  around  their  children. 
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Dimetapp*  was  the  number  one  prescribed  brand  for  colds  and  allergies  for 
;r  20  years.  During  that  time  more  than  200  million  prescriptions  were  written 
it. 

And  now  that  Dimetapp  is  available  in  non-prescription  formulas,  doctors 
ntinue  to  recommend  it  more  than  any  other  cold  or  allergy  brand 

But  no  medicine  can  work  if  your  child  won't  take  it. 

That's  why  Dimetapp  comes  in  Elixir  form  with  the 
:at  grape  taste  that  appeals  to  kids. 

Dimetapp  is  also  available  in  Tablets  and  12  hour 
entabs? 

So  take  the  advice  of  doctors  and  pharmacists,  and 
Dimetapp  take  care  of  your  family's  colds  and  allergies. 

For  colds  and  allei^ies, 
toietapp  is  the  best  advice  you  can  take.' 


A.R  Robins  Co.,  1986 


Bardot 


B  What's  happened  to  the 
worid's  sexiest  woman?  In 
this  rare  interview,  she  tells 
Ladies'  Home  Journal  why 
she's  sold  many  of  her  pos- 


sessions and  gone  from  be- 
ing a  superstar  to  a  recluseH 


or  ten  years,  this  reclusive  super- 
star has  refused  to  speak  to  jour- 
nalists. When  we  first  wrote  her 
requesting  an  interview  months 
ago,  she  declined  but  then  began  a 
correspondence  with  the  JouiTial,  eventually  agreeing  to  answer  our 
questions— but  only  in  writing.  Shortly  afterward,  she  changed  her  mind 
and  invited  us  to  meet  her  in  Paris.  Here  is  our  exclusive  report. 

SITTING  CURLED  LiP  ON  A  SOFA,  DRESSED  IN  A  SHORT  BLACK  SKIRT  AND  WHITE- SELK 
blouse,  Bai-dot,  at  fifh'-thi-ee,  is  as  slim  and  supple  as  when  she  became  the  world's  first  "sex 
kitten."  Her  youthful  figure  is  testimony  to  her  discipHned  daily  regimen  of  exercise  and  a 
strict  vegetarian  diet,  and  he-  long  blond  mane  of  hair  still  flows  down  her  back.  But  today  it 
is  shot  through  with  gray,  ard  the  style  is  less  flattering  than  it  was  when  (continued) 
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Wisk  gets  ring  around  the  collar  and  your  whole  wash  clean. 
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By  U.S. Gov't. testing  method. 


ALL  BRAND  STYLES  ABOVE  ARE  IQuiioi. 

Competitive  tar  levels  reflect  either  the  Jan.  '85  FC  Report  ur  FTC  method. 
BOX:  Less  than  0.5  mg.  "tar;'  less  than  G.05  mg.  nicGiii.2,  SOFi"  PACK' 
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by  FTC  method. 


SURGEON  GENERAL'S  WARNING:  Quitting  Smoking 
Now  Greatly  Reduces  Serious  Risks  to  Your  Health. 
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BRIGITTE  BARDOT 

;ontinued 

adopted  it  thirty-five  years  ago. 

is  Bardot's  face  and  voice,  how- 
r,  that  betray  how  unkind  time  has 
1  to  her.  If  age  is  a  state  of  mind, 
dot  is  older  than  her  American 
rs,  Shirley  MacLaine  and  Jane 
da.  Her  face  is  deeply  lined,  a  visi- 

confirmation  of  the  unhappiness 

has  experienced,  and  when  she 
iks,  it  is  frequently  with  bitterness 
inger.  Her  tone  softens  only  when 
discusses  the  emimals  with  which 
surrounds  herself 
hese  days,  Bardot  divides  her  time 
veen  La  Garrigue,  her  farm  outside 
is,  and  a  compound  that  includes 
house.  La  Madrague,  near  St.-Tro- 

on  the  French  Riviera.  The  com- 
nd,  which  overlooks  the  Mediterra- 
n,  is  surrounded  by  a  tall  bamboo 
:e.  It  is  Bardot's  jealously  guarded 
'ate  world. 

A  fierce  independence 

y  has  Bardot  chosen  to  become  so 
usive?  "I  am  not  a  recluse,"  she 
sts.  "I  live  like  an  unsociable  per- 
— it  is  different.  People  get  on  my 
ves.  I  am  not  interested  in  their 
e  problems,  most  of  them  superfi- 
.  They  leave  me  cold." 
ardot's  distaste  for  her  own  species 
t  first  disquieting.  But  perhaps  it  is 
understandable  reaction  from  a 
nan  who  has  been  hurt  and  used 
)ughout  much  of  her  life.  Now,  Bar- 
feels,  the  only  creatures  she  can 
5t  are  animals. 

My  fifteen  dogs  and  fifty  cats  keep 

constantly  busy  and  give  me  plenty 

vorries — they  get  ill,  they  get  old 

but  they  also  give  me  great  joy," 

says.  "They  keep  me  going." 

0  feed  her  pets,  Bardot  orders  doz- 

of  cans  of  cat  food  daily,  as  well  as 

ne  cuts  of  meat  for  the  dogs,  and 

spends  more  than  an  hour  each 

cooking  their  meals.  For  her,  it  is 

nail  price  to  pay  for  their  unswerv- 

devotion.    "They    are    my    best 

nds,"  she  says. 

;  is  a  surprising  flip-flop  for  a  wom- 
who  once  posed  in  ads  for  Black- 
ma  mink  coats.  "Yes,  it  is  true;  I 
id  furs,"  Bardot  admits.  "I  also  used 
;at  meat.  But  one  day,  I  suddenly 
lerstood  the  horror  it  all  represent- 
Only  very  stupid  people  never 
nge  their  convictions." 
'oday,  Bardot  has  established  an  in- 
lational  network  of  shelters  for  ani- 
ls, and  it  was  due  to  her  efforts  that 
Jice  has  approved  a  number  of  ani- 
l-protection measures.  "I  have  been 
ited  like  an  animal  for  years  and 
rs,"  she  says  in  explaining  her  pas- 
late  interest  in  animal  rights,  al- 


This  class  reunion  was  made  possible 
by  a  Lane  Cedar  Chest. 

At  17,  Renee  and  Susan  wore  the  same  size,  cheered  for  the 

same  team,  and  had  a  crush  on  the  same  senior.  A  lot  has  changed 

since  then.  But  it's  amazing  how  a  certain  sweater  can  put  them  right 

back  at  Canton  High.  If  it's  a  special  memento.  If  it's  irreplaceable. 

If  it's  a  part  of  your  life  that  you  love  going  back  to, 

preserve  it  in  a  genuine  Lane  Cedar  Chest. 


Lane 


More  than  1CX)  styles,  priced  from  S200...each  as  t>eauli(ul  as  the  memories  it  holds.  For  a  colorful  brochure,  send  SI  to 
The  1-ane  Company,  Inc.  Dept.  T050,  Altavista.  VA  24517-0151.  Shown  is  No.  3617  Heirloom. 


though  in  her  own  case  she  is  referring 
to  being  stalked  by  photographers 
rather  than  hunters.  "I  understand  the 
sheer  terror  of  being  hunted.  I  have 
been  marked  by  it.  I  can  smell  a  cam- 
era from  a  distance.  I  can  certainly 
identify  with  an  animal." 

The  statement  is  not  surprising.  At 
the  height  of  Bardot's  fame,  the  atten- 
tion of  fans  and  photographers  was  un- 
relenting. A  sculpture  of  her  as  Mari- 
anne, the  symbol  of  the  French  Repub- 
lic, was  installed  in  provincial  town 
halls  across  the  country.  (Her  likeness 
was  recently  replaced  by  that  of  ac- 
tress Catherine  Deneuve.) 

Bardot    still    receives    nearly    four 


hundred  letters  daily  from  fans  and 
animal  lovers,  even  though  she  has  not 
made  a  film  since  1973.  She  especially 
welcomes  letters  from  her  "friends" — 
the  children  who  write  her.  "The  old 
people  I  visit  in  the  rest  home  in  St.- 
Tropez  are  friends,  too,"  she  says. 
"Their  gratitude  warms  my  heart  .  .  . 
to  them  I  am  still  a  girl." 

Bardot  says  she  refuses  to  dwell  on 
her  days  as  a  youthful  sex  symbol.  She 
almost  never  bothers  to  watch  her  old 
movies.  "I  don't  really  care  for  any  of 
them,"  she  explains.  "I  get  the  feeling  I 
£im  watching  a  total  stranger.  I  will 
never  make  another  film!" 

What  does  she  think        (continued) 
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PANTY 
HOSE 


FREE. 

(Well,almost.) 


Send  S2.00  and  receive  a  pair  ol  Round  The  Clock  Silky  Lycra 
Sheer  pantyhose,  a  $4.50-S5.00  value!  Available  in  too 
styles;  #61-High  Cut  Tanga  Panty  (ityle  shov/n)  or  #62— 
Shiny  Control  Top. 

Fill  out  the  Inlormallon  below  and  mail  with  $2.00  (Includes 
postage  and  handling)  to: 


Round  the  Clock 

Silky  Lycra  Sheer  OHer 

RO.  Box  7194 

Young  America,  MN  55473-7194 


Name- 


Address- 
City 


.Apt.#. 


-State- 


-Zip- 


Have  you  ever  purchased  Round  the  Clock  before? 
Yes  D       No  D 

Style  (check  one): 61  Tanga  Top  (S4.50  retail  value) 

62  Control  Top  (35.00  retail  value) 

Color  (check  one): Ivory  Pale  Beige 

Satin  Taupe       Jet  Black 
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■  BRIGITTE  BARDOT 

continued 

about  the  quality  of  today's  movies? 

"I  don't  give  a  damn  about  any  of 
them,"  she  replies  angrily. 

Which  movie  actor  does  she  consider 
the  sexiest? 

"I  don't  give  a  damn!" 

Well,  which  actress,  then? 

"I  don't  give  a  damn!" 

Nor  does  she  care  to  spend  much 
time  worrying  about  her  own  looks.  "I 
decided  long  ago  to  grow  old  like  the 
average  woman — without  a  face-lift," 
she  says.  "I  cein't  stand  the  idea  of  hav- 
ing my  face  pulled  in  various  direc- 
tions. If  one  is  fifty,  it  is  ridiculous  to 
pretend  that  one  is  thirty.  My  face  is 
lined,  but  I  have  a  wisdom  I  lacked  in 
my  days  as  a  star." 

I  The  men  in  her  life 

Much  of  Bardot's  knowledge  was  ac- 
quired through  painful  experience. 
Her  relationships  with  men  have  rare- 
ly been  fulfilling.  She  was  never  close 
to  her  father,  an  affluent  Versailles 
industrialist,  who  once  whipped  her 
fifty  times.  She  fell  under  the  control 
of  three  successive  husbands  whom  she 
ultimately  divorced,  the  most  notable 
being  director  Roger  Vadim,  her  Sven- 
gali,  who  seduced  her,  married  her  and 
launched  her  to  fame  in  1956  with  And 
God  Created  Woman.  Vadim  recently 
included  a  lurid  account  of  their  rela- 
tionship in  his  book,  Bardot,  Deneuve, 
Fonda:  An  Autobiography.  All  Brigitte 
will  say  is,  "I  despise  him,  and  I  don't 
give  a  damn  about  his  book." 

In  fact,  Bardot  has  become  so  disillu- 
sioned with  the  opposite  sex  that  when 
she  is  asked  what  quality  attracts  her 
most  in  a  man,  she  bluntly  retorts, 
"His  absence."  She  has  twice  tried  to 
kill  herself;  one  attempt  occurred  only 
a  few  years  ago,  on  her  forty-ninth 
birthday.  The  first  time  came  at  the 
age  of  twenty-six,  when  she  swallowed 
a  bottle  of  tranquilizers  a  few  months 
after  the  birth  of  her  son,  Nicolas,  by 
her  second  husband,  Jacques  Charrier. 
When  the  couple  later  divorced,  Char- 
rier won  custody  of  the  boy.  "I  couldn't 
bring  up  Nicolas,"  Bardot  confided  la- 
ter. "7  needed  a  mother."  Today,  Bar- 
dot  rarely  sees  her  son,  now  twenty- 
eight,  man-ied  and  himself  a  father. 
i  The  legacy  of  Bardot's  fame  and  un- 
successful relationships  is  a  bitterness 
that  is  reflected  in  her  sharp-tongued 
advice  to  aspiring  young  actresses:  ''Tell 
them  not  to  commit  suicide,"  she  says. 

It's  ■;"'•-:>.  wonder,  then,  that  Bardot 
identifies  '/*-h  Maril5Ti  Monroe,  an- 
other trcubi;id  sex  s3mabol.  "I  under- 
stand her  suicide,"  Bardot  says.  "She 
was  much  too  r  :igile  to  survive  in  the 
jnngl;  of  men." 
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But  Bardot  has  survived,  find 
strength  in  the  cause  to  which  she  n 
devotes  herself.  Last  year,  she  sold 
nearly  all  her  worldly  possessions 
an  auction  in  Paris  that  raised  mi 
than  $700,000  for  a  new  animal  1 
mane  foundation.  "I  gave  my  beai 
and  my  youth  to  men,  and  now  I 
giving  my  wisdom  and  experience 
animals,"  she  said  at  the  time. 

I  The  dignity  of  age 

Although  Bardot  has  been  pho 
graphed  sunbathing  topless,  she  I 
recently  complained  about  the  nud 
on  the  beaches  of  Southern  France. 

She  tosses  her  head  angrily  at  t 
implication  of  inconsistency.  "Ah,  pc 
don\  I  have  never  undressed  on  a  bea< 
I  have  been  seen  naked  in  certain  filn 
but  these  were  modest,  artistic  sho 
And,  when  you  compare  that  with  wh 
goes  on  today. . . . 

"One  has  got  to  retain  a  certain  di 
nity — be  it  in  St.-Tropez  or  anjrwhe 
else,"  she  adds.  "This  charming  litt 
part  of  the  world  seems  to  be  attraci 
ing  all  the  vices:  exhibitionism,  drug 
pornography,  homosexuality.  I  ha 
decadence.  And  God,  how  I  dislike  u 
liness!  One  can  always  find  ways 
overcome  lack  of  physical  attribute 
anyone  can  develop  a  certain  charm, 
sense  of  style.  But  the  people,  partic 
larly  the  punks,  that  I  see  around  n 
strive  to  make  themselves  hideous- 
the  horrible  green  hair,  shaven  head 
black  teeth  .  .  .  they  look  as  if  th( 
have  come  out  of  an  insane  asylum." 

Bardot  is  the  first  to  admit  that  hi 
views  are  not  always  populcir.  But  th< 
doesn't  concern  her  in  the  least, 
have  always  done  the  opposite  of  oti 
ers,"  she  declares  proudly.  "And  I  ha\ 
never  courted  popularity  or  fame.  B 
ing  popular  has  ruined  my  life,  bi 
now,  after  all  these  years,  my  fame  hj 
become  useful;  it  helps  in  the  fight 
wage  for  my  beloved  animals." 

Bardot  insists  she  does  not  look  bac 
on  her  life  with  sadness.  "I  regr< 
nothing!"  she  says.  "Only  the  presei 
matters  to  me  now.  The  past  is  dead. 

As  for  the  future,  Brigitte's  frien( 
are  convinced  she  would  like  to  marr 
again,  for  the  fourth,  and  final,  tim( 
She  has  let  it  be  known  that  the  ma: 
would  have  to  be  "good,  intelligen 
amusing,  a  bit  wild."  But  when  aske 
about  the  one  absolutely  essentia 
quality  such  a  man  would  have  to  pos 
sess,  Bardot  suddenly  sounds  dejected 

"He  would  have  to  love  animals  a 
much  as  I  do,"  she  says,  "and  I  ver 
much  doubt  that  such  a  man  exists."  I 

Those  wishing  to  help  Bardot's  effort 
on  behalf  of  animals  can  send  contribu 
tions  to:  Brigitte  Bardot  Foundation  fo 
Animals,  St.-Tropez,  France. 
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in  health 

What  do  you  do  when  your 

husband  is  ill  and  will 

never  be  better?  The  seoringly 

honest  story  of  the  torments 

and  triun^  -hs  of  a  marriage 


} 


T 

■  ed  and  I  had  been  mamed 
I  twelve  years  that  morning 
I  in     August     when     he 

■  hugged  me  at  the  door 
I  and  spoke  calmly  so  as 
M  not  to  alert  the  children. 

"I'll  call  as  soon  as  I  hear  from  the 
doctor."  Then  he  took  Seth's  hand, 
and  the  two  of  them  walked  down 
the  hall  to  the  elevator:  a  tall, 
curly-haired  man  with  his  tall, 
curly-haired  ten-year-old  son. 
Nobody  would  have  noticed  that 
the  man's  stride  fell  slightly  off, 
that  his  right  foot  failed  to  swing 
forward  as  surely  as  his  left. 

"Come  on,  kid!"  I  said  to 
Debbie,  age  eight,  whose  tie-dyed 
shirt  looked  more  dirty  than  dyed 
and  whose  gold-rimmed  granny 
glasses  stuck  crookedly  into  her 
straight  black  hair.  We  walked  to 
her  camp  bus,  and         (continued) 

Adapted  from  the  Ijook  MAINSTAY:  FOR  THE  WELL  SPOUSE 
OF  THE  CHRONICALLY  ILL— A  MOVING  PERSONAL 
ACCOUNT  AND  A  COMPANION  GUIDE.  Published  by  Little. 
Brown  &  Company. 


By  Maggie  Strong 


Finally;  protection  Mom  and  I  can  both  live  withf 

JuneAllyson 


When  my  mother  suffered  a  stroke,  1  learned  firsthand  how  hard  a  caregiver's 
role  is.  Maybe  the  hardest  thing  of  al  I  is  coping  with  the  accidents  that  so  often 
occur.  But  with  Depend  fitted  briefs,  we  don't  have  to  worry.  At  last,  there's 
a  brief  with  protection  we  can  live  with. 

Only  Depend  fitted  briefs  have  elastic  at  the  waist  and  legsfora  snug,  com- 
fortable fit.  A  betterfit  means  better  leakage  protection.  And  that  makes 
life  a  lot  easier  for  both  of  us. 

If  someone  you  love  has  a  heavy  bladder  control  problem,  try  Depend  fitted 
briefs  in  regular  or  large  size.  For  less  severe  problems,  try  Depend  under- 
garments and  shields.  Call  1-800-2-DEPEND  for  a  free  sample. 

DEPEND  Fitted  Briefs. 

Because  a  better  fit  means  better  protection. 
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July,  one  side  of  his  tongue  went 
numb. 

He  looked  so  worn  the  evening  he 
returned  from  the  urologist.  In  the 
kitchen  he  took  off  his  tie:  "I  have  to  go 
into  the  hospital  for  some  tests." 

"What  tests?" 

"A  spinal  tap." 

I  could  hear  the  water  dripping  in 
the  sink.  "Oh,  honey."  I  put  my  arms 
around  him.  We  stood  silently,  while 
outside,  car  horns  punctuated  the  sum- 
mer traffic.  We  were  entirely  equal. 
We  were  entirely  together. 

That  night,  I  took  up  my  medical 
dictionary  and  turned  to  spinal  tap. 
These,  I  read,  are  used  to  test  for  mul- 
tiple sclerosis,  meningitis,  brain  tu- 
mor. I  turned  to  multiple  sclerosis,  and 
in  a  single  paragraph  read  about 
numbness  in  cheek  and  tongue,  prob- 
lems with  urination,  problems  with 
^  swallowing,   about    everything,    even 


■  SICKNESS  AND  HEALTH 

continued 

when  I  got  back,  no  phone  was  ringing. 
I  knew  I  mustn't  call  Ted,  who  was 
sitting  in  his  publishing  office  in  mid- 
Manhattan.  He  was  keeping  his  line 
open  all  morning  for  Dr.  Astor. 

In  our  bedroom,  I  pulled  up  the 
spread  and  thought  of  the  trip  we'd 
taken  shortly  after  we  were  married, 
when  I  was  thirty-one  and  Ted  thirty- 
three.  In  Mykonos  Ted  had  known  so 
much!  How  to  call  for  room  service  in 
Greek,  what  armies  had  passed 
through  what  brown  plains.  But  he 
was  tired  a  lot,  too. 

Back  home,  we  were  happy  to  be 
grown-ups,  each  other's  permanent 
date.  Seth  was  born.  Then,  Debbie. 

Ten  o'clock. 

I  wandered  into  the  dining  room, 
where  I'd  managed — amid  diapers — to 
launch  a  writing  career.  After  a  late 
start,  we  had  it  all:  careers,  kids,  mar- 
riage. There  was  just  one  problem. 

For  several  years,  Ted  had  been  ex- 
periencing- episodes  of  impotence. 
Clearly,  said  the  doctor,  Ted  was  anx- 
ious. 

But  no  life  is  perfect.  We  had  lovely 
times.  Ted  and  I  would  smile  at  each 
other  over  the  children's  books. 

"How  can  you  run  like  that?"  Ted 
squinted  on  the  beach  as  I  ran  after 
the  kids.  "Don't  you  get  tired?" 

"No,"  I  said,  stopping  suddenly  be- 
side Ted,  standing  like  a  long-legged 
bird  with  his  hands  in  the  pockets  of 
his  windbreaker.  "Do  you?" 

"Lately  I  get  out  of  breath." 

The  doctor  fotmd  Ted  to  be  in  great 
shape.  A  few  months  later,  he  walked 
into  a  glass  door.  Then  he  choked  lean- 
ing over  a  drinking  fountain.  In  May, 
he   had   some   trouble   urinating.    In 
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impotence — one  of  the  earliest  signs. 

"Ted!"  I  called  out.  In  those  last  sec- 
onds of  my  innocence,  I  didn't  want  to 
know  anything  Ted  didn't  know. 

Quarter  of  tvs'elve!  Why  didn't  Ted 
call?  Finally,  the  phone  rang. 

"This  is  Dr.  Astor,"  a  tense  voice 
reported.  "I  haven't  been  able  to  reach 
your  husband.  The  report  is  affirma- 
tive for  multiple  sclerosis,  but  don't  get 
excited.  There  is  a  lot  of  research  going 
on  now.  Could  be  a  breakthrough  in  a 
matter  of  years,  months." 

"Will  you  please  call  my  ..." 

He'd  hung  up. 

Oh,  Ted.  My  poor  Ted.  And  Dr.  Astor 
was  making  me  tell  him! 

"Well,  i  knew  it  all  the  time,"  Ted 
replied  in  his  confident,  managerial 
voice.  "I'm  going  to  ring  him  now.  I 
need  to  find  out  what  to  do." 

"Call  me  back." 
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I  waited.  This  explained  so  muc 
would  make  up  for  everything, 
how  could  I  find  a  $50,000-a-year  jj 

When   Ted   called   back,   his   vl 
sounded  hurt.  "It  rang  ten  times,'] 
said,  smaller,  less  powerful.  "A  ser 
finally   answered.   'Dr.   Astor   is 
available,' "  he  imitated  the  womj 
voice,  "'Dr.  Astor  has  left  for  the 
port .  .  . '"  his  voice  came  to  a  stop, 
I  knew  he  could  no  longer  control  il 

"Honey,"  I  began,  as  the  groundf 
neath  us  turned  to  quicksand. 

I    do  have  a  balance  problem," 
I    said  to  the  kids  when  we  sat  dc 
I    to  supper.  We'd  agreed  that  Icbi 
JL  afternoon  to  tell  them  the  tri 
but  not  the  whole  truth. 

That  night  we  made  the  phone  cs 
"There's    really    nothing    to    wol 
about,"  he  was  saying  to  his  parents^ 
Florida.  "Hey,  it's  much,  much  mil^ 
when  you  get  it  in  your  forties." 

"There's  lots  of  research  going 
now,"  I  put  in  from  my  end.  "Th 
could  be  a  breakthrough  any  day." 

"Be  well."  His  parents  struggled 
control  their  voices  in  what  was  prol 
bly  the  worst  phone  call  of  their  liv 

We  hung  up  and  met  in  the  kitch 
where  I  got  out  the  maple  wain 
Ted's  favorite.  "It's  hard  for  them," 
explained  witlessly  to  each  other. 

"No  problem,"  Ted  insisted  on 
next  call,  to  his  sister. 

When  my  mother  started  to  cry,  I 
afraid  I  told  her  not  to  be  silly — and 
course,  Ted  would  keep  working! 

At  Ivmch  the  next  week,  my  frie 
Jane's  musical  voice  sounded  elegi; 
"Oh,  Maggie,  Maggie.  I'm  so  sor 
And  Ted,  poor  Ted."  The  numbness 
hadn't  knovim  I'd  been  feeling  lifted 
millimeter.       (continued  on  page  1  '• 
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UNroRTUNATELY,  SIGNS  OF  DRUG  USE 
AREN'T  THIS  OBVIOUS. 


Fortunately,  they're  not  invisible,  either.  That's  why 
's  so  important  that  parents  know  what  these  signs  are 

The  problem  is  that  most  parents  don't  know.  And,  as 
0  often  happens,  their  child's  drug  problem  goes  unde- 
ected. 

It's  senseless.  Especially  when  the  signs  of  drug  use 
re  right  in  front  of  the  parent's  eyes.  Signs  such  as 
xcessive  secrecy,  fewer  visits  home  from  college  or  a 
Irop  in  school  performance  Other  signs  are  irritability, 

)  1987,  Smith/Grccnlatid  Inc. 


weight  loss,  pupil  dilation,  and  heavy  usage  of  eye  drops 
or  nasal  sprays. 

These  are  only  a  few.  There  are  many  others. 

If  you're  a  parent,  you  must  get  involved.  You  can 
learn  more  about  the  signs  of  drug  use  by  contacting 
your  local  agency  on  drug  abuse 

Knowing  these  signs  isn't  a  cure  But  at  least  it's  a 
start. 


PARTNERSHIP  RMR  A  DRUG-FREE  AIMERKA 
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These  luxurious  sheets  and  pillowcases  are  sr.led  in  the  softest  no-iron  200  thread  count  Mostly  Cotton^"percale.  Fullv  coordinated  wit 
bedspreads,  pillowshams.  comtortei^,  bedruffles,  decorative  pillows,  draoeries  and  towels  For  infnrm.tinn  nlP..P  r.llV«nn-^^7  oik 


pillows,  draperies  and  towels.  For  information  please  calf  1-800-537-0115. 


You  Must  Have  Discovered  The  Feel  Of  Springmaid. 


BillBlass"RaphaelRose"for  SpHI 
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By  Shirley  Sloan  Fader 

We  hear  so  much  about  this  in- 
triguing   country    on    the    news. 

What's  it  really 
like?  Join  us  on 
a  tour  of  Tokyo 


journey 

to 


People  bowing  instead  of 

shaking  honds,  velvet 

seats  on  the  spotless 

subway  cars — small 

differences  that  told  me 

I'd  gone  from  West  to 

East.  A  map  is  essential  to 

get  around.  Many 

buildings  and  streets  are 

not  marked.  You  give  and 

receive  directions  in  terms 

of  landmarks.  If  you  want 

to  travel  by  taxi,  have 

your  hotel  write  out 

directions  for  the  driver 

RS.  4 


jokyo  is  so  large  and  bustling,  you  might  think 
(you'd  need  days  to  see  it  all.  But  it's  possible  to 
cover  the  highlights  in  just  a  short  visit,  I  asked 
the  Japan  National  Tourist  Organization  to 
devise  an  itinerary,  and  here  are  some  of  the 
sights  they  recommended. 

The  Imperial  Palace  is  closed  to  tourists,  but 

you  con  walk  through  the  Imperial  Gardens,  a  beautiful  example  of  Japanese  landscaping.  If  you'd  like  a  guided 

tour,  phone  the  Imperial  Household  Agency  in  Tokyo  (213-1 1 11)  and  ask  for  Sankan  Section,  Extension  485  or 

486.  You  must  apply  before  the  day  you  want  to  tour.  The  tour  is  in  Japanese,  but  the  leaders  speak  some  En- 
glish, and  their  guidance  can  be  helpful. 

I'm  not  usually  a  dance  aficionado,  but  the  Kabuki  theater,  with  its  magnificent  costumes,  oncient  stories 

and  graceful,  stylized  movements,  enchanted  me.  You  can  attend  an  entire 

show  (usually  five  acts,  lasting  about  four  hours),  or,  ot  the  Kobukiza 

Theater,  you  may  purchase  a  Makumi  ticket  (about  $6.50),  which  entitles 

you  to  a  standing-room  view  of  one  act,  losting  about  an  hour.  Excellent 

English  earphone  commentary  is  available  for  about  $6  per  show.  I  saw  a 

portion  of  Yoshitsune  Senbon  Zakura,  the  stor/  of  a  magic  white  fox  that 

disguises  himself  as  a  warrior. 

Japan  offers  a  unique  way  to  experience  the  culture  from  the  inside— 

the  Home  Visit  System,  in  which  Japanese  families  volunteer  to  invite  you 

as  a  guest  for  teo  and  conversation  in  the  evening.  You  ore  likely  to  be 

seated  on  cushions  on  a  tatami  floor  (of  course,  you  will  have  removed 

your  shoes  at  the  front  door)  when  you  visit.  Register  and  request  an 

invitation  at  JNTO  Tourist  Information  Center,  Tokyo  Office,  6-6  Yurakucho 

1  -chome,  Chiyoda-Ku,  telephone  502-1 461 .      (continued  on  page  P.S.  7) 


The  ancient  art  of  Kabuki  the- 
ater is  an  enthralling  spectacle 
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with  Eurail  Flexipass 

you  can  stay  another  day 

or  be  on  your  way. 


PlMt  "Hope  the 


Introducing 
Eurail  Flexipass. 

bu  only  have  to  use  it  9  days 
luring  your  21  day  vacation. 

Vith  the  new  Eurail  Flexipass*  you  have  the  flexi- 
•ility  of  using  any  9  days  of  rail  travel  during  a  21 
lay  period.  So  now  you  can  travel  First  Class  through 
ny  or  all  of  16  countries  with  first 
lass  freedom  and  savings  too! 

Available  as  of  January  1,  1988 


The  flexible  way  to  see  Europe. 

Please  rush  me  nfn-c  Eurail  Flexipass  color  brochure. 


Nanie. 


Address- 
Citv 


.State- 


Mail  to:  Eurailpass.  P.O.  Box  10383, 
Stamford.  CT.  06904 


-Zip 

LJ  05  88 


OLD  STURBRIDGE  VILLAGE 
•  A  PLACE   FOR  ALL  SEASONS  'Lj 


Step  back  in  time  at  Old 
Sturbridgc  Village  and  let 
the  sights  and  sounds  of 
1830s  New  England 
surround  you. 

Explore  restored 
homes,  businesses,  a 
working  farm,  water- 
powered  mills,  and  period 
gardens.  Talk  with  Village 
artisans  as  they  demonstrate  early  19th- 
century  crafts.  Relax  as  you  stroll  down 
a  country  pathway,  through  the  covered 
bridge,  or  past  a  field  of  grazing  livestock. 

Come  enjoy  a  day  in  early  America! 

Special  events  year-round.  Lodging 
available.  Group 
rates.  Write  or 
call  for  a  free 
color  brochure. 
RatednVortha 
Journey," 
— Michelin  Guide. 


1  Old  Sturbridgc  Village  Road, 
Sturbridgc,  MA  oi  566-0200 


Exit  9,  MA  Turnpike,  Exit  2, 1-84 
617-347-3362 


D-i 


^4<yOAJjtA 


ngiAHO 


Bnn%  your  family  to  a  land  of     \^ 
majestic  mountains,  crystal 
blue  lakes,  and  roaring 
rivers.  Unlimited  -i*» 

recreation  First  class  ■• 

accommodations.  Free  ^ 

color  brochure. 

l'800-635-7820. 

IDAHO 

Idaho  Travel  Council  Statehouse 
Boise,  Idaho,  Roam  L  83720. 


U.S.  SAVINGS  BONDS 


THE  GREAT  AMERICAN  INVESTMENT 


TRAmTALK 


continued 


the  one- 
suitcase 

weekend  wardrobe 


The  airlines  are 
cracking  down  on 
excess  luggage  these 
days.  Want  to  bypass 
the  baggage  claim 
and  still  look  great? 


The  following  essentials  j^y  Qy^  wordrobe-wlse  pocking  tips  on 

should  get  you  through  '  .  .  ,  '  w»      i 

any  weekend  activity-  your  ncxt  family  vocotion 

daytime  sight-seeing, 
evenings  out,  days  at 
the  beach. 

Allow  one  bog  per 
person,  which  will  meet 
the  airline  requirements. 


for  you 


^ 


Sticking  to  basic  colors  is  the  key  to 
preventing  overpocking.  And  remember, 
it's  okay  to  wear  the  same  thing  more 
than  once!  Pieces  should  be  black  and 
white  for  mix-and-match  ease.  (Use 
accessories  for  a  punch  of  color.) 

■  Slim  block  skirt  in  cotton  or  a  linen 
blend 

■  Pull-on  copri  or  cropped  pants  in  cotton 
■Block  maillot  swimsuit 

■  Block  tank  top  or  racer-bock 

■  Traditional  T-shirt  in  white 

■  Oversize  shirt  in  washable  silk 
(doubles  OS  a  jacket  over  T  or  maillot) 

■  White  cotton  walking  shorts 

■  Block  patent  stroppy  sandals 

■  White  sneakers 

Accessories:  cinch  belt  in  red;  silk 
rose  to  wear  in  hair,  on  lapels  or  at  the 
waist;  big  floral  scarf  (tie  sarong-style 
for  a  bathing-suit  coverup);  chunky 
jewelry;  sunglasses;  beach  thongs. 


for  the  kids 

Two  ol  ;verything  is  the  basic  rule  when 
packing  kids'  clothes,  but  that  doesn't 
hove  to  mean  taking  more  than  one  bag. 

■  Two  bathing  suits 

■  One  oversize  T-shirt  (use  as  a  beach 
coverup  and  a  nightshirt) 

■  Boxer-style  shorts  (two  pairs) 

■  Two  T-shirts 

■  Lightweight  pull-on  cotton  pants 

■  One  pair  of  overalls  in  a  bright  pastel 

■  A  skirt  for  girls;  pair  of  pants  for  boys 

■  Jelly  shoes  and  sneakers 

■  Sun  hat 


'for  him 


If  he  wears  the  jacket  on  the  plane, 
there's  even  less  bulk  for  him  to  tote. 

■  Summerweight  casual  jacket  in  pale 
gray  or  a  muted  pastel 

■  Khaki  pants 

■  Jeans 

■  Two  cotton  shirts  (one  white,  one 
blue  denim) 

■  Black  T-shirt 

■  White  cotton  walking  shorts 

■  Swim  trunks 

■  Loafers  or  espadriiles,  sneakers 
Accessories:  beach  thongs,  sunglasses. 


iliff 


^ 


fo, 


veryone 


<t 


Each  ta  n  .  should  car  i  his  own  comb,  hairbrush  and  toothbrush. 

Distribute  communci  toiletries — shampoo  and  conditioner,  a  hair  dryer,  toothpaste, 
shaving  gear,  spray  deodorant,  sunblock  ond  aloe  gel  (to  soothe  sunburn) — m 
remaining  space  in  clready  packed  bogs.  — CAROLYN  NOYES 
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Durney 

Ti^~^  It  is  customary  to  bring  candy  or  some  other 
small  gift. 

A  good  place  to  get  an  introduction  to 
Japan  is  the  UENO  Section  of  Tokyo,  a 
concentration  of  cultural  buildings,  muse- 
5  and  parks  (here  you  can  view  the  glories  of  cherry  blossoms  during 
ingtime).  In  just  an  hour  at  Tokyo  National  Museum,  I  got  a  lightning 
n/iew  of  the  best  of  Japanese  antique  pottery,  weapons,  Buddhas, 
iigraphy,  spectacular  kabuki  costumes,  plus  a  view  of  an  exquisite 
'Onese  garden  and  teahouse. 

The  approach  to  the  Asokusa  Temple  is  through  a  famous  open-stall 
ipping  arcade.  Then  you  come  to  the  stunning  Buddhist  temple  itself, 
iicated  to  the  goddess  Kannon.  If  you're  as  fortunate  as  I  was,  you'll 
ir  the  great  drum  sounded  and  see  the  priests  conducting  a 
emony — perhaps  to  honor  a  newborn  child. 
An  extraordinary  Shinto  shrine  is  the  Meiji,  adjacent  to  the  fashion- 
e  Harajuku  section,  where  Meiji  and  Omotesando  streets  house 
idreds  of  shops,  cafes  and  restaurants.  Despite  being  right  in  Tokyo, 
:  Meiji  shrine  is  isolated  from  cit/  noise  by  acres  of  landscaped  woods 
d  gardens — seeing  them  gives  you  a  feeling  of  utter  tranquillity.  Its 
'ing  iris  gardens  are  world-famous. 

Hotels:  Top  hotels  with  ever/  luxury,  while  not  inexpensive,  cost  no 
)re — and  often  less — than  you'd  pay  for  comparable  accommoda- 
ns  in  New  York,  London  and  Paris.  The  Imperial,  Okura,  New  Otani  and 
.Osaka  Prince  hotels  are  the  undisputed  leaders.  The  Imperial  has  an 
tra  edge,  with  its  central  location  near  the  Imperial  Palace  grounds 


and  just  a  few  blocks  from  the 
famed  Ginza  shopping  area, 
the  Tourist  Information  Cen- 
ter and  the  International  Ba- 
zaar. If  you're  seeking  more 
of  a  bargain,  rooms  range 
from  low-price  Japanese- 
style  basic  ryokan  (inns  where 
you  sleep  on  tatami  mats  and 
may  have  to  share  a  bath)  to 
moderate-price  Western-style 
buildings.  Write  New  York  City 
JNTO  for  a  free  booklet.  Eco- 
nomical Travel  in  Japan. 
JNTO,  630  Fifth  Avenue,  New 
York,  NY  10111. 


Imperial  splendor:  top,  part  of  the 
palace  and  gardens;  bottom,  the 
main  gate  of  the  palace 


the  smart  travek 


Y 


! 


Vlany  rent-a-car  companies  are  now  charging  as 
nuch  as  Si  1.95  a  day  for  a  collision-damage 
Moiver.  That  means  you  can  be  liable  for  the  full 
ralue  of  the  car  if  it  is  stolen  or  damaged  unless 
you  pay  the  additional  charge.  This  charge  now 
makes  some  advertised  low  rental  rates  no 
bargain  at  all — ^the  waiver  can  double  the  cost  of 
the  rental — but  many  people  are  afraid  not  to 
pay  it.  Fortunately,  there  are  now  some  less 
expensive  ways  of  getting  insured.  Check  your 
own  auto  insurance  policy.  A  spokesperson  for 
the  Insurance  Information  Institute  estimates 
that  more  than  half  of  drivers  with  auto  collision 
insurance  will  automatically  be  covered  if  they 
damage  a  rental  car.  Also,  some  major  credit  card 
companies  now  provide  collision  insurance  for 
their  customers — sometimes  at  no  charge.  For 
example,  American  Express  offers  such  protection 
for  its  gold  and  platinum  card  members.  Check 
with  your  credit  card  company.  Travel  Guard's 
Gold  Program  offers  a  travel  insurance  package 
that  includes  auto  insurance.  Under  one  option, 
each  person  pays  $19  for  eight  days  for  coverage 
against  auto  claims  up  to  $10,000;  the  package 
includes  protection  against  such  things  as  airline 
ticket  cancellation  penalties.  The  address  is  1 100 
CenterPoint  Drive,  Stevens  Point,  Wl  S4481  (800- 
826-1300).  —Constance  Leisure 
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STEAHBOATINMHE  ORIGINAL 
AMERICAN  VACATION. 

Over  a  century  ago,  more  than  11,000  paddlewheelers  plied  the  Mississippi  and 
Ohio  rivers.  It  was  an  era  of  discovery.  An  era  of  grandeur.  The  Steamboatin'  Era. 

Today  you  can  glide  back  in  time  and  rediscover  America— Steamboatin'  style 
aboard  the  legendary  Delta  Queen  and  tbe*magnificent  Mississippi  Queen. 


Utl 


OK 
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By  Don  Lessem 


WORST  CITIES  FOR 
STAYING  MARRIED 


Why  not  to  get  married  in 
Dallas ...  and  more  of 
the  best  advice  on  the  worst 
things  that  can  happen. 


1.  Dallas    .  .  .  . 

2.  Phoenix .... 

3.  Houston   .  .  . 

4.  Washington 

5.  Leningrad    .  . 

6.  San  Diego 

7.  San  Francisco 

8.  Kiev 

9.  Los  Angeles  . 
10.  Baltimore.  .  . 


8.4 
7.8 
7.7 
7.0 
5.9 
5.8 
5.5 
5.3 
5.2 
4.9 


THE 


/|i^  metropolitan  areas 
I  vJ  with  the  worst  weather 


.'.  FARGO,  ND/MOORHEAD,  MN 

2.  ANCHORAGE,  AK 

3.  SIOUX  FALLS,  SD 

4.  MINNEAPOLIS-ST.  PAUL,  MN 

5.  WASAU,  Wl 


6.  ROCHESTER,  NY 

7.  OCALA,  FL      y"  / 

8.  VICTORIA,  TX 

9.  DOTHANAL 

10.  WATERLOO-CEDAR  FALLS,  lA 


Being  unfaithful 

Physical  infidelity  is  the  worst  thing 
you  con  do,  even  if  your  spouse 
never  finds  out.  The  betrayal  of  trust 
builds  a  wall  very  difficult  to  break  down. 


Dj:  hrce  Brotheni 

""' WORST  THINGS 
TDDO 
IN  MARRIAGE 


Not  revealing  your  intimate  secrets 

Everyone  has  her  own  sexual  and  emotional  fantasies,  infidelities  and  jealousies. 
These  secrets  of  marriage  must  be  shared. 

Being  manipulated  by  your  children 

Letting  them  cause  you  to  reverse  your  mate's  stand  on  discipline.  If  Mommy  says 
"can't,"  go  to  Daddy  who  says  "can." 

Walking  out  on  a  quarrel 

This  is  the  worst  way  to  end  an  argument. 

Spending  discretionary  money  unwisely 

Not  agreeing  about  or  discussing  in  advance  the  use  of  money  for  other-than-basic 
services  and  recreation. 

Annoying  personal  habits 

Small  things  that  annoy  your  mate — like  falling  asleep  in  front  of  the  TV  or  drying 
panty  hose  on  the  shower  rod — build  up  like  Chinese  water  torture. 
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JcnieBwdys 

the7V\ORST 
FOODS 

that  will  surprise  you 

CHEESE  Fattier,  saltier  and  more  caloric 

than  red  meat;  ironically,  consumed  in 

vast  quantities  as  a  meat  substitute  by 

the  health  conscious. 
PASTA  SALAD  A  healthful  food  ruined 

by  drowning  it  in  a  dressing  loaded 

with  fat  and  salt. 
GRANOLA  BARS  Expensive  cookies  with 

a  healthy  image  that  belies  the  fact 

that  their  main  ingredients  are  fat  and 

sugar. 
HOT  DOGS  Eighty-five  percent  of 

calories  from  fat  and  meats  you'd 

never  otherwise  eat;  contains  salt, 

nitrites  and  nitrates. 
BACON  Really  fat,  not  meat,  plus  oodles 

of  salt  and  cancer-promoting  nitrates 

and  nitrites. 
SODA  POP  A  very  expensive  way  to 

drink  water,  the  only  ingredient  of 

value. 
POTATO  CHIPS  Salt  plus  300  calories  of 

fat  added  to  an  otherwise  nearly  fat- 

and  salt-free  100-calorie  potato. 

continued  on  page  P.S.  12 

Reprinted  by  permission  of  McGraw-Hill  Book  Com- 
pany. From  THE  WORST  OF  EVERYTHING  by  Don 
Lessem.  Copyright  ®  1988  by  Don  Lessem. 
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Tdke 

a  test 


Admittedly,  in  most  circles,  it's 
considered  rather  impolite  to  stare. 
But  in  this  instance,  we  doubt  any- 
one will  object. 

After  all,  what  you're  staring  at  is 
the  sleek,  all  new  Cutlass  Supreme. 

Slope  hood.  Slippery  shape. 
What  you  see  is  the  most  aerody- 
namic Cutlass  Supreme  even 

Keep  in  mind  what  you  don't 
see  is  rather  impressive,  as  well. 


As  you'd  expect  on  such  a 
world-class  automobile,  techno- 
logical achievements  such  as  four- 
wheel  independent  suspension, 
front-wheel  drive,  four-wheel  disc 
brakes  and  a  2.8-liter  multiport  fuel- 
injected  V6  are,  of  course,  standard. 

All  of  which  leads  us  to  con- 
clude that,  despite  what  some 
would  have  you  believe,  some 
pictures  are  worth  far  more  than 


a  thousand  words. 

For  more  information  on  this 
remarkable  vehicle,  send  for  a  free 
catalog.  Write:  Oldsmobile  Cutlass 
Supreme  Catalog,  RO.  Box  14238, 
Lansing,  Michigan  48901. 

B 

ODSMOHLE  QUAUTY 
CUTLASS  SUPREAAE 


OUAim  coMMnmw  fiAN 


buckle  up 


UHIKINGFORTOIW 


Down  east  dinners 
are  more  than 
simply  seafood 


CARROT-POTATO 
CROQUETTES 


from  the  LLBean  cookbook 


By  Judith  and  Evan  Jones 


GARDEN  SALAD  OF  SMALL 
ZUCCHINI,  CUCUMBERS 
AND  BEETS 

Total  prep  fiiae:  30  minutes 

1  tablespoon  red  wine  vinegar 
1  tablespoon  chopped  parsley 
1  teaspoon  fresh  lemon  juice 
Va  teaspoon  Dijon  mustard 
Va  teaspoon  minced  garlic 
V«  teaspoon  salt 
Va  teaspoon  Ireshly  ground 

pepper 
y*  cup  olive  oil 
6  medium  beets  (about  1  lb.) 

cooked  and  sliced  thin 
1  small  zucchini,  sliced  thin 
1  small  cucumber,  scored  and 
sliced  thin 

1  green  onion,  sliced  thin 

2  tablespoons  chopped  fresh 

coriander  or  dill 
Lettuce  leaves 

In  large  bowl  combine  vinegar, 
parsley,  lemon  juice,  mustard,  gar- 
lic, salt  and  pepper.  Add  remaining 
ingredients  except  lettuce  leaves. 
Toss  until  well  coated.  Serve  on  let- 
tuce leaves.  Makes  4  cups,  190  calo- 
ries each. 


BAKED  HONEY-AND-RUM 
CHICKEN 


Prep  time:  5  minutes 
Cooking  time:  45  minutes 

1  chicken  (3V3-4  lbs.), 

quartered 
1  tablespoon  salad  oil 
1  teaspoon  salt 
Va   teaspoon  freshly  ground 

peppsr 
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*Garden  Salad  of  Small 
Zucchini,  Cucumbers  and  Beets 

*Baked  Honey-and-Rum 
Chicken 


Xarrot-Potato  Croquettes 

Green  beans 
"Frozen  Maple  Mousse 


*Recipe  given 


VW  cup  rum  (preferably  New 

England) 
V*  cup  chicken  broth 
y*   cup  honey 

Preheat  oven  to  400T.  Brush  chick- 
en with  oil  and  sprinkle  with  salt 
and  pepper.  Place  skin  side  up  in  a 
roasting  pan.  Bake  15  minutes. 

Meanwhile,  in  small  bowl  whisk 
rum.  chicken  broth  and  honey. 
Bake  chicken  30  minutes  more, 
basting  with  rum  mixture  every  5 
minutes.  Makes  4  servings,  485  cal- 
ories each. 


Prep  time:  15  minutes 
Cooking  time:  16  to  20  minutes 

2  medium  all-purpose 
potatoes,  peeled  and 
shredded  (about  2  cups) 

1  medium  carrot,  shredded 

(V3  cup) 
y*  cup  minced  onion 

2  tablespoons  chopped  parsley 
2  tablespoons  flour 
1  tablespoon  milk 

ya  tecupoon  sah 
y*  teaspoon  freshly  ground 
pepper 

1  egg,  lightly  beaten 

2  tablespoons  salad  oil 

In  medium  bowl  combme  potatoes 
carrot,  onion,  parsley,  flour,  milk 
salt  and  pepper.  Stir  in  egg.  In  largi 
skillet  heat  oil  over  medium  heat 
Drop  mixture  by  rounded  table 
spoonfuls  into  hot  skillet.  Cook  4  t( 
5  minutes  per  side.  Transfer  to 
plate  and  keep  warm.  Repeat  witi 
remaining  potato  mixture.  Makes 
croquettes,  90  calories  each. 


FROZEN  MAPLE  MOUSSE 

Prep  time:  30  minutes  plus 
freezing 

1  cup  pure  maple  syrvp 

(no  substitutions) 

2  egg  whites,  crt  room 

tempercrture 
Pinch  sah 
1  cup  heavy  or  whipping  cream 

In  small  saucepan  bring  maple  syr- 
up to  a  boil  over  medium-low  heat. 
Cook  until  syrup  reaches  hard-ball 
stage  (250°F. -268T.  on  a  candy 
thermometer*. 

Meanwhile,  in  mixer  bowl  beat 
egg  whites  and  salt  until  stiff  but 
not  dry.  Add  hot  syrup  in  a  thin, 
steady  stream,  beating  constantly. 
Beat  at  high  speed  5  minutes  more 
or  until  mixture  is  completely  cool. 

In  another  mixer  bowl  beat  cream 
until  soft  peaks  form;  fold  carefully 
into  maple  mixture.  Spoon  maple 
mousse  into  a  serving  dish.  Cover 
and  freeze  at  least  2  hours  or  over- 
night. Makes  8  servings,  210  calo- 
ries each. 

Excerpted  from  THE  l,L,   BEAN  BOOK  OF  NEW  NEW 
ENGLAND  COOKERY  by  Judith  and  Evan  Jones.  Copy- 
rigtit  S   1987  by  Judith  and  Evan  Jones  and  L.L   Bean 
Inc.  Used  with  permission  of  Random  House,  Inc. 
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TWICE  A  DAY 


Two,  three  or  four  times  a  day— when  you  give  your  dog  a  Miil<-Bone  Dog  Biscuit, 
you're  giving  him  the  natural 
way  to  clean  his  teeth  and 
freshen  his  breath. 

That's  because  Milk-Bone 
has  a  delicious  crunch  that 
scrapes  away  plaque  and  food 
particles  as  he  chews.  No  other 
leading  dog  biscuit  gets  his  teeth 
cleaner  or  breath  fresher  And 
Milk-Bone  Dog  Biscuits  come  in 
four  sizes  to  fit  any  size  dog. 

CLEAN  TEETH.  FRESHER  BREATH. 


Now  music's  at  an  all-time 
high.  Our  radio  cassette  player 
fits  up  under  your  cabinet.  So 
^'ou  have  music  in  the  air.  Not  in 
l^ourway. 

Top  in  ybur  favorite  tape  to  set 
a  mood.  Or  to  set  the  beat  while 
you  mix  and  mash. 
I  It's  also  a  great  way  to  catch  the 
jaews.  And  itiias  a  built-in  count- 
down timer. 

I  Isn't  it  time  you  checked  out  a 
GE  Spacemaker*  for  your  kitchen? 


iTOKBONUSI 

continued  from  page  P.S.  8 

worst  ages 
lor  young 

children 

—according  to  Dr.  Burton  White 
Birth  to  ten  weeks 

Tiny  babies  do  not  ordinarily  sleep 
through  the  night.  They  have  a  cry  like 
chalk  on  a  blackboard,  it's  normal  to 
dislike  your  children  intensely  at  3  A.M. 
during  this  stage. 

Fifteen  to  seventeen  months  up  to 
twenty-one  to  twenty-two  months 

A  normal  phase  of  negativism,  when 
the  child  begins  to  realize  he  has 
povi/er.  Children  will  go  through  five  or 
six  months  gleefully  trying  out  the 
power  to  refuse.  This  "no,  no,  no"  is  a 
preview  of  adolescence. 

Older  child  under  three  and  a  half, 
sibling  over  seven  months 

Signs  of  jealousy  and  aggression  ap- 
pear in  the  older  child,  especially  if  he 
was  overindulged  before  the  second 
child's  birth.  As  a  parent,  you're  in  the 
soup.  But  consider  how  you'd  feel  if 
your  husband  said  he  was  bringing 
home  another  woman  to  live  with  you 
and  was  going  to  have  to  give  her  lots 
of  attention.  The  smaller  the  age  gap, 
the  more  potential  for  a  problem. 

the5w3rstholicyys 
for  rBStaurart  owners 

(Percentage  of  adults  who  eat  out) 

1.  Grandparents'  Day  5 

2.  Secretaries'  Day  6 

3.  Labor  Day      ^  8 

4.  Christmas     W  9 

5.  Memorial  Day  10 
5.  Saint  Patrick's  Day  10 
Most  popolar  day  for  eating  out  is  your 
aim  birthday — 49  percent  of  adults  do 
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Thematics*  Stand-Out'  Insert  is  a  trademark  of  SYNERGISTIC  MARKETING,  INC.,  477  Madison  Ave.,  N.Y.,  N.Y.  10022  (212)  751-2253 


CRUNCH. 
Ice  Cream 


s<Majiji^i^iiS 


Rich  vanilla  ice  cream 
covered  with 
real  milk  chocolate 
flavored  coating 
and  crisped  rice. 


m 


That's  Why 
You'll  Love 
Nestle. 

CRUNCH, 


i^ 


I 


Adds  a  Delicious 

BACONY  CRUNCH 

To  Your  Salad 


'  ^"^1' 


Home  Journal 


Save25« 

when  you  buy  one  jar  off 
Bac*Os  Bits  or  Chips 


Thematics"  Stand-Out '  Insert  is  a  trademark  or  SrKEHGiSTlf  ',:A«[(tTiNG,  INC,  477  Madison  Ave.  NY,  N.Y.  10022  (212)  751-2253 


Chicken       Beef  Broth 


***-E5^1stSRi>fl*'r, 


BOUILLON 

■""U  men  oooBLE  st«»J'J 


1  large  clove  garlic,  minced 

1  cup  each  sliced  carrot,  sliced  celery,  sweet  red 

pepper  strips,  broccoli  flowerets,  snow  peas  and 

chopped  onion 
3  tbsp.  cornstarch 
'/2  tsp.  ground  ginger 
I  can  Campbell's  chicken  broth  or  beef  broth 


GINGERED  VEGETABLES 

l.ln  3-qt.  casserole,  combine  garlic  and  vegetables.  Cover; 

microwave  on  HIGH  6  mm.  or  until  vegetables  are  tender-crisp, 

stirring  once  during  cooking. 
2.  Stir  in  remaining  ingredients  until  blended.  Cover;  microwave 

on  HIGH  4  mm.  or  until  thickened,  stirring  once  during  cooking. 

Serve  over  nee  with  soy  sauce  if  desired.  I^akes  4  cups. 
FOR  HEARTY  IVIAIN  DISH:  Add  1  h  cups  cut- up  cooked  chicken 
or  beef.  Heat  1  mm.  more. 


140 
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CALORIES 
2  slices  (in  toas 


B7 


CALORIES 

Belgian  Chet  Wattle  with 

lite  syrup  and  diet  margarine 


Which 
Breakfast 
Would  You 
Chot 


>? 


'.ight   Breakfast  Dilemma:  When  you  give  up  calories  you  give  up  taste. 
^  .■.vs>  vou  choose  Belgian  Chet  Waffles. 

3eig:an  Chef  Waffles  are  crispy  outside,  fluffy  inside,  in  only  60  microwave 
secoc:?s.  Ar;J  each  portion  is  incredibly  only  90  calories.  Top  them  with  delightfully 
•1;-'*^!  •-'r?:i'gs--like  lite  svrup,  preserves,  yogurt  or  fruit  and  Belgian  Chef  Waffles 
fti'l  have  kis  calories  than  most  ordinary 
breakfasts. 


90  calories  ne\cr  had  it  so  good. 


'S«t.  .rig  suggestion:  .As  sho^vr.  in  the  photo.  ' 
.bsp.  \ne  svrap  and  1  tsp.  diet  marearine. 


.aitl. 
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Now  your  kids  can.draw 
their  own  conclusions. 


It's  true  that  adults  love  playing 
dictionary®  more  than  any  other  game 
here  is.  Because  it's  so  much  fun. 

And  now  there's  a  game  that's  just 
LS  much  fun  for  kids.  New  Pictionary 
unior.™  One  of  the  most  involving  and 
exciting  kids'  games  ever. 

It's  just  as  much  fun  as  Pictionary, 
rhe  Original  Charades  On  Paper 

^  Game™  for  adults.  I 


PICTIONARY  JUNIOR 


Except  that  it's 


easier  because  the  words  are 
specially  suited  to  children. 

The  interaction  and  drawing  come 
namrally  to  them.  And  they  even  get 
crayons  and  wipe-off  boards. 
^^  But  the  real  fun  is  deciding  what 

^^        *^  -^0Sk  to  draw  to  get  the  word  across  to  their 

^^^^  ^^g^m  teammates  before  time  runs  out.  And 

I^EI^  ^"^    H  that  can  stimulate  their  imaginations 

^^^  9  like  no  other  game. 

So  ask  for  new  Pictionary  Junior 
at  a  store  near  you. 
"four  kids  will  love  it. 
With  a  game  as  fun  and  involving  as  this, 
what  other  conclusion  could  they  come  to? 

America's  best  selling  games. 

3 1988 1'iciionar)',  Int  Pictionarjs*  Pictionary  Jr.""  and  The  Original  Charades  On  l^per  Game"  arc  trademarks  owned  by  I'iciionar)',  Inc.  Based  on  Toy  and  Hobby  World's  1987  sur\-ey. 


''dictionary  Junior  is 
^or  children  7-11. 


I  J  ove  to  snack?  By 
eating  six  mini-meals  a 
day,  you  can  stoke  up 
your  metabolism  and  burn 
unwanted  fat  forever! 


fat  makes  you  fat 


If  you  don't  think  you  con  eat  more  food  more  frequently  and  still 
ose  weight,  think  again!  The  Grazer's  Diet  will  not  only  let  you 
snack  to  your  heart's  content  but  will  also  give  you  added  energy 
and  improve  your  overall  health  by  reducing  excess  body  fat. 
Depending  on  your  size  and  how  much  exercise  you  do,  you  can 

expect  to  lose  one  to  four  pounds  of  body  fat  per  week,  without  being  hungry,  tired  or 

cold,  the  common  side  effects  of  most  diets. 

Many  diet  specialists  have  made  the  mistake  of  thinking  that  all  you  have  to  do  to 

lose  weight  is  to  count  calories  and  eat  less.  On  a  very  superficial  level,  this  is  correct. 

However,    simply    reducing    your    food 

M  BIG  CHIL 

Why  do  you  always  feel  cold  when  you're 
on  a  diet?  When  you  cut  calories  your 
metabolic  rate  slows  down  because  your 
metabolic  furnace  is  receiving  less  food, 
or  fuel.  A  lack  of  fuel  makes  you  hungry 
and  lethargic  And  a  slower  metabolic 
rate  means  less  heat  is  produced,  so  you 
chill  more  easily. 

Because  most  dieters  feel  tired  and 
cold  much  of  the  time,  they  are  driven  to 
overeat  and  regain  the  weight  they  lost. 

To  fight  this  loss  of  heat,  rely  on 
carbohydrates.  When  burned  in  the 
metabolic  furnace,  they  produce  a  lot  of 
heat.  This  increased  level  of 
carbohydrates  will  keep  you  warm  so 
your  body  doesn't  signal  you  to  eat.  Your 
appetite  will  actually  decrease. 


intake  induces  your  metabolism  to  slow  down.  To  counteract  this,  you  need  a 
program  that  will  heat  up  your  metabolism  and  slim  you  down  for  good. 

To  get  rid  of  those  unhealthy  extra  pounds,  the  Grazer's  Diet  provides  a 
three-pronged  attack  on  fat.  It  cuts  down  on  the  dietary  fat  you  consume,  it 
revs  up  your  body's  burning  ability,  and  it  reduces  the  need  for  stored  fat. 


At  about  4,000  calories  a  pound,  fats  have  the  highest  caloric  density.  (By 
comparison,  one  pound  of  carrots  has  only  191  calories.) 

Not  only  is  fat  more  fattening,  but  it  has  less  of  a  thermal  effect  than 
carbohydrates  and  protein.  So  a  high-carbohydrate,  low-fat  meal  is  more 
heat-producing  than  one  that  is  high  in  fat  and  low  in  carbohydrates. 

Don't  eat  too  much  protein.  Even  the  protein  foods  with  low  fat  content, 
such  as  fish,  poultry  and  nonfat  milk,  can  promote  obesity.  In  experimental 
animals,  increasing  dietary  protein  increased  body  fat.  The  careful  balance 
of  foods  recommended  here  keeps  your  body  warm  so  you  don't  need  as 
much  insulating  fat.  Your  body  creates  more  heat  and  needs  less  fat. 

From  THE  L.A.  DIET.  Copyright  s<  1988  by  Dr.  James  J.  Kenney.  Ph.D..  R.D..  and  Diane  Grabcnvski.  M.N.S., 
R.D.  Used  with  permission  of  Contemporary  Becks. 


By  James  J.  Ke 


nd  Diane  Grabowski,M.N.S.,R.D. 
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'Dessert?  It  s  always  on  tke  tip  of  my  tongue/' 


w 


small  meals  a  day 

As  you  see,  the  foods  that  provide  a  lot  of  bulk 
but  few  calories  will  be  your  mainstay.  Like  our 
primate  cousins,  we  are  grazers  by  nature. 
Mounting  evidence  strongly  indicates  that  human 
beings,  in  contrast  to  large  carnivores,  are  not 
designed  to  gorge  on  large  meals. 

Smaller,  carbohydrate-packed  meals  will  fill 
you  up  and  leave  little  room  in  your  stomach  for 
foods  with  concentrated  calories.  Remember,  you 
would  have  to  eat  about  twenty-one  pounds  of 
carrots  to  get  the  same  number  of  calories  as 
you'd  get  in  just  one  pound  of  fat.  By  eating 
carrots  instead  of  fat,  you  are  forced  to  eat  more 
meals,  but  you're  consuming  fewer  calories — and 
that's  what  grazing's  all  about. 


warm 


T    •T/'\     .^N  » 


Make  exercise  part  of  your 

y^    l(\  routine.  It's  the  most  effective 

VJ    \.\J  o       way  to  warm  you  up  anci  burn  off  stored 
/\SrLyV*{^^  O/^     ^°^  °^  ^^^  same  time.  The  good  news 
VIL^jZ/L  VyXkJvI^     'S  that  exercise  need  not  be  painful 
and  strenuous;  in  fact,  it  should  be  fun  and  moderate  most  of 
the  time.  Any  exercise  that  cannot  be  maintained  for  thirty  to 
forty-five  minutes  is  too  strenuous. 

Moderate  exercise  burns  fat  rather  than  carbohydrate  stores. 
When  exercise  is  too  strenuous,  70  to  90  percent  of  the 
calories  burned  are  carbohydrates  and  not  the  excess  fat  you 
are  trying  to  target.  Brisk  walking  or  bicycling  at  a 
comfortable  pace  three  or  four  times  a  week  is  recommended. 

the  specifics 

Dietary  composition:  70  percent  carbohydrotes, 
10  to  15  percent  protein  and  5  to  15  percent  fat. 
Dairy  2  servings  per  day;  choose  low-fat  items. 
Serving  size:  skim  milk,  8  oz.;  nonfat  yogurt:  6 
oz.;  nonfat  cottage  cheese:  2  oz. 
Vegetables  unlimited. 

Fruits  4  servings  per  day.  Serving  size  for  all 
fruit:  1  medium  or  %  cup  cut,  or  '/2  cup  juice 
Breads,  grains,  cereals,  starchy  vegetables  4  or  more 
servings  per  day.  Serving  size:  most  breads,  1 
slice;  English  muffins,  bagels,  large  dinner  rolls, 
'/z;  potatoes,  rice,  corn,  cereal,  pasta,  Vi  cup. 
Protein  foods  1  serving  per  day.  Serving  size:  fish, 
shellfish,  poultry,  lean  meat,  3'/2  oz.;  oil  beans, 
peas,  V2  cup;  tofu,  4  oz. 


grazing 
guidelines 

■Check  with  your  doctor  before  starting 

this  or  any  diet  program. 

■Do  not  eat  fewer  than  the  number  of 

servings  indicated. 

■Breakfast  is  key.  Don't  skip  it.  You 

need  to  refuel  each  morning. 

■Take    advantage    of   the    fact    that 

vegetables  can  be  eaten  in  unlimited 

quantities.  They'll  fill  you  up  without 

adding  too  many  calories. 

■Start  your  meals  with  some  hot  soup,- 

it  satisfies,  yet  provides  few  calories. 

■Eat  two  or  three  snacks  a  day.  A 

suggested    schedule:    ten   A.M.,    three 

P.M.,  and  eight  P.M. 

■Don't  skip  snacks  to  save  calories. 

Remember,    snacking   is   an   important 

part  of  the  Grazer's  Diet 

■Avoid  caffeine-containing  beverages. 

Caffeine  tends  to  stimulate  the  appetite, 

causing  an  artificial  hunger. 

■Avoid  salt.  You'll  lose  your  taste  for  it 

if    you    avoid    it    religiously. 

■Use  hot  spices.  One  study  found  that 

metabolic    rate   increased    25    percent 

after  a  meal  containing  hot  spices  such 

as  chili  and  mustard. 


a  model  menu 

BREAKFAST  1/2  cup  cooked  oatmeal,  1/2 
medium  banana,  1  cup  skim  milk,  herb  tea 

SNACK    1  bowl  raw  vegetables,  1  peach 

LUNCH  1  bowl  hot  vegetable  soup,  large 
salad  with  no-oil  dressing,  1  slice  whole 
wheat  bread,  steamed  broccoli,  Vi  cup  fresh 
strawberries 

SNACK  '/2  cup  cooked  spaghetti  tossed  with 
steamed  vegetables 

DINNER  1  large  salad,  V2  cup  rice,  3'/2  ounces 
steamed  fish,  steamed  carrots  and  green 
beans 

SNACK  1  medium  apple,  chopped  and 
added  to  6  ounces  nonfat  plain  yogurt 
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There's  less  to  The  Other  White 
Vieat"  than  meets  the  eye. 


Sure,  pork  has  everything  you  want 
1  a  white  meat.  It's  light.  Wholesome, 
lonvenient.  And  nutritious.  But,  pork  is  also 
urprisingly  low  in  calories  and  cholesterol. 

Especially  in  today's  wide  variety  of  new, 
saner  boneless  cuts. 

Best  of  all.  pork  offers  you  the  unique 


succulence,  tenderness  and  magnificent 
flavor  you  won't  find  in  any  other  meat. 

What's  the  best  way  to  cook  pork?  Often. 

For  a  free  book  containing  this  and  other 
recipes,  send  a  stamped  self  addressed 
envelope  to  Pork  Recipes,  Box  10583-P, 
Des  Moines,  lA  50306. 


2  lb.  boneless  single 
loin  pork  roast 

Cooking  oil 
Cajun  seasoning: 

3  Tbs.  paprika 

'/2  tsp.  red  pepper 
(cayenne) 

1  Tbs.  garlic  powder 

2  tsp.  oregano 
2  tsp.  thyme 
'/?  tsp.  salt 

'/i  tsp.  white 

pepper,  ground 
>/2  tsp.  cumin 
'/« tsp.  nutmeg 

Rub  surface  of  loin 
lightly  with  oil.  Com- 
bine seasoning  mixture 
and  rub  well  over  all 
surfaces  of  roast.  Place 
roast  in  shallow  pan 
and  roast  in  350 
degree  F.  oven  for 
about  an  hour,  until 
KUernal  temperature  is 
1 55  degrees  F. 
Remove  from  oven,  let 
rest  5-10  minutes 
before  slicing. 

Serves:  4-6 
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This  meswce  is  broucM  to  you  by 
AmcfKOS  Pork  Producers 
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'And  it's  got  the 
taste  that  js  right 
forme? 
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SURGEON  GENERAL'S  WARNING:  Cigareue 
Smoke  Contains  Carbon  Monoxide. 
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ven  today  there  are  men  who  marry  more 
than  one  woman  without  bothering  to  get  a 
divorce.  The  legal  system  treats  QQ^Q^H  as 
a  joke,  but  it  is  a  humiliating  tragedy  to  the  women 
involved.  Turn  the  page  for  a  special  report 


■w- 


By  Marianne  Jacobbi  ^  Rosalind  Wright 


"My   husband  always   told  me  h| 


was   a   one -woman  man- -then   I 


ound  out   he   had  seven  wives j 


He  used  my  money  to  rent 


the   limo  for  his   second  wedding 


^ 


ne  August  afternoon  in  1986,  Ju 
Miller,  thirty,  was  at  her  secretarial  jc 
in  Rocky  River,  Ohio,  when  she  got  a  cc 
from  her  sister.  "Did  you  read  toda^' 
paper  yet?"  her  sister  asked,  "if  yC 
haven't,  you'd  better."  There  was  a  pb 
tograph  of  Judie's  husband  of  ten  yea 
in  the  paper,  her  sister  explained — and  it  was  on  tl- 
wedding-announcement  page. 

Judie  frantically  opened  the  paper  and  found  tf 
photo  of  her  husband  with  an  attractive  twenty-yea 
old  brunet.  "Mr.  and  Mrs.  George  Miller,"  the  captic 
read,  along  with  a  short  item  describing  their  weddinc 
"I  started  screaming,"  Judie  says  now,  reliving  whc 
she  says  was  the  worst  moment  of  her  life.  "All  the  gir 
in  the  office  came  running  to  see  what  was  wror 
'Look  what  he's  done  to  me,'  I  crie( 
'He's  gotten  married!'  " 

I  A  few  months  l<: 
ter  in  New  York  Cit> 
thirty-eight-year 
old  Penny  Gaston  Edelson  called  to  moke  on  appoin 
ment  with  her  hairstylist.  It  was  a  special  occasion:  He 
husband  of  nearly  seven  years,  Henry  Edelson,  a 
intern  at  Bellevue  Hospital  and  New  York  Universil 
Medical  Center,  had  come  by  that  day  to  discuss  th 
possibility  of  their  getting  back  together  after  more  tha 
a  year's  separation. 

But  just  OS  she  started  to  mention  the  possibi 
reconciliation,  her  stylist  stopped  her.  He  hated  to  be  th 
one  to  tell  her,  he  said,  but  he'd  received  an  invitation  t 
a  wedding  scheduled  for  that  weekend  in  Des  Moine: 
The  groom-to-be  was  Henry  Edelson.  "I  was  in  i 
catatonic  state,"  says  Penny  now.  "I  was  too  shocke 
even  to  be  angry." 
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AREVDU 
MARRIED  10 
THSMAN? 

As  a  modern-day  version  of  the  sailor  with  a  woman  in  every  port, 
John  Lutter,  a  United  Airlines  pilot,  had  at  least  six  wives 
in  different  cities  (without  bothering  to  get  divorced)  and  had  fathered 
a  total  of  sixteen  children  by  those  unions.  Missing  since  1986,  he  is 
wanted  on  a  $250,000  bail  warrant  in  Washington  State, 
where  one  aggrieved  wife  filed  a  criminal  charge 


cover  the  truth,  many  women  are  so  embarrassed  and 
humiliated  that  they  quietly  file  for  divorce  without 
reporting  the  reason  or  pressing  charges.  As  a  result,  it's 
difficult  to  gauge  how  often  bigamy  occurs. 


I'd  never  even  heard  o£  bigamy  until  it  happened  to  me." 


What  is  certain  is  that  bigamy,  defined  as  the  act  of 
marrying  one  or  more  people  while  still  being  married 
to  another,  is  illegal  throughout  the  U.S.  Laws  concern- 
ing bigamy  vary  from  state  to  state,  however,  with 
someclassifying  it  as  a  felony,  punishable,  for  example, 
by  five  years  in  jail  and  $150,000  in  fines.  In  other 
states,  however,  it's  a  misdemeanor,  carrying  only  a 
$500  fine.  Bigamy  is  also  a  crime  committed  almost 
exclusively  by  men,-  reported  cases  of  women  with 
multiple  husbands  are  rare.       (continued  on  page  163) 


In  Seattle  one  summer  day  that  same  year,  Caroline 
tter,  thirty-five,  called  United  Airlines,  concerned  for 
esafetyof  her  husband,  a  pilot.  Because  of  his  job,  he 
as  often  away  for  days  on  end  during  their  six-year 
arriage, 
jt  this 

ne  he  had  been  gone  for  three  weeks  without  even 
illing  once.  And  though  John  had  repeatedly  instruct- 
i  her  never  to  call  the  airline  looking  for  him  ('They 
)n't  like  people  calling  with  personal  problems,"  he 
Id  her),  Caroline  felt  she  hod  to  make  an  exception. 
le  didn't  know  what  else  to  do. 

"Are  you  sure  you're  his  wife?"  a  puzzled  airline 
ficial  asked  when  she  called  looking  for  John  Lutter. 
jcause,  he  explained,  a  woman  in  Sacramento  had 
ilied  saying  she  was  married  to  Lutter.  A  woman  in  El 
jso  had  filed  a  missing  persons  report  on  him.  Another 
Oman  in  Son  Francisco  claimed  sheand  thepilot  were 
igaged.  In  fact,  by  the  time  the  mystery  was  solved, 
aroline  discovered  that  her  husband  had  married  at 
ast  six  women  across  the  country  since  1 957  without 
ice  getting  divorced  and  was  father  to  a  total  of 
xteen  children  from  these  unions. 

I  cried  for  days,"  Caroline  recalls.  "Everything  he 
ad  told  me  was  a  lie.  I  was  heartbroken." 

Most   women    who 


le  left  me  alone 


/o  of  his  other 


ives  were  having  babies 


hat  same  week." 


become  victims  of 
bigamy  are 
stunned; 
they  would  have  been 
the  first  to  insist  that  it 
could  never 
happen  to 
them,  not  with  their  hus- 
bands.  When   they  dis- 


new 


DOUBLE  TROUBLE 

Judie  Miller,  pictured  left 
at  her  wedding,  thought 
she  was  happily  married 
until  she  opened  her  lo- 
cal paper  one  day  and 
saw  the  photo  (inset)  of 
her    husband     with    a 
wife.     The    courts 
__,  later  made  light 
of    her    hus- 
band's crime, 
and  she's  been 
saddled   with 
thedebtsthathe 
incurred  while 
supporting  his 
second  wife 


^. 


othing  to  dfsh  up  ftf  Winier,  and  even  the  kids  are 
tired  of  plno?  Don't  panic— just  head  straight  for 
the  newest  salad  bar!  Now  thot  most  supermarkets  and  delis 
offer  these  convenient  counters  chock-full  of  fresh,  pre-cut   ^ 
veggies,,  you  can  cook  up  a  hearty,  no-fuss  meal  in  minutes  '^ 
(the  market  has  already  done  most  of  the  work!).  To  show 
^^bow  easy  it  is  to  whip  up  super  suppers  from  scratch, 
ed  eight  great  entreesvuslng  five  salad-bar  bosics— 
p^  onions,  broccoli  (oi^cauliflower),  mushrooms 
^  with  meat,  pouhry  or  paste  (also  picked  up  at 
nd  various  kitcheR  staples.  And  ^eep 
-yneqis  aren't  merelyjfast  family  fare  to 


etables  spoiling 
eifi  of  speedy 
on  page  151. 

^.laHTfarano: 
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'IstL^ 


andfn 
you  let  the  superni 
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Swift  Stuffed  Chicken  Breasts 


H 


ey  noreniine 


/ 


ck  Buraer  a  la  Bordeiaise 
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No  body's  perfect. 
But  the  details  that  make 
your  body  unique, 
be  it  lanky  leanness 
or  dramatic  decolletage, 
can  be  what's  most 
attractive.  Take  our  quiz 
to  determine  your 
body  type,  then  read 
on  for  fashions  and 
exercises  guaranteed 
to  make  the  best 
about  you  even  better! 


Select  the  clothes  encounters  that  best  match  your  own: 
When  I  wear  a  full  skirt,  I  look  a.  slim  b.  too  hippy 

When  I  wear  a  wide  belt  a.  I  can't  find  my  waistline  b.  it 
accentuates  my  small  waist 


When  I  buy  pants  usually  a.  the  hips  are  much  too  tight, 
waist  is  just  right  b.  the  waist  fits,  hips  are  too  big 

When  I  wear  a  low-cut  dress  the  first  thing  you  notice  is 

a.  my  cleavage  b.  my  shoulders 

When  I  wear  a  jacket  with  shoulder  pads,  I  look  a.  like  a 
football  player  b.  more  assertive 

When  I  wear  a  knit  body  dress  a.  I  can  appear  too  curvy 

b.  it  enhances  my  figure,  makes  me  look  curvier 


When  I  wear  a  soft,  flowing  jacket 
b.  elegant  and  sophisticated 


look  a.  dumpy 


When  I  wear  a  halter  top  a.  my  body  looks  balanced 
b.  my  shoulders  look  tiny,  my  bottom  broad 

Key:  1  a.  straight,  b.  pear;  2  a.  pear,  b.  triangle  3  a.  curvy,  b.  triangle;  4  a.  curvy,  b.  straight 
5  a.  triangle,  b.  pear;  6  a.  curvy,  b.  straight;  7  a.  curvy,  b.  straight;  8  a.  triangle,  b.  pear. 
Whichever  answer  you  have  the  most  of  indicates  your  body  type. 

Exercises  on  these  six  pages  developed  by  Nancy  Besser-Conner  of  Easlside  Sports  Medicine  Center.  NYC.  All 
exercise  clothing  these  eight  pages,  Danskin.  Sneakers,  Keds.  Details,  page  152. 
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PEAR 


shapes 

share  their 
body  type  with  luscious  Cybil! 
Shepherd.  You  have  the  most 
common  body  type — ^you're 
Rubensesque,  fleshy,  bottom 
heavy  and  very,  very  sexy. 
Shoulder  pads  are  a  natural  for 
smoothing  your  shape — ^the 
extra  width  they  add  up  top 
balances  everything  else.  Stay 
away  from  tiny  fitted  tops  (they'll 
minimize  your  upper  body  even 
more),  wide  cinch  belts,  full 
flouncy  skirts  (except  pouffy 
styles  for  evening)  and  wide 
trousers,  which  make  too  much 
of  your  hips. 


\ 
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Repnpoftion  in  ttie 
season's  Idddest  new 
fashion — long  walk- 
ing shorts.  Scit  them 
¥riHi  0  long,  shoulder- 
jKSc'r  '  :  -'  ;[  for  a 
teoA  „  Hqj 

tip:  LoTijj  over  short 
.  '.  bsight  ovsr  lisHt 
boiaiice   yoar   bfidf 


f- 
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rhe  updoted  detaib 
of  this  perfect-for- 
ipring  suit  in  blush 
pink?  Big  rounded 
shoulders,  a  low, 
notched-collar  lapel 
with  one  button, 
and  curvy  contours 
tfaot  add  width  up 
top  where  you  need 
H.  Above:  A  sexy 
sleeveless  sheath  in 
shade  -of-the-seoson 
chartreuse.  The  silk 
shantung  is  artfully 
stHched  to  equoU 
be  an  uneven  shape 


■  Be  sure  to  look  for  clothing  with  built-in  shoulder  pads  to  balance  your 
bottom  (or  insert  pads  yourself].  The  newest  versions  are  streamlined — 

smaller  and  rounded  for  a  more  natural  look;  that  way,  you'll  show  a  lot  less  bulk  when  both 

your  jacket  and  blouse  have  shoulder  pads. 

■  Stick  to  a  monochromatic  color  scheme  with  hose  toned  to  skirt,  add  punch  with  texture  and 
varied  tones  of  the  same  shade,  or  team  pale  or  bright  tops  with  dark  bottoms  and  dark  hose. 

■  The  best  style  for  you  is  long  over  short:  Longer,  slightly  oversize  or  softly  shaped  jackets 
paired  with  narrow  miniskirts  create  the  straighter  line  that  you  need.  Avoid  wearing  extreme 
contoured  looks  and  peplum  jackets. 

■  Specifics  to  scoop  up  for  spring?  Unbelted  coatdresses;  trapeze  and  baby-doll  shapes;  slim, 
sleeveless  sheaths  d  la  Audrey  Hepburn  (especially  those  with  straight-cut  armholes).  You  can 
make  a  sheath  suitable  for  the  office  by  adding  a  short  cropped  or  flyaway  jacket. 

Hair,  David  Kinlgson  for  Oada  Project.  Makeup  by  Jackie  Lefton.  Pink  suit.  Perry  Ellis  Collection:  jacket  and  shorts,  Patricia  Clyne: 
chartreuse  sheath.  Perry  Ellis  Collection.  Details,  page  152. 


Don't  tt7  to  change  the  sexy  dis- 
proportion of  your  body — men 
love  it — but  keep  it  from  becom- 
ing unbalanced  by  building  up 
above  the  waist  and  tightening  below.  In 
addition  to  these  exercises,  aerobics 
help  keep  body  toned  and  trim. 
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hip-toniag   hydrants 

Top:  Kneel  down  on  all 
fours.  Lift  left  thigh 
with  knee  bent,  until 
thigh  is  parallel  to 
floor,-  lower.  Be  careful 
not  to  lean  into 
opposite  hip.  Do  15; 
switch  to  other  leg. 
Work  up  to  3  sets. 


buttocks  firmers  Lie  on  bock  with  knees  bent 
and  calves  on  chair  or  sofa.  Tighten  rear  ond 
push  pelvis  up.  Slowly  lower  to  floor.  Do  15. 
Work  up  to  3  sets  of  30. 

shoulder  builders  Holding  1 -pound  weights, 
sit  on  choir,  hands  shoulder  height,  palms 
forward.  Press  hands  up,  arms  shoulder 
width  opart,  and  lower  hands  to  shoulders.  Do 
2  sets  of  8.  Work  up  to  3  sets  of  8. 


'^    \ 


tf. 


CuRVYtpeir 

hourglass  figures,  like  Elizabeth 
Taylor's  famous  bod  at  its  best! 
You  and  Liz  have  attention- 
grabbing  curves  in  common — 
you're  both  busty  and  hippy  with 
small  wasp  waists  in  between. 
Count  on  structured  dresses  or 
suits  and  belted  styles  to  define 
those  comely  contours  even  more. 
Stay  away  from  loose,  drapey  lines 
that  can  conceal  your  waist  and 
add  pounds,  and  bore-everything 
styles,  such  as  slip  dresses 
and  cropped  tops,  which  often 
leave  little  to  the  imagination. 
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Got  nonstop  curves? 
Surprise!  You  con  oc- 
centuote  them  with 
dothes  thot  contour, 
like  this  icy-pink  suit 
with  a  petal  bustier 
ond  aopped  jacket.  A 
wide  cinch  belt  is 
your  best  accessory- 
great  with  figure-de- 
fining knits  (far  left). 
Another  optk>n?  A  fif- 
ties sheath  in  racy 
red!  Yhe  new  squared 
fcoop  neck  ond  crist- 
ooss  bock  are  sure  to 
make  'em  look  twice 


i^ 


■  Choose  body-conscious  but  not  clingy  clothes 
with  spare,  pared-down  lines  and  waist  definition. 

■  Add  extra  control  with  Lycra-laced  fabrics  or  fabrics  with  built-in  firmness  (such  as  silk 
faille,  cotton  gabardine  and  linen]  that  skim  the  body  but  don't  cling. 

■  Instead  of  blouses,  substitute  simple  shells  and  bodysuits  that  help  eliminate  bulk  and 
bulges  around  hips  and  tummy  when  you  tuck  in  tops. 

■  A  must  under  everything — even  summertime  strapless,  backless  looks — a  good  quality 
underwire  bra  to  eliminate  bosom  droop  and  firm  up  contours,  especially  under  knits. 

■  In  fashion  just  for  you  this  spring:  a  bustier  (and  jacket,  when  you  need  to  cover  up); 
sweetheart  and  squared  halter  necklines  and  off-the-shoulder  styles  to  flaunt  a  fabulous 
decolletage;  wide  stretch  belts  to  make  your  waist  even  narrower;  anything  that  sports 
curve-maximizing  horizontal  stripes;  shapely  tulip  skirts  that  are  full  at  the  hip  and  taper 
at  the  hem;  hourglass  knit  dresses  that  flare  at  hem. 

Suit,  Yorke  &  Cole,  at  Showroom  Seven:  knit  top  and  capris,  Bern  Conrad:  sheath,  Anne  Klein  II.  Details,  page  152. 


toniig 
tips 


Define  your  waist  and 
curves  while  counter- 
acting a  sagging  bust 
with  the  easy  trimmers 
below.  Do  them  daily  and  add 
aerobics.  (Swimming  is  tops.) 


fat  fighter  for  hips  Lie 

on  left  side,  leaning  on 
elbow,  right  arm  in 
front.  Bend  bottom  leg 
at  right  angle.  Extend 
top  leg  forward  at  a 
45-degree  angle  to 
bottom  leg.  Lift  and 
lower  leg  with  toe 
pointed,  leg  straight. 
Do  15  with  each  leg. 
Work  up  to  3  sets. 


belly  buster  Lie  on  bock  as  shown. 
Exhale,  lift  head,  keeping  elbows  out. 
Pull  stomach  in,  pressing  lower  back 
down  as  you  inhale  and  lower.  Do  10. 
Work  up  to  3  sets  of  30. 

bosom  lifter  Stand  with  shoulders 
recessed  down,  back  straight,  arms  in 
front,  with  one  hand  on  the  other. 
Press  hands  together  while  tensing  the 
muscles  across  chest.  Hold  6  seconds. 
Do  10;  work  up  to  20. 
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bodies  boost 
figures 
like  Linda  Evans's,  lucky  you!  Broad  shoulders 
ore  fashion  favorites  because  they  carry  clothes 
so  spectacularly.  You  can  wear  almost  any 
look,  but  avoid  enormous  shoulder  pads,  which 
will  make  your  upper  half  appear  overwhelming. 


STIIE  SEISE 


■  Accent  shoulders  with  plunging  necklines  as  well  as  deep- 
notch  collars  and  low  lapels  on  shirts  and  jackets. 

■  Set  off  upper  body  with  slim  skirts;  balance  it  with  full  styles. 

■  What  spring  hos  in  store  for  you:  high-waisted  skirts  and  fluid, 
wide-legged  trousers;  halter  necklines;  sleeveless  tops  with 
scooped-in  armholes;  long  tunics  over  short  skirts. 

Body  dress.  Adrienne  ViUadini;  skirt  and  blouse.  Calvin  Klein  Classics.  Details,  page  152. 
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shapii^ 
skills 
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trengthen  thighs 
and  tone  your 
torso  to  intensify 
your  terrific  V- 
shope.  No  need  to  build 
thot  ottention-grobbing 
upper  body!  Extra  aerobic 
exercises  that  keep 
weight  off  the  top  are  all  sorts 
of  racquet  sports  and  swimming. 

waist  whittler  Sit  os  shown  with 
back  stroight,  holding  o  broom 
across  shoulders.  Keeping  hips  and 
foce  forward,  twist  upper  body  all 
the  woy  to  the  left  and  then  right  25 
times.  Work  up  to  3  sets  of  50. 

stomach    sleeker    Lie    on 

back.  Exhole,  curl  up  pelvis 
and  lift  buttocks,  legs.  In- 
hole;  lower  and  uncurl.  Do  10. 

thigh  s(ulpter  Holding  1- 
pound  weights  as  shown, 
lunge  forward  with  right 
leg.  Slowly  straighten  knees. 
Do  8  and  repeot  on  left  leg. 


Play  up  standout 
shoulders  with  a  full, 
short,  high-waisted 
skirt  that  only  you 
can  wear!  Pair  it 
with  a  deep-V  top. 
Or  flaunt  your  natural 
assets  with  a  bare 
halter  minidress  of 
body-skimming,  uhro- 
flattering  cotton  knit 


Q^RAIGHfc: 

and  almost  little-boyish.  Cher  is  one  celeb  who 
knows  how  to  play  up  her  nnuch-photographed 
body  to  its  best  advantage  . . .  and  you  can,  too. 
Second-skin  styles,  body-baring  midriffs  and 
lots  of  layers  look  simply  super  on  you  if  they 
happen  to  be  your  fashion  passion,  but  stay  away 
from  necklines  that  emphasize  boniness. 
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■  Add  the  illusion  of  curves  by  dressing  in  fluid,  light- 
weight layers  that  drape  your  body  gracefully. 

■  Shoulder  pads,  a  padded  bra  or  a  heart-shaped 
bustier  can  help  fill  out  a  generously  cut  top. 

■  Full  proportions  over  slim  ones  also  flatter  your 
straight  figure.  Try  the  new  trench-coat  jackets. 

■  Through-the-season   looks:   washed   silks;  a 
wide  belt;  knife-pleated  skirts;  walking   shorts. 

Top  and  skirt,  Williwear;  jacket,  T  and  trousers.  Go  Silk.  Details,  page  152. 


B  body  boosters 
uild  up  your  muscles  for  more  upper  body 
definition,  because  while  ultra-lean  shapes 
look  great  covered  up,  they  do  need  a  little 
bulk  to  wear  barer  fashions.  The  workout 
below  plus  racquet  sports  should  do  the  trick. 
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shoulder    strengthener 

Holding  1 -pound  weights, 
exhole  end  lift  arms  to 
form  0  Y.  Inhole  ond  lower 
arms.  Do  2  sets  of  8. 

add  power  to  pecs  Press 
hands  to  wall,  fingers  in, 
elbows  out.  Bend  elbows 
until  chest  almost 
touches  woll.  Straighten 
arms.  Do  2  sets  of  8. 


back  builder  Sit  on  chair.  Hold  1 -pound  weight 
in  each  hond  and  let  arms  hang  at  sides.  Pull 
weights  up  to  shoulder  height.  Exhale  as  you  lift, 
inhale  as  you  slowly  lower.  Do  2  sets  of  8. 


Dramotize  your  mod- 
eNike  leanness  with 
a  swirt  of  fluid  knife 
pleats  teamed  with  a 
spare  block  eyelet 
top.  Drape  your  an- 
gles in  silky  layers 
like  tfie  full  pleated 
trousers,  soft  jacket 
and  billowy  T  bek)w 
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%iim  Turner  Hakafd,  Food 
and  Equipment  Editor 


Super  seafood  the 
Northwest  way,  clockwise 


BouiU0BlBlB&,  Pagataw 
Pancakes,  Cabbage 
Rolls  Stuffed  with  Crab, 
Salmon  with  Mustard  and 
Cream  Souce 


in  seafood?  Look  to 
the  Pacific  Northwest, 
where  innovative     "^^f, 
chefs  are  making  the 
most  of  the  region's 
local  produce  and  the 
bounty  of  the^sea.  Here,  in 
*!((?  second  ^f  our  series 
focusing  cm4he  new       _^ 
American  cuisine,  is  fabi 
fare  from  the  area's  finest     ,  _  , 
^^-restaurants — sure  to  delight 
family  and  friends!  Just  turn 
to  page  155  for  recipes.  *'-  — 
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You'll  never  make  another  furniture-buying 
blunder  again!  We  put  together  an  easy-to-use 
guide  full  of  no-fail  formulas  from  the  experts 
to  help  you  make  sense  out  of  scale 


TOO 
BK? 
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By  A/larilyn 
Diane  Glass 
Decorating  and 
Design  Editor 


IWSMAU? 

or  scale 


latswron 
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Here  are  the  eight 
most  common  mis- 
takes people  make 
when  they  decorate: 

■  Armchairs  that 
are  taller  or  shal- 
lower than  sofa 

■  End  tables  too 
narrow  for  knick- 
knacks  and  too  high 

■  A  coffee  table 
that's  so  small, 
there's  barely  space 
for  a  coffee  cup 

■  Lamps  so  tall  they 
tower  over  furniture 

■  An  eyesore  area 
rug  thaf  s  so  small,  it 
looks  like  a  desert 
island  in  the  middle 
of  the  room 

■  Comers  that  lack 
on  important  piece 
to  fill  the  space 

■  Diminutive  throw 
pillows  that  get  lost 
in  the  sofa 

■  Pictures  hung  too 
high  and  far  opart 
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SCALE  IS 


simply  the  size  of  objects  and  how  they 
relate  to  each  other  and  the  space  around  them.  But  you 
don't  have  to  be  an  interior  designer  to  know  how  to  select 
the  perfect  piece  of  furniture.  Here's  how  to  go  about  it. 


take  the  worry 
outofsh 


II  I 


Make  a  graph  Plan  the  room  you're 
decorating  on  graph  paper.  That  way 
you'll  know  at  a  glance  whether  the 
piece  you  fall  in  love  with  at  the  store 
measures  up  in  your  living  room.  (See 
our  graphing  instructions  below.) 
Check  out  model  rooms  Decorat- 
ing from  scratch?  Study  the  model 
rooms  in  your  favorite  furniture  store — 
they  can  give  you  great  ideas  on  how 
to  combine  different-size  pieces. 
Ask  for  advice  Many  better  furniture 
stores  have  decorating  consultants  to 
help  you.  Take  advantage  of  their  ex- 
pertise— it's  like  having  a  free  decora- 
tor! (Bring  paint  and  fabric  samples , 


The  candlestick  lamp  above 

is  too  tall  to  light  the 

sofa  but  perfect  for  a 

sideboard.  The  shorter, 

fuller  lamp  at  right  works 

best  beside  a  sofa 


HO  MORE  GUESSWORK:  GRAPH  IT 
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Ifs  easy  to  create  a 
room  thafs  lush, 
homey  and  inviting — just 
follow  our  foolproof 
formulas.  Below,  furniture 
ratios  that  really  work 
(clip  and  save  them!) 

sofa  smarts  In  general,  a 
sofa  should  measure  a  little 
less  than  half  the  length  of 
the  wall  it's  placed  against. 
Our  wall  is  UV2  feet;  the 
couch,  7V2  feet. 
end  tables:  the  last  word 
The  width  of  end  tables 
should  be  approximately  a 
quarter  to  a  third  the  length 
of  the  sofa.  The  height?  About 
271/2  inches  or  no  more  than 
four  inches  taller  than  the 
amns  of  the  sofa. 
coffee-table  cue  It  should 
be  at  a  comfortable  height  and 
about  half  the  length  of  the 
sofa.  Our  coffee  table  is  42 
inches  long  and  16  inches 
high;  the  sofa  seat  is  18  inches 
from  the  floor. 
picture  perfect  A  painting 
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Why  does  the  armchair  above 

look  odd?  The  back  is  too  high  in 

relation  to  the  sofa,  and  the  pillow 

is  too  tiny.  Look  for  chairs  the  same 

height  as  the  sofa — the  club  chair 

and  Bergere  at  right  are  top  choices 


above  the  sofa  should  be  about  the  size  of  the  coffee-table  top. 

flower  power  Your  floral  anxingement  must  be  low  enough  not  to 

block  conversation  but  always  look  bountiful.  Our  bouquet  is  20  inches 

high,  28  inches  wide. 

shedding  light  on  table  lamps    To  be  reader  friendly  and  in 

proportion  to  end  tables  and  sofa,  lamps  should  be  28 

inches  to  32  inches  higher  than  the  sofa  amis.  Ours.-  29yi 

inches  high,  121/2  inches  in  diameter.  The  shade  is  the 

same  diameter  and  12  inches  high. 

an  angle  on  area  njgs  An  area  rug  nee*.,     t  be  a 

particular  size,  but  it  should  be  large  enoog'i  to 

generously  bonder  the  coffee  table. 

pillow  talk  If  they're  20  or  24  inches  square,  your 

throw  pillows  will  look  luxurious  on  most  standand-size 

sofas  and  upholstered  club  chairs.  '^ 
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A  too-sparse  corner 
(left)  can  ruin  the 
look  of  any  room. 
We  replaced  the 
puny  plant  with  a 
decorative  screen. 
(A  ficus  tree,  wing  ch 
or  large  painting 
would  also  fill  the  bil 
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If  you  don't  like  the  look  of  one  large  coffee  table,  you 
can  use  two  smaller  ones  side  by  side  (leave  a  little 
space  in  between)  as  long  as  they  are  similar. 

Be  aeative  with  end  tables.  Rather  than  a  standord 
style,  try  an  antique  chest  or  a  fancihil  skirted  table — 
provided  the  size  is  consistent  with  our  formula. 


3 
4 
5 


Wall  sconces  are  a  bright  alternative  to  tabletop 
lamps— the  top  of  the  sconce  should  hit  the  wall  at  the 
same  point  as  the  top  of  a  lamp  shade. 

Instead  of  two  club  chairs  flanking  the  sofa,  place  a  love 
seat  on  one  side  and  an  upholstered  chair  on  the  other. 
Be  sure  to  take  ratios  into  account. 

Have  an  occasional  table  you'd  love  to  display?  Ifs 
probably  too  small  to  be  a  major  piece.  Use  as  an 
accessoiy — perhaps  a  pull-up  table  beside  a  side  chair. 


All  furniture  available  at  Bloomingdales,  NYC:  flowers  t>y  David  Madisdti  Horticultural  Design;  decorating  consultant.  John  Pile,  author  of  INTERIOR  DESIGN  (Atirams.  1988)- 
Details,  page  152. 
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■  More  fanciful  than 
real  blooms,  our  col- 
orful posy  is  fes- 
tooned with  gum- 
drops  and  jelly  beans. 


■  Strawberries  are 
the  epitome  of  spring 
— we  bve  them  stacked 
to  the  brim  of  this 
basket-shaped  cake! 
For  redpes,  turn  the  page 


tisket,  a  tasket,  a  green 

and  yellow  basket ...  and  a 

charming  nosegay.  What  better  way 

to  honor  Mom  or  the  grad 

or  simply  celebrate 

the  season! 
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CAKES 


continued 


STRAWBERRY  BASKET 


The  completed  cake  is  11  '/2x9  inches.        (^= 

1  package  (18.25  oz.)  yellow  or 

devil's  food  cake  mix 
1  recipe  cake  frosting  (page  150) 
6  drops  yellow  food  coloring 
Vs  teaspoon  leaf-green  paste 

Equipment 

1  13x9-inch  baking  pan 

2  plastic  food  storage  bags 
1  pastry  bag 
1  #7  plain  tip 
1  #48  basket-weave  tip 
1  #18  star  tip 
1  #69  leaf  tip 

1  #352  leaf  tip 

Decorations 

2  pints  strawberries,  halved 
2  candy  orange  slices 

r  r  1  Enlarge  pattern 
on  graph  paper; 
cut  out. 

Preheat  oven  to 
350°F.  Grease  and 

,  flour  baking  pan. 

! !  Prepare  and  bake 

■^'/J —  cake  mix  accord- 
ing to  package  di- 
rections. Cool  in 
,   ,  ,     ,      pan    on    a    wire 

Each  square  =  lineh     ^ack  10  minutes. 

Remove  from  pan;  cool  completely. 
Freeze. 

Reserve  V2  cup  white  frosting,  cov- 
ered. Beat  yellow  food  coloring  into  an- 
other 2  cups  frosting.  Spoon  l'/2  cups 
yellow  frosting  into  a  plastic  food  stor- 
age bag  and  seal;  reserve  remaining  V2 
cup,  covered.  Beat  green  paste  into  re- 
maining frosting  until  well  blended; 
spoon  into  another  plastic  bag  and 
seal.  Set  all  aside. 

Place  cake  top  side  down  on  a  serv- 
ing platter.  Arrange  pattern  on  cake; 
cut  out.  Mark  basket  and  handle  on 
cake  with  toothpick.  Frost  fruit  back- 
ground with  white  frosting.  With  re- 
served '/2  cup  yellow  frosting,  frost  re- 
maining top  and  sides  of  cake. 
For  basket  weave:  Snip  tip  from  a  cor- 
ner of  bag  with  yellow  frosting.  Insert 
into  pastry  bag  fitted  with  plain  tip. 
Pipe  vertical  lines  at  '/2-inch  intervals 
over  basket  and  handle.  Change  to 
basket-weave  tip.  Beginning  at  one 
end,  with  pastry  bag  at  45°  angle  to 
cake  and  serrated  side  of  tip  up,  pipe  a 
horizontal  band  that  extends  over  ev- 
ery other  vertical  line.  Alternate  verti- 
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cal  lines  every  other  row  as  shown. 

Arrange  enough  strawberries  cut 
side  down  to  cover  fruit  background. 
(Reserve  remaining  berries.)  With  yel- 
low frosting  and  star  tip,  pipe  flowers 
along  basket  rim.  With  star  tip,  pipe  a 
shell  border  all 
around  sides  at 
bottom  of  cake  and 
base  of  basket  rim. 
For  shell  border: 
Hold  bag  at  45° 
angle  with  tip 
slightly  above  cake.  Squeeze  bag  using 
steady  pressure  and  lift  tip  slightly  as 
frosting  builds.  Releix  pressure  and 
pull  frosting  down  to  a  point.  Begin  a 
new  shell  over  point  as  shown  below. 


Cut  candy  orange  slices  in  half  and 
position  on  basket  for  butterfly  wings. 
With  yellow  frosting  and  #7  tip,  pipe 
head  of  butterfly.  With  #18  tip,  pipe 
body  of  butterfly.  Snip  tip  from  bag 
with  green  frosting;  insert  into  pastry 
bag  fitted  with  #69  leaf  tip.  Pipe 
leaves  between  berries  as  shown. 
Change  to  #352  leaf  tip  and  pipe  small 
leaves  next  to  flowers  of  basket  rim. 
Serve  cake  with  remaining  berries. 
Makes  16  servings,  375  calories  each. 


FLOWER  BOUQUET 


u 


The  completed  cake  is  ll'/2x9  inches. 

1  package  (18.25  oz.)  yellow  or 

devil's  food  cake  mix 
1  recipe  cake  frosting  (page  150) 

1  recipe  quick  fondant  (page  150) 
V*  teaspoon  leaf-green 

paste 
3  drops  red  food  coloring 

2  drops  yellow  food  coloring 


Equipment 


1  13x9-inch  baking  pan 

1  pastry  bag 

2  plastic  food  storage  bags 
1  #7  plain  tip 
1  #18  star  tip 


Decorations 


12  dozen  small  green  jelly  beans 
7  small  orange  gumdrops 
7  small  purple  gumdrops 


Enlarge  pattern  on  graph  paper;  cut 
out. 

Preheat  oven  to  350°F.  Grease  and 
flour  baking  pan.  Prepare  and  bake 
cake  mix  according  to  package  direc- 
tions. Cool  in  pan  on  wire  rack  10  min- 
utes. Remove  from  pan;  cool  complete- 
ly. Freeze. 

Spoon  ^4  cup  white  frosting  into  a 
plastic  bag  and  seal;  set  aside  1%  cups. 
Beat  green  paste  into  remaining  frost- 
ing; spoon  Va  cup  into  a  plastic  bag  and 
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How  to  use  a  pastry  ba^ 

Fit  pastry  bag  with  desired  tip,  eit 
by  placing  tip  directly  in  bag  or  usir 
coupler.  Fold  down  wide  end  of  ba{ 
form  a  2-inch  cuff.  Hold  bag  unc 
neath  the  cuflf  £md  fill  half  full 
frosting.  If  youll  be  using  several  ( 
ors  of  frosting,  spoon  each  into  a  fi 
storage  bag;  /-^'-— .^     twist 
and  tie.  Snip 
the  tip  from 
one    comer 
and  insert  in- 
to pastry  bag 
You  can  change 
colors      without 
having  to  wash  the 
pastry  bag-just  wash 
the  tip.  After  filling,   ^^  unfolc 
the  cuff  and  twist  top  of  \j  bag 
force  frosting  down  to  tip.  Grip  the  b 
near  the  top  with  twisted  end  lock 
between  your  thumb  and  fingers 
shown.  When  piping,  guide  the  b 
with  your  other  hand  while  squeez 
with  steady  pressure.  The  size 
uniformity  of  the  design  is  determin 
by  the  emiount  of  pressure  applied. 


Each  square  =  1  inch 


seal.  Cover  remaining  Vi  cup. 

Place  cake  top  side  down  on  a  se 
ing  platter.  Arrange  pattern  piece 
cake;  cut  out.  Mark  stem  area  on  c* 
with  a  toothpick.  With  a  spatula  fr 
sides  and  top 
stem  area  with 
cup  green  frosti 
Snip  tip  from 
ner  of  bag  wi 
green  frosting; 
sert  in  pastry 
fitted  with  ph 
tip.  Pipe  vertic 
lines  for  stems 
shown. 

With  spatu 
frost  remaini 
top  and  sides 
cake  with  1%  cups  white  frostin 
With  a  toothpick  mark  frosting  for  la 
and  leaf  areas.  Snip  tip  from  bag  wi 
white  frosting;  insert  into  pastry 
fitted  with  star  tip.  Beginning  at  upp 
left  corner  of  lace  area,  pipe  a  contin 
ous  zigzag  line  across  cake,  lettii 
pastry  tip  lightly  touch  surface  of  cal 
and  using  light-to-heavy-to-light  pre 
sure.  Repeat  until  top  and  sides  of  lat 
area  are  covered.  Arrange  jelly  beai 
on  top  and  sides  as  shown. 

For  flowers,  knead  2  drops  red  foe 
coloring  into  V2  cup  fondant.  Knead 
drop  red  food  coloring  into  another 
cup  fondant.  Knead  yellow  colorin 
into  another  V2  cup  fondant.  Between 
sheets  of  wax  paper  roll      (continuec 
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HERES  A  NAME  RDR  RX)DTH 


t-as-sprins 

CAKES 


yellow   fon- 
dant V4  inch 
thick.     Us- 
ing the  base  of 
a  pastry  tip,  cut 
out  %-inch  cir- 
continued  cles  for  flower 

petals.  Repeat  with  the  lighter  pink 
fondant.  Place  1  orange  gumdrop  in 
center  of  each  yellow  flower.  Pinch 
each  yellow  fondant  circle  to  form  a 
petal  and  arrange  a  circle  of  petals 
around  each  gumdrop.  Arrange  a  sec- 
ond row  of  yellow  fondant  petals 
around  the  2  large  yellow  flowers  on 
cake. 

Form     pink    fondant     flowers     as 

directed    for  yellow   flowers.   Place    1 

purple    gumdrop    in    center    of  each 

pink  flower. 

Between  2  sheets  of  wax  paper  roll 
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darker  pink  fondant  V2  inch  thick.  Cut 
fondant  into  five  V2-inch-wide  strips. 
Trim  edges  of  fondant  strips  and  form 
in  a  ribbon  shape  as  shown.  Makes  16 
servings,  525  calories  each  without 
candies. 

CAKE  FROSTING 

V2  cup  shortening 
Va  cup  butter  or 

margarine 
Vz  teaspoon  almond 

extract 

1  box  (16  oz.)  confectioners' 

sugar 

2  tablespoons  milk 


frosting  is  smooth  and  of  piping  consi 
tency.  If  frosting  is  too  thick,  add  moi 
milk  a  teaspoon  at  a  time.  Makes 
cups. 

QUICK  FONDANT 


In  mixer  bowl  cream  shortening  and 
butter  until  fluffy.  Beat  in  almond  ex- 
tract. Add  sugar  at  low  speed;  beat 
until  smooth.   Add   milk;   beat  until 


74  cup  margarine 
V'x  cup  light  corn 

syrup 
Vz  teaspoon  vanilla 

extract 
Vi  teaspoon  salt 
1  box  (16  oz.)  confectioners' 

sugar,  sifted 

In  mixer  bowl  combine  margarine 
corn  sjTup,  vanilla  and  salt;  beat  a 
medium  speed  until  smooth.  Beat  ii 
sugar  until  just  combined.  Knea( 
fondant  until  blended  and  smooth 
Makes  2  cups.  I 
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SALAD-BAR  SUPPERS 

(.ontinued  from  page  131 

I I  Easy  ^M  Challenging 

■■  Moderate        USI  Microwave 

il  recipes  pictured  on  pages  128-131 

BURGERS  A  LA  BORDELAISE 

the  cellar  is  bare,  you  can  substitute 
nato  juice  for  red  wine. 

ep  time:  15  minutes  □ 

loking  time:  About  20  minutes 

4  pounds  lean  ground  beef 
'z  cup  (about  1  oz.)  sliced  green 

pepper,  chopped  fine 
3  cup  (about  1  oz.)  sliced  onion, 

chopped  fine 
1  teaspoon  Worcestershire  sauce 
'^4  teaspoon  salt 


V4  teaspoon  freshly  ground  pepper 
Sauce 

3  tablespoons  butter,  divided 

2  cups  (6  oz.)  sliced  mushrooms 
1  teaspoon  minced  garlic 

y*  cup  red  wine  or  tomato  juice 
3/4  cup  beef  broth 

3  tablespoons  chopped  parsley 
1  tablespoon  tomato  paste 

1  tablespoon  flour 

1  tablespoon  salad  oil 

In  large  bowl  combine  first  6  ingredi- 
ents. Shape  into  patties;  set  aside. 
Sauce:  In  skillet  melt  2  tablespoons 
butter  over  medium-high  heat.  Stir  in 
mushrooms  and  cook  until  softened,  2 
minutes.  Stir  in  garlic,  then  add  red 
wine  or  tomato  juice.  Increase  heat  to 
high.  Bring  to  a  boil;  boil  until  reduced 
by  half,  4  minutes.  Stir  in  beef  broth. 


parsley  and  tomato  paste.  Reduce  heat 
and  simmer  4  minutes.  Remove  from 
heat.  Combine  remaining  1  tablespoon 
butter  with  flour  until  smooth;  whisk 
into  hot  sauce  until  thickened. 

Meanwhile,  in  large  skillet  heat  oil 
over  medium-high  heat.  Cook  burgers 
3  to  4  minutes  per  side  for  medium- 
rare.  Spoon  sauce  over  burgers  and 
serve  immediately.  Makes  4  servings, 
340  calories  each. 

STIR-FRIED  PORK 

The  sherry  marinade  adds  terrific  fla- 
vor to  this  dish. 

Prep  time:  15  minutes  plus  standing 
Cooking  time:  20  minutes  □ 

6  cups  (15  oz.)  broccoli  florets 

1  tablespoon  cornstarch  (continued) 
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m  SALAD-BAR  SHIPPERS 

continued 
1  tablespoon  dry  sherry 

1  pork  tenderloin  (IVa  lbs.),  cut  in 

half  lengthwise  and  sliced  thin 
Va  cup  beef  broth 

2  tablespoons  soy  sauce 

2  teaspoons  red  wine  vinegar 
2  teaspoons  sugar 

1  teaspoon  minced  ginger 

V2  teaspoon  red  pepper  flakes 
4  tablespoons  salad  oil,  divided 

2  cups  (8  oz.)  sliced  onions 

1 V2  cups  {4V2  oz.)  sliced  mushrooms 
1  teaspoon  minced  garlic 
Freshly  ground  pepper  to  taste 
Cooked  rice 

In  Igirge  saucepan  bring  3  quarts  salt- 
ed water  to  a  boil.  Blanch  broccoli  2 
minutes.  Rinse  under  cold  water;  drain. 

In  medium  bowl  combine  cornstarch 
and  sherry.  Stir  in  pork;  let  stand  10 
minutes.  In  small  bowl  combine  beef 
broth,  soy  sauce,  vinegar,  sugar, 
ginger  and  red  pepper  flakes;  set  aside. 

In  wok  heat  2  tablespoons  oil  over 
medium-high  heat.  Add  half  the  pork 
mixture  and  stir-fry  until  browned,  4 
to  5  minutes.  Transfer  pork  mixture  to 
a  plate:  keep  warm.  Repeat  with  re- 
maining pork  and  1  tablespoon  oil. 

In  same  pan  heat  remaining  1  table- 
spoon oil.  Add  onions  and  cook,  stir- 
ring, until  lightly  browned,  3  to  4  min- 
utes. Stir  in  mushrooms  and  cook  until 
softened.  Add  garlic  and  cook  30  sec- 
onds more.  Stir  in  broth  mixture,  pork 
and  broccoli;  cook,  stirring,  until  heat- 
ed through,  1  to  2  minutes  more.  Add 
pepper.  Serve  with  rice.  Makes  6  serv- 
ings, 465  calories  each  without  rice. 

PASTA  PRIMAVERA 

Add  a  crusty  garlic  bread  and  presto! 
A  great  meatless  meal. 

Prep  time:  15  minutes  D 

Cooking  time:  About  12  minutes 

3  cups  (71/2  oz.)  broccoli  florets, 

cut  into  small  pieces 
V2  cup  olive  oil,  divided 
IV2  cups  (3%  oz.)  sliced  green 

peppers,  chopped 
%  cup  {2V«  oz.)  sliced  onion 
1  cup  (3  oz.)  sliced  mushrooms 
1  teaspoon  minced  garlic 
3  tablespoons  heavy  cream 
12  ounces  cappellini  pasta  or  thin 
spaghetti,  cooked  according  to 
package  directions 
V2  cup  grated  Parmesan  cheese 
Freshly  ground  pepp.^r 

In  saucepan  bring  2  quarts  Sc^'ted  wa- 
ter to  a  boil.  Blanch  broccoli  2  min- 
utes. Rinse  under  cold  water;  drain 

In  saucepan  heat  V4  cup  oil  over  me- 
dium-high heat.  Add  green  peppers 
£md  onions;  saute  7  minutes.  Stir  in 
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mushrooms;  cook  2  minutes.  Add  gar- 
lic ajid  cook  30  seconds  more.  Stir  in 
remaining  V4  cup  oil,  the  broccoli  and 
cream;  heat  through.  Add  cooked  pasta 
and  toss.  Sprinkle  with  Parmesan  and 
pepper;  toss  again  and  serve.  Makes  6 
servings,  455  calories  each. 

SHRIMP  AND  RICE  SALAD 

A  super  mxiin-dish  salad  to  serve  on  the 
first  warm  day  in  May. 

Total  prep  time:  20  to  25  minutes     □ 

1  pound  shrimp,  peeled,  deveined 

3  tablespoons  red  wine  vinegar 

1  teaspoon  minced  garlic 

1  teaspoon  dillweed 
V2  teaspoon  salt 
V2  teaspoon  freshly  ground  pepper 

5  tablespoons  olive  oil 

1  cup  long-grain  rice,  cooked 
according  to  package 
directions,  rinsed  and  drained 

1  cup  (2y2  oz.)  sliced  green  pepper, 
chopped  fine 

1  cup  (3  oz.)  sliced  mushrooms 

Vz  cup  (2  oz.)  sliced  onions,  chopped 

In  small  skillet  bring  1  inch  water  to  a 
boil.  Add  shrimp  and  cook  just  until 
pink,  1  to  2  minutes.  Drain;  cut  shrimp 
into  thirds  and  set  aside. 

In  large  bowl  combine  vinegar,  ggir- 
lic,  dillweed,  salt  and  pepper.  Whisk  in 
oil.  Add  remaining  ingredients  and 
shrimp;  toss  well.  Serve  at  room  tem- 
perature or  chilled.  Makes  about  6 
cups,  270  calories  each. 

STUFFED  CHICKEN  BREASTS 

Elegant  enough  for  company. 

Prep  time:  25  minutes  □ 

Baking  time:  20  minutes 

6  cups  (6  oz.)  fresh  spinach 

2  tablespoons  butter 

V2  cup  (2  oz.)  sliced  onion,  diced 
V2  cup  (IVa  OZ.)  sliced  mushrooms, 

chopped 
Va  cup  grated  Parmesan  cheese 

Salt  and  freshly  ground  pepper 
Va  teaspoon  nutmeg 

Pinch  ground  red  pepper 
2  chicken  breasts  (2V2  lbs.),  split 
2  tablespoons  salad  oil 


Preheat  oven  to  450°F.  Wash  spinach. 
Place  in  a  skiilet;  cover  and  cook  in  the 
water  clinging  to  its  leaves  just  until 
wilted.  Drain,  squeeze  dry  and  chop. 

In  same  skillet  melt  butter  over  me- 
dium-high heat.  Add  onion  and  saute 
until  translucent,  5  minutes.  Add 
mushrooms  and  cook  2  minutes  more. 
Transfer  to  a  medium  bowl  with  spin- 
ach, Parmesan,  V4  teaspoon  each  salt 
and  pepper,  the  nutmeg  and  red  pep- 
per; mix  well.  Spread  spinach  mixture 
uTider  the  skin  of  each  chicken  breast. 
SpcirJde  chicken  with  salt  and  pepper. 


Add  oil  to  skillet;  heat  over  medlm 
high  heat.  Add  chicken  skin  side  cw 
and  cook  imtil  golden,  3  to  5  minies 
Turn  chicken  and  cook  1  to  2  minta 
more.  Transfer  to  a  baking  dish  m 
bake  20  minutes.  Makes  4  servip 
400  calories  each. 

VEGETABLE-MEATBALL  SOUP  ^'> 

The  meatballs  cook   in  the  broth 
added  flavor. 

Prep  time:  15  minutes  ^ 

Cooking  time:  25  minutes 


2  tablespoons  olive  oil 

2  cups  (8  oz.)  sliced  onions 

1  cup  (2y2  oz.)  sliced  green  pepp 

chopped 

2  teaspoons  minced  garlic 
1  can  (1 3%  or  1 4V2  oz.)  chicken  brol 
1  can  (13%  or  14^/2  oz.)  beef  broti 

1  can  (I4V2  or  16  oz.)  tomatoes 

2  cups  (8  oz.)  cauliflower  florets 
1  cup  (3  oz.)  sliced  mushrooms 

V3  cup  chopped  parsley,  divided 
Vz  bay  leaf 
V2  teaspoon  thyme 
6  ounces  lean  ground  beef 
V*  teaspoon  salt 
V4  teaspoon  freshly  ground  peppei 
Va  cup  alphabet  or  other  small  pas 

In  large  saucepan  heat  oil  over  me 
Tom-high  heat.  Add  onions  and  pepf 
cook,  stirring  occasionally,  8  to 
minutes.  Stir  in  garlic  and  cook  30  s 
onds  more.  Add  chicken  and  b 
broth,  tomatoes  with  their  juice,  cai 
flower,  mushrooms,  Va  cup  parsley, 
bay  leaf  and  thjTne.  Bring  to  a  b( 
Meanwhile,  combine  beef,  remaini 
psirsley,  the  salt  and  pepper.  Sha 
into  1-inch  balls.  Add  (continue 
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ESH     IDEAS     FROM     HIDDEN     VALLEY     RANCH 


Primo  Primavcra!; 


could  be  the  best  pasta  salad  you've  ever  tasted.  Because 
^asta  Primavera  is  made  with  all  the  homemade  goodness 
iddcn  Valley  Ranch.Thick,  aeamy  and  just  the  right  flavor 
m  pasta— or  any  salad— into  something  special. 

for  a  free  18-page  cookbook  with  more  great  recipes, 
your  name  and  address,  plus  $.50  for  handling  to: 
i  Cookbook  Offer,  RO.  Box  7395,  Clinton,  lA  52736. 
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HIDDEN  VALLEY  PASTA  PRIMAVERA 

Serves4-6 

1  cup  carrots,  in  'l4-inch  diagonal  slices 

1  cup  broccoli  flowerettes 
6  oz.  fresh  or  6  oz.  pkg.  frozen  pea  pods 

8  oz.  fettuccine 
3 cans  (14' h  oz.  each)  chicken  broth 
1  tbs.  fresh  or  dry  basil  leaves 
t  cup  prepared  Hidden  Valley  Ranch*  Original 
Ranch"  Salad  Dressing 
2  tbs.  grated  parmesan  cheese 
Fresh  snipped  parsley 
team  carrots,  broccoli  and  pea  pods  together 
ntil  crisp-tender;  cool.  Cook  fettuccine  in 
bicken  broth,  just  until  tender;  drain  and  cool, 
bmbine  vegetables  and  pasta.  Add  basil  to 
rcpared  salad  dressing.  Toss  gently  into  pasta, 
prinkle  with  parmesan  cheese  and  fresh 
lipped  parsley 
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■  SALAD-BAR  SUPPERS 

continued 

pasta  and  meatballs  to  boiling  soup; 
cook,  stirring  occasionally,  10  minutes 
more.  Discard  the  bay  leaf.  Makes  6 
servings,  175  calories  each. 

SPINACH-MUSHROOM-ONiON  OMELETS 

This  is  a  lifesaver  when  you  want  a 
meal  in  minutes. 

Prep  time:  15  minutes  S 

Cooking  time:  5  minutes  per  omelet 

5  cups  (5  oz.)  loosely  packed 

spinach 
1  tablespoon  olive  oil 
1  cup  (4  oz.)  sliced  onions 
1  cup  (3  oz.)  sliced  mushrooms 
1  teaspoon  dillweed 

Salt  and  freshly  ground  pepper 
Vs  teaspoon  nutmeg 

Pinch  ground  red  pepper 
8  eggs 

4  teaspoons  water,  divided 
8  teaspoons  butter,  divided 

Wash  spinach.  Place  in  a  large  skillet; 
cover  and  cook  in  the  water  clinging  to 
its  leaves  just  until  wilted.  Drain  and 
squeeze  dry.  Chop  and  set  aside. 

In  same  skillet  heat  olive  oil  over 
medium-high  heat.  Add  onions  and 
cook  until  golden,  about  5  minutes. 
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Add  mushrooms  and  cook  just  until 
tender,  2  minutes  more.  Remove  from 
heat.  Stir  in  spinach,  dillweed,  Va  tea- 
spoon salt,  Va  teaspoon  pepper,  nutmeg 
and  red  pepper;  set  aside. 
For  each  omelet:  In  bowl,  with  a  fork 
beat  2  eggs,  1  teaspoon  water  and  a 
pinch  each  of  salt  and  pepper  just  imtil 
blended.  In  8-inch  skillet  heat  2  tea- 
spoons butter  over  medium-high  heat. 
When  butter  is  foaming,  add  eggs.  As 
bottom  sets,  lift  edges  while  tilting  pan 
so  uncooked  eggs  flow  underneath. 
While  omelet  is  still  creamy  and  moist 
on  top,  spoon  one  quarter  of  the  spin- 
ach mixture  on  half  the  omelet.  With  a 
pancake  turner  or  metal  spatula,  flip 
the  other  half  over  the  filling.  Loosen 
omelet  and  slide  onto  serving  plate. 
Keep  warm  in  oven.  Makes  4  serAangs, 
280  calories  each. 

TURKEY  FLORENTINE 

Chicken  cutlets  make  a  fine  substitute 
for  the  turkey.  Cook  them  4  to  5  min- 
utes more. 


Prep  time:  10  minutes 
Cooking  time:  20  minutes 


Lj 
M 


1  pound  turkey  cutlets 

All-purpose  flour 
3  tablespoons  butter,  divided 
IV2  cups  {2V4  oz.)  sliced  mushrooms 
V2  cup  dry  vermouth  or  white  wine 


1  tablespoon  Dijon  mustard 
V2  teaspoon  salt 

V4  teaspoon  freshly  ground  pepp 
Va  cup  heavy  or  whipping  cream 
10  cups  (10  oz.)  fresh  spinach 
Pinch  nutmeg 

Dip  turkey  cutlets  in  flour,  shaking 
excess.  In  large  skillet  melt  2  ta' 
spoons  butter  over  medium-high  h( 
Add  2  cutlets  and  cook  until  ligl 
browned,  2  to  3  minutes  per  s: 
Transfer  to  a  plate  and  keep  wa 
Cook  remaining  cutlets  two  at  a  tii 

Wipe  skillet.  Add  remaining  1  tal 
spoon  butter  and  melt  over  medii 
high  heat.  Add  mushrooms  and  sa 
vmtil  golden  brown,  about  3  minu 
Add  vermouth,  mustard,  salt  and  f 
per;  cook  until  liquid  is  reduced 
half.  Add  cream;  boil  2  to  3  minute 

Meanwhile,  wash  spinach.  PI 
spinach  with  the  water  clinging  to 
leaves  in  an  8-inch  square  microwg 
proof  dish.  Cover  with  plastic  wi 
tviming  back  one  corner  to  vent, 
crowave  on  High  3  to  4  minutes,  u; 
just  wilted.  With  a  slotted  spoon  tra 
fer  spinach  to  platter.  Toss  with  r 
meg.  Top  with  cutlets  and  sai 
Makes  4  servings,  330  calories  eacl 

Joanna  Pruess's  book  The  Supemr 
ket  Epicure  will  be  published  in  J 
by  William  Morrow. 
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I  FRESH  AND  FABULOUS 

continued  from  page  141 

I I  Easy  ^1  Challenging 

M  Moderate         IBSl  Microwave 

PAGATAW  PANCAKES 
Green  Lake  Grill,  Seattle 

pictured  on  page  141 

'hef  Karl  Beckley  states,  "These  are 
othing  more  than  corn  fritters  with 
ysters."  We  say  they  are  nothing  less 
han  fabulous. 

~        U 
per  batch 


'rep  time:  20  minutes 
looking  time:  4  to  6  minutes 


1  tablespoon  butter  or  margarine 

2  tablespoons  diced  red  pepper 
cup  all-purpose  flour 
cup  buttermilk 
eggs,  separated 
teaspoon  lemon  juice 
teaspoon  salt 

teaspoon  freshly  ground  pepper 
cups  whole-kernel  corn 


Va 
2 

V2 
V2 

y4 

2 

16  oysters,  shucked  and  chopped 
1 
2 


tablespoon  chopped  chives 
teaspoons  chopped  ciiantro 
Salad  oil 

cup  heavy  cream,  whipped 
teaspoons  minced  jalapeho  chili 
Salmon  roe 


n  small  skillet  melt  butter  or  marga- 


rine over  medium  heat.  Add  red  pep- 
per and  saute  3  minutes;  set  aside. 

In  large  bowl  blend  flour,  butter- 
milk, egg  yolks,  lemon  juice,  salt  and 
pepper  until  smooth.  Stir  in  sauteed 
red  pepper,  corn,  oysters,  chives  and 
ciiantro.  In  small  bowl  beat  egg  whites 
until  stiff  but  not  dry;  fold  into  batter. 

In  large  skillet  heat  1  tablespoon  oil 
over  medium  heat  until  hot.  For  each 
pancake,  pour  Vs  cup  batter  into  hot 
skillet.  Cook  4  pancakes  at  a  time 
about  3  minutes  per  side.  Keep  warm. 
Repeat,  adding  more  oil  as  needed. 

Arrange  3  pancakes  per  serving. 
Garnish  with  whipped  cream,  jalapeho 
and  salmon  roe.  Makes  4  appetizer 
servings,  380  calories  each. 

BOUILLABAISSE 
The  Ark,  Nahcotta,  Washington 

pictured  on  page  140 

Chefs  Nanci  Main  and  Jimella  Lucas 
use  fish  from  the  bay  behind  their  res- 
taurant. But  you  can  use  any  variety  of 
seafood,  such  as  monkfish,  sea  bass, 
red  snapper  and  lobster. 

Prep  time:  25  minutes  H 

Cooking  time:  55  minutes 

2  teaspoons  sage 

1  teaspoon  fennel  seed 

1  teaspoon  celery  seed 


1  teaspoon  oregano 

1  teaspoon  basil 
V2  teaspoon  whole  coriander 

1  bay  leaf 
Vi  cup  butter  or  margarine 

1  large  onion,  chopped 

1  celery  rib,  chopped 

1  small  green  pepper,  chopped 

1  tablespoon  minced  garlic 

2  teaspoons  cumin 

Ve  teaspoon  ground  red  pepper 

1  cup  dry  white  wine 
can  (46  oz.)  clam  juice 
can  (14y2  or  16  oz.)  tomatoes 
cup  tomato  puree 
pound  skinless  salmon  fillet,  cut 

into  1-inch  pieces 
pound  cod,  cut  into  1-inch  pieces 
pound  sea  scallops 
pound  crabmeat,  flaked 
tablespoons  chopped  parsley 
Cooked  crab  claws,  for  garnish 

Cut  a  5-inch  square  from  a  double  lay- 
er of  cheesecloth.  Place  first  7  ingredi- 
ents in  the  center;  tie  with  kitchen 
string  to  make  sachet  bag. 

In  Dutch  oven  melt  butter  or  marga- 
rine over  medium  heat.  Add  onion,  cel- 
ery, green  pepper,  garlic,  cumin  and 
red  pepper.  Saute  until  vegetables  are 
soft,  about  10  minutes.  Add  wine  and 
cook  10  minutes  more.  Add  clam  juice, 
tomatoes  with  their  juice,  tomato  pu- 
ree and  sachet  bag.  (continued) 


4 
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Incredible! 


a  fact,  things  taste  better 
with  Monterey  Jack. 


America's  Dairy  Farmers 
National  Dairy  Board 


It's  mousse,  it's  fudge,  it's  cherries.,. 


o  1988  The  Proacr  &.  Gamble  Company 


■  FRESH  AND  FABULOUS 

continued 
Bring  to  a  boil;  reduce  heat  and  sim- 
mer 30  minutes.  Add  salmon,  cod  and 
scallops;  cook  until  opaque,  about  3 
minutes.  Stir  in  crabmeat  and  parsley. 
Remove  sachet  bag.  Garnish  with 
crab.  Makes  12  cups,  170  calories  each. 

CABBAGE  ROLLS  STUFFED  WITH  CRAB 
Le  Cuisinier,  Portland,  Oregon 

pictured  on  page  141 

Karl  Schaefer  adds  wheat  germ  to  the 
crab  for  an  unusual  blend  of  flavors. 

Prep  time:  35  minutes  B 

Cooking  time:  10  minutes 

m 

1 
1 
1 
1 

V2 

3/4 

% 

1 


cups  heavy  or  whipping  cream 
leek  (white  part  only),  chopped 
piece  (1  inch)  fresh  ginger 
head  Savoy  or  green  cabbage 
tablespoon  butter 
bay  leaf 
teaspoon  salt 

teaspoon  freshly  ground  pepper 
pound  crabmeat,  flaked 
1  cup  wheat  germ 
Blender  Hollandaise  (recipe 
follows) 

In  saucepan  combine  cream  and  leek. 
Bring  to  a  boil;  reduce  heat  and  sim- 
mer 5  minutes.  Cut  two  Vs-inch  slices 
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from  ginger.  Add  to  cream;  simmer  5 
minutes  more.  Remove  ginger.  Cool. 

In  large  saucepan  bring  4  quarts  wa- 
ter to  a  boil.  Add  cabbage;  cover  and 
cook  3  minutes.  Drain  and  rinse  under 
cold  water.  Remove  8  outer  cabbage 
leaves;  drain  on  paper  towels. 

Shred  enough  of  remaining  cabbage 
to  equal  4  cups.  (Reserve  remaining  for 
another  use.)  In  large  skillet  melt  but- 
ter or  margarine  over  medium  heat. 
Add  shredded  cabbage,  bay  leaf,  salt 
and  pepper.  Cover  and  cook  until  cab- 
bage is  tender,  about  8  minutes. 
Transfer  to  a  large  bowl;  discard  bay 
leaf.  Add  cream  mixture,  crabmeat 
and  wheat  germ;  toss  well.  Place  a 
generous  %  cupful  in  the  center  of 
each  whole  cabbage  leaf.  Fold  in  sides 
and  roll  up. 

In  large  skillet  place  cabbage  rolls 
seam  side  down.  Add  1  cup  water.  Juli- 
enne remaining  ginger  and  sprinkle 
on  top.  Cover  and  bring  to  a  boil;  re- 
duce heat  and  cook  10  minutes.  With 
slotted  spoon  transfer  cabbage  rolls 
tc  serving  plates.  Serve  with  Blender 
Hollandaise.  Makes  4  servings,  595 
calories  each  without  hollandaise. 

BLENDER  HOLLANDAISE 

Total  prep  time:  5  minutes  ZI 

1  cup  butter  (no  substitutions) 


4  egg  yolks 

3  tablespoons  fresh  lemon  juice 
Va  teaspoon  salt 

Pinch  ground  red  pepper 
1  tablespoon  chopped  parsley 

In  medium  saucepan  melt  butter  ove 
medium  heat.  (Or  microwave  in  a  4 
cup  glass  measure  on  High  IV2  min 
utes  or  until  bubbly.)  In  blender  com 
bine  egg  yolks,  lemon  juice,  salt  an( 
pepper;  blend  3  seconds.  With  machin 
on,  pour  in  butter  in  a  steady  stream 
Stir  in  pairsley.  Makes  IV2  cups,  301 
calories  per  Va  cup. 

SALMON  WITH  MUSTARD  AND 

CREAM  SAUCE 

Ray's  Boathouse,  Seattle 

pictured  on  page  141 

After  a  fire  last  spring.  Chef  Wayn 
Ludvigsen  is  pleased  to  announce  tha 
the  restaurant  reopened  in  April. 

Prep  time:  20  minutes  i 

Cooking  time:  5  to  7  minutes 

1  bottle  (8  oz.)  clam  broth 
V2  cup  white  wine 

1  tablespoon  chopped  shallots 
%  cup  heavy  or  whipping  cream 

1  tablespoon  tarragon  mustard 

1  tablespoon  Dijon  mustard 

1  tablespoon  coarse 

mustard  (continued. 
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and  it  was  a 

piece  of  cake 

to  make. 


\vnes 


tara 

^Desserts 
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H||r       Imagine  layer  upon  layer  of  your  favorite  tastes-  four  I^ers  cdififfWSHR^nvenient  box.  And,  with  the 

Prq'  cherries,  extravagant  mousse,  sinful  fudge  and  moist  Tiara  Desserts  pan  from  Baker's  Secret  (look  in  the  bakevvai^ 

cake-all  in  one  dessert.  It's  one  of  four  new  Tiara  Desserts  aisle) ,  you'll  find  that  creating  this  look  is  beautifully 

from  Duncan  Hines.  You'll  love  how  ingredients  for  all  easy  In  fart,  the  only  hard  part  is  choosing  a  flavor. 

BLACK  FOREST  MOUSSE  ■  CHERRIES  AND  CREAM  ■  CHOCOLATE  MOUSSE  ■  CHOCOLATE  AMARETTO  MOUSSE 


■  FRESH  AND  FABULOUS 

continued 

2  tablespoons  cold  butter,  cut  up 
4  skinless  salmon  fillets  (6  oz.  each) 
Tarragon  sprigs,  for  garnish 

Preheat  broiler  and  broiler  pan.  In 
large  saucepan  combine  clam  broth, 
wine  £ind  shallots.  Bring  to  a  boil  over 
high  heat;  boil  until  reduced  to  Va  cup, 
10  minutes.  Add  cream  and  reduce 
heat  to  medium-high.  Continue  cook- 
ing until  sauce  is  thick  enough  to  coat 
the  back  of  a  spoon,  about  5  minutes. 
Stir  in  mustards.  Remove  from  heat. 
Whisk  in  butter  a  piece  at  a  time  until 
smooth.  Cover  and  keep  warm. 

Arrange  salmon  fillets  skinned  side 
down  on  broiler  pan.  Broil  4  inches 
from  heat  source  5  to  7  minutes,  until 
salmon  flakes  easily  with  a  fork.  Serve 
immediately  with  mustard  sauce  and 
garnish  with  tarragon  sprigs.  Makes  4 
servings,  600  calories  each. 

HOT  AND  SPICY  SCALLOPS 
Cafe  Sport,  Seattle 

This  specialty  of  Chef  Tom  Douglas 
shows  the  influence  of  Oriental  flavors 
on  Northwest  cooking. 

Prep  time:  20  minutes  plus  standing  D 

Va  cup  chicken  broth 


1  tablespoon  salted  Chinese  black 

beans 

2  pieces  star  anise 

1  teaspoon  minced  fresh  ginger 

2  tablespoons  olive  oil 
1  pound  sea  scallops 

1  teaspoon  minced  garlic 
1  teaspoon  rice  vinegar 
1  dried  red  chili,  chopped 
1  teaspoon  chopped  cilantro 
1  tablespoon  unsalted  butter 

Combine  chicken  broth,  black  beans, 
anise  and  ginger.  Let  stand  30  minutes. 
In  large  skillet  heat  oil  over  medi- 
um-high heat.  Add  scallops,  garlic, 
rice  vinegar,  chili  and  cilemtro.  Cook, 
stirring  occasionally,  until  scallops  are 
opaque,  about  3  to  5  minutes.  Remove 
scallops  and  keep  warm.  Add  chicken 
broth  mixture  to  skillet;  increase  heat 
to  high  and  cook  until  slightly  re- 
duced, 2  minutes.  Remove  from  heat. 
Discard  star  anise  and  whisk  in  butter. 
Add  scallops  and  toss  to  coat.  Makes  4 
servings,  185  calories  each. 

CRAB,  PAPAYA  AND  AVOCADO  SALAD 
McCormick  &  Schmick,  Portland 

In  this  salad,  chef  Bill  King  combines 
local  hazelnuts  and  crab  with  a  won- 
derful saffron  dressing. 


Total  prep  time:  30  minutes 


n 


Lettuce  leaves 
IV2  pounds  crabmeat,  flaked 
1  avocado,  cut  into  24  slices 
1  papaya,  cut  into  24  slices 
V2  cup  chopped  toasted  hazelnuts 

Dressing 

Pinch  saffron 
2  teaspoons  hot  water 
2  egg  yolks 

1  egg 

2  teaspoons  Dijon  mustard 
V2  teaspoon  grated  lime  peel 
Vi  teaspoon  salt 

Va  teaspoon  freshly  ground  pepper 
V4  cup  fresh  lime  juice 

1  cup  olive  oil 

2  teaspoons  chopped  parsley 

Divide  lettuce  leaves  among  8  serving 
plates.  On  each  plate,  top  lettuce  with 
equal  amounts  crabmeat;  surround  with 
alternating  avocado  and  papaya  slices 
(3  of  each).  Drizzle  with  Va  cup  dressing 
£md  sprinkle  with  1  tablespoon  hazel- 
nuts. Makes  8  servings,  470  calories 
each  with  dressing. 

Dressing:  In  small  bowl  dissolve  saffron 
in  hot  water;  let  stand  5  minutes.  In 
blender  combine  egg  yolks,  egg,  mus- 
tard, lime  peel,  salt  and  pepper.  Blend 
at  high  speed  for  1  minute.  Add  saffron 
mixtmre  and  lime  juice.  With  machine 
on,  pour  in  oil  in  a  steady  stream.  Stir 
in  parsley.  Makes  2  cups.  ■ 
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seafood  facts 


105  years,  Ia(//es' 
Home  Journal  has 
been  dedicated  to  providing 
first-rate  recipes  as  well  as 
up-to-tlie-minute  informa- 
tion on  food  trends  that  re- 
flect our  changing  hfe- 
styles.  To  ensure  that 
our  recipes  meet  the 
highest  standards  for 
flavor,  nutrition,  ap- 
pearance and  reliabil- 
ity, we  test  them  a  mini- 
mum of  three  times  in 
our  own  kitchen.  That  makes 
for  quality  you  can  count  on. 


kncwyxir 

MICROmE 

Our  microwave  recipes  were  tested 
in  650-  and  700-waH  ovens.  For  the 
best  results,  it  helps  to  know  the 
wattage  of  your  oven.  If  the  manual 
doesn't  tell  you,  use  this  test:  Bring 
1  cup  tap  water  to  a  boil  in  a  1-cup 
glass  measure.  It  will  take  2Vi  to  3 
minutes  in  a  600-  to  700-watt  oven, 
4  minutes  in  a  500-  to  600-watt 
oven.  Since  your  oven  may  take 
more  or  less  time  to  cook  than  ours  < 
do,  always  check  food  after  the 
minimum  time  stated  and  adjust  os 
necessary  for  desired  results. 


AAust-know  info  on  buying,  storing 
and  cooking  seafood.  (Don't  miss 
our  fresh  and  fabulous  Northwest 
cuisine  recipes  on  page  140.) 

IS  IT  FRESH?  Fillets  and  steaks  should  look 
moist  and  translucent  with  no  dried  brown  or 
yellow  edges.  When  buying  whole  fish,  look 
for  bright,  clear  round  eyes  and  red  gills.  The 
best  test  for  freshness?  Follow  your  nose — 
fresh  fish  has  a  clean,  mild  odor.  Since  it's 
difficult  to  determine  whether  fish  wrapped  in 
plastic  is  fresh,  purchase  fish  kept  on  ice. 
Shellfish  should  also  have  a  clean  odor — 
beware  of  an  ammonia  smell;  it  signals 
spoilage.  If  you're  buying  live  clams  or  oysters, 
moke  sure  the  shells  are  tightly  closed;  if  open 

slightly,  they  should  close  immediately  when  you  pinch  the  shells  together. 

Lobster  should  be  bought  live  or  cooked. 

HOW  TO  STORE  Since  all  fish  and  shellfish  are  extremely  perishable,  some 

caution  is  advised.  At  home,  rinse  fish 

under  cold  water  and  store  in  airtight 

plastic  bags.  Fill  a  bowl  with  ice;  place 

wrapped  fish  on  top.  Refrigerate  until 

ready  to  use,  preferably  within  a  day. 

DON  EN  ESS  TEST  Fish  turns  opaque 

when  cooked,  but  thick  fillets  can  look 

done  on  the  outside  and  be  raw  on  the 

inside.  Test  by  separating  the  flesh  in  the 

thickest  part  with  a  fork.  If  it's  opaque  all 

the  way  through,  it's  done.  Don't  overcook. 


We've  designed 
symbols  to  help  you 
determine  the  ease  of 
preparation  for  each 
recipe. 

□  Easy 

Q  Moderate 

B  Challenging 

Microwave 


recipe  index 

Here  is  a  listing  of  redpes  appearing  in  this  issue, 
including  those  from  the  Journal  kitchen  and 
advertisements.  ('Includes  microwave  instructions) 


DESSERTS 

Cake  Frosling  p    150 
Flower  Bouquet  p.  148 
Quick  Fondant  p.  150 
Strawberry  Basket  p.  148 
Strawberry  Cheese  Pie  p  79 


ENTREES 

Beet  and  Bean  Tostada  p.  159 
Bouillabaisse  p   155 
Burger  a  la  Bordelaise  p.  151 
Cabbage  Rolls  Stuffed  with  Crab  p.  156 
Caiun  Pork  RoasI  p.  123 
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Chicken  Pasia  Salad  p.  43 

Crab.  Papaya  and  A^-ocado  Salad  with  Saffron-Lime 

Dressing  p.  157 
Creamy  Pasta  with  Bacon  p.  66 
Hidden  Valley  Pasta  Primavera  p.  153 
Hot  and  Sptcy  Scallops  p.  157 
Pagataw  F^ncalces  p.  155 
Pasta  Pnmavera  p.  152 
Salmon  with  Mustard-Cieam  Sauce  p.  156 
Shnmp  and  Rice  Salad  p.  152 
Spinach-MushitxxnOnion  Omelets  p.  154 
Stir-Fned  Pork  p.  151 
Stuffed  Chicken  Breasts  p.  152 
Turkey  Florentine  p.  154 
>.egetat>le-Mealt>all  Soap  p.  152 
Vegetable  Pas;a  Salad  p.  43 

MISCELLANEOUS 

S  e-der  Hci  a-!3aise  p.  156 

lome^ade  iam  p.  68 

Memorable  Macaroni  Salad  p.  7 

Micnmave  Lemon  Sauce  p.  66 

Mood  Green  Salad  mtti  Basil  Vinaigrette  p  66 

PeachOrarjge-Girjger  Fizi  p.6S 


It's  strawben^  season! 

Strowbetries  are  at  their  sweetest  during 
the  month  of  May.  Look  for  firm 
strawberries  that  are  uniformly  red  with 
fresh  green  caps.  Take  advantage  of  them 
by  cooking  up  our  easy  jam  (page  68]  and 
beautiful  strawberry  basket  cake  (page  146). 
For  eating  unadorned,  try  the  giant  stem 
strawberries,  the  sweetest  of  all  (the  price  is 
often  double  or  triple  that  of  standard 
berries  because  they're  hand  picked;  the 
stem  is  a  mark  of  distinction). 
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Kretschmer  Wheat  Germ. 

can't  promise  you  an  hourglass  figure. 

Jt  it  can  add  natural  vitamins,  minerals 

ind  fiber— plus  a  nutty,  crunchy  texture 

—to  your  baking  batters  or  mixes. 

That's  because  Kretschmer 

is  the  heart  of  the  wheat— the 

storehouse  of  concentrated  nutrition. 


So  mix  Kretschmer  into  your  cakes, 
cookies,  breads  or  muffins  and  see  what 
its  nutty  crunch  and  great  nutrition  can 
do  for  you ! 

Kretschmer. 

Ifs  the  Heart  of  the  Wheat. 

See  Jar  for  cooking  with  Kretschmer  liaking  reclpes.O  1988  The  Quaker  Oats  Co. 


■  COMFORTS  OF  HOME 

continued  from  page  99 

Periodically,  she  hovered  at  the  kitch- 
en threshold  and  strained  to  hear  some 
companionable  conversation  over  the 
blare  of  the  television,  but  there  was 
nothing.  They  weren't  even  laughing 
at  the  same  parts. 

Finally,  Claire  came  out  of  the 
kitchen,  wiping  her  hands  dry  on  a 
dishcloth.  "Well,  I  guess  you  girls  have 
homework  to  get  to." 

Mandy  jumped  to  her  feet,  and  the 
two  girls  looked  happier  than  they  had 
all  afternoon.  'Thanks  for  the  cookies," 
Toby  said  as  she  waved  and  slipped  out 
the  front  door.  Mandy  clicked  off  the 
television,  and  an  awkward  silence  set- 
tled between  them.  Claire  waited  for 
her  daughter  to  speak. 

"She  cheated  at  the  game,  and  she 
thought  I  was  a  baby  because  I  didn't 
have  a  boyfriend,"  Mandy  said,  her 
voice  steely  with  righteousness.  "I 
don't  like  it  here,"  she  said,  one  fat 
tear  escaping  down  her  cheek.  "A  place 
isn't  home  just  'cause  you  live  there." 

Claire  wrapped  her  arms  -Ground 
Mandy  and  pulled  her  close  on  the 
couch,  breathing  in  the  sweet  smell  of 
her  hair  while  she  tried  to  think  of 
something  reassuring  to  say.  Out  the 
window,  she  could  see  only  a  stretch  of 


slate-gray  sky,  and  she  realized  all  at 
once  that  she  herself  was  still  home- 
sick, too.  She  missed  her  old  garden, 
the  deli  where  the  old  man  knew  her 
weekly  order  by  heart,  her  weekend 
visits  to  her  parents.  She  even  missed 
her  boring  old  job  at  the  bank. 

Claire  rocked  Mandy  slowly,  listen- 
ing to  her  sobbing  out  her  complaints 
about  her  new  teacher's  funny  accent 
that  she  couldn't  always  understand 
and  the  fact  that  she  got  lost  all  the 
time  on  the  way  to  gym.  "And  what 
kind  of  name  is  Toby,  anyway?" 
Mandy  railed  on.  "No  one  at  home  has 
a  name  like  that." 

"Honey,  do  you  think  you  could  get 
used  to  calling  this  place  home?  After 
all,  that's  what  it  is.  This  is  where  we 
all  are,  together." 

"No  we're  not.  Grandma  and 
Grandpa  aren't  here,  and  neither  are 
my  friends." 

"They're  not  so  far  away,"  Claire 
lied.  "And  the  really  nice  thing  about 
friends  is  that  you  can  always  keep  in 
touch  with  the  old  ones  while  you 
make  lots  of  nice  new  ones." 

Mandy  made  no  gesture  of  consent,  and 
Claire  thought  of  the  phone  conversation 
she  recently  had  with  Elaine,  her  own 
left-behind  best  friend.  Elaine  told  her  in 
her  usual  direct  way  that  it  would  all  soon 
be  a  sweet  memory.  "In  about  ten  min- 


utes, Claire,  she'll  be  just  like  every  o 
teenager  complaining  about  everj^hi 
Maybe  Elaine  was  right,  Cb 
thought,  but  right  now,  with  Man 
wet  face  pressed  hard  against 
chest,  it  seemed  impossible.  It  wa 
hard  sometimes,  to  feel  utterly  anc 
revocably  responsible  for  some 
else's  happiness. 

fTl  he  day  Mandy  had  come  runn 
f  I  1  into  the  house,  yelling  that 
I    had  found  a  baby  bird  that  f 
I    had  to  save,  Claire's  heart  sf 
I     The    bird,    which    Mandy 
A  scooped  up  on   a  piece  of  ct 
board,  was  little  more  than  a  squinji 
pink  flesh,  so  transparent  that  its  ■ 
gans  and  a  network  of  veins  were 
ble  beneath  it.  His  orange  mouth 
thrown  wide  open  in  blind  insiste 
on  food.  Claire  knew  the  chance 
saving  him  were  dismal,  and  she 
reluctant  to  set  Mandy  up  for  rm.-. 
disappointment.  But  when  she  lool^d 
at  her  daughter's  face,  her  brow    • 
ready  furrowed  with  concern  and  p'- 
sessiveness,  she  gave  in — against  hr 
better  judgment — and  agreed  to  try. 
After  a  week  and  countless  phoj 
calls  to  a  local  wildlife  society,  the  bil 
was  a  little  miracle  of  life.  The  wornn 
at  the  society  had  explained  that  i 
the  rainstorm  the  night       (continue] 
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■  COMFORTS  OF  HOME 

continued 

before  Mandy  found  him,  he  was  proba- 
bly tossed  from  his  nest  and  was  so 
little  that  his  mother  hadn't  noticed 
that  he  was  gone.  She  cautioned 
Claire  and  Mandy,  however,  that  car- 
ing for  him  would  be  very  time-con- 
suming and  demand  patience.  Just 
when  Claire  had  started  worrying 
that  she  couldn't  do  it,  Mandy  had 
come  home  from  school  with  a  dark- 
haired  girl  from  class.  Sue  had  birds  at 
home  and  quickly  proved  herself  to  be 
full  of  useful  information.  Under  the 
two  girls'  care,  the  bird  grew  from  em- 
bryonic helplessness  into  awkward  ad- 
olescence, doubling  his  size  and 
sprouting  feathers.  In  fact,  he  had 
grown  so  big  that  Mandy  decided  it 
was  time  to  move  him  to  a  shoe  box, 
where  he  could  stretch  his  wings. 

Claire  was  looking  in  her  closet  for  a 
shoe  box  when  she  heard  the  two  girls' 
urgent  whispers  from  the  next  room. 

"I  think  you  should  be  the  one  who 
picks  him  up  and  puts  him  in  the  new 
box,"  Sue  was  saying.  "He  likes  you 
the  best.  Maybe  he  knows  you  lost 
your  first  home,  too." 

Claire  thought  to  run  out  and  object 
to  the  comparison  of  Mandy  to  a  baby 
bird  pitched  from  his  nest,  abandoned 
and  forgotten,  but  then  she  stopped 
herself.  From  Mandy's  perspective,  the 
move  may  have  felt  as  traumatic  as  all 
that.  Maybe  by  befriending  the  baby 
bird  and  working  to  make  him  grow 
strong  and  independent,  Mandy  was 
teaching  herself  something  that  even 
her  mother  could  not. 

Mandy  and  Sue  were  sitting  in  the 
backseat,  the  shoe  box  contain- 
ing the  baby  bird  on  their  laps 
between  them.  Claire  glanced 
into  the  rear  view  and  saw  both 
;heads  bent  over  the  mesh 
screen,  cooing  reassuring  noises  into 
the  box.  In  a  mere  two  weeks,  the  baby 
bird  had  metamorphosed  into  quite  a 
feisty  brown  and  black  sparrow — 
largely  due  to  Mandy  and  Sue's  unwa- 
vering attention. 

Today  they  were  bringing  Rocky — so 
named  by  the  girls  for  having  tri- 
umphed despite  incredible  odds — to  a 
woman  who  ran  an  aviary  for  wild 
birds.  It  was  kind  of  a  halfway  house 
for  birds  that  needed  to  learn  the  ways 
of  the  wild .  Rocky  had  no  doubt  decid- 
ed Sue  and  Mandy  were  his  parents, 
the  woman  explained  over  the  phone. 
Unless  he  learned  %vild-bird  ways  in  a 
controlled  environment,  he  might  not 
understand  how  to  fend  for  himself 
once  he  was  released. 

Claire  pulled  the  car  into  the  peb- 
bled driveway  of  the  bird  house.  She 
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turned  the  engine  off  but  made  > 
move  to  get  out,  knowing  the  gi:; 
needed  a  few  extra  minutes  to  s  • 
good-bye  to  Rocky.  The  night  befc 
Mandy  had  cried  herself  to  sleep  at ; 
prospect  of  having  to  set  the  bird  fr« 
Claire  and  Philip  had  tried  to  expla 
to  her  that  it  would  be  cruel  to  deprf 
him  of  the  life  he  was  bom  for. 

"Okay,  Mom,  we're  ready,"  Man 
said.  "Rocky  says  he's  happy  abo 
starting  his  new  life."  Claire,  her  thro 
tightening  against  unexpected  tea] 
watched  her  little  girl  bravely  hug  t 
shoe  box  to  her  and  scramble  out  oft 
car  into  the  morning  sunshine. 

As  the  three  of  them  walked  dow 
the  long  driveway,  pebbles  crunchir 
under  their  feet,  Claire  didn't  bother 
button  up  her  coat.  The  air  was  co 
and  sweet.  As  she  rang  the  doorbel 
she  was  preoccupied  with  the  thougl 
that  today  might  be  a  good  day 
start  applying  the  landscaping  lessoi 
she  was  learning  in  her  new  job  c 
her  very  own  backyard. 

"Good  morning!"  said  the  graj 
haired  woman  who  appeared  sudden] 
at  the  door.  "I'm  Fay,  and  this  must  b 
Rocky.  Come  in,  come  in.  The  aviary  i 
out  back."  As  Fay  led  their  small  pj 
rade  through  the  house,  Claire  coul 
hear  clearly  the  squav/king  and  tweei 
ing  of  a  jungle's  worth  of  birds  growin 
closer  and  closer.  "Here  we  are,"  Fa 
said  as  she  opened  the  door  to  a  kind  ( 
greenhouse.  Everywhere  they  looked 
birds  were  perched  and  chattering,  fly 
ing  and  eating,  pecking  away  at  th 
large  tree  branches  angled  this  wa; 
and  that.  The  cacophony  of  bird  call 
set  Rocky  to  flapping  wildly  in  his  box 

"Wow,"  both  girls  said  at  once,  turn 
ing  around  to  stare  up  into  the  highes 
reaches  of  the  aviary. 

"And  he's  eating  solid  food,  righl 
girls?"  Fay  asked. 

Mandy  nodded,  and  after  a  quid 
smile  at  Sue,  she  handed  the  box  ove 
to  Fay,  who  took  the  cover  off  near  ; 
tree  branch.  Rocky  hopped  out  withou 
hesitation,  beat  his  brown  wings  vig 
orously,  and  then  flew  to  a  highe 
perch.  Claire  watched  Mandy  strain 
ing  to  follow  his  path,  but  within  min 
utes  he  had  disappeared  into  a  crowi 
of  other  sparrows,  and  Claire  wouldn' 
have  been  able  to  say  with  certaint 
which  one  he  was.  She  bent  down  an^ 
took  Mandy's  hand  and  squeezed  it. 

"What  do  you  think?  Will  he  be  hap 
py  in  his  new  home?" 

Mandy  hugged  her  mother  har 
around  the  neck  and  blinked  back 
few  tears,  but  Claire  could  see  the; 
were  as  much  from  joy  as  sorrow.  "] 
looks  like  he's  made  friends  already, 
Mandy  whispered.  Then  she  tappe 
Sue  on  the  shoulder,  and  the  two  girl 
led  the  way  back  to  the  car.  I 
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I  THE  MARRYING  KIND 

continued  from  page  127 

With  the  easy  availability  today  of 
p-fault  divorce,  it  is  difficult  to  under- 
and  why  any  man  would  deceive  so 
'f^  any  people,  court  a  criminal  penalty 
id  risk  public  exposure  by  commit- 
ig  bigamy. 

But  that  may  be  exactly  the  point, 

:perts  say.  "A  bigamist  is  a  risk-tak- 

,  a  gambler,"  explains  Mary  Ann 

irtusis,  M.D.,  clinical  associate  pro- 

ssor  of  psychiatry  at  the  Medical  Col- 

ge  of  Pennsylvania,  in  Philadelphia, 

id  author  of  a  book  about  infidelity. 

asically  self-centered,  bigamists  are 

lable  to  make  commitments.  They 

:vel  in  carrying  on  a  secret  life  and 

id  excitement   in  juggling  several 

omen.  "He  expects  not  to  get  caught," 

tys  Bartusis.  "He  believes  there  are 

irtain  things  that  are  right  for  him 

it  wrong  for  other  people." 

In  other  cases,  however,  it's  not  a 

juble  standard  but  misdirected  ethics 

lat  lead  to  trouble.  "It  would  be  far 

iss  complicated  for  everyone  involved 

they  didn't  make  it  legal,"  says  Paul 

.  Whitehead,  M.D.,  a  psychiatrist  in 

tah,  where  multiple  marriages  are 

™   specially  prevalent.  "But  their  per- 

™   mal  sense  of  responsibility  dictates 

lat  they  marry  the  women  so  the  re- 

itionship — in  his  mind — is  legal." 

Women  married  to  bigamists  have 

leir  own  theories.  They  point  out  that 

lese  are  men  who  are  selfish,  imma- 

are  and  cowardly.  Instead  of  telling 

leir  wife  they  have  fallen  in  love  with 

nother  woman — and  admitting  to  the 

ther  woman  that  they  are  already 

larried — they  lie  to  both,  to  spare 

tiemselves    the    recriminations    they 

;ar  would  follow  telling  the  truth. 

This  may  be  what  happened  in  Judie 

nd  George  Miller's  case.  After  ten 

ears  of  a  generally  happy  marriage, 

Jeorge  moved  out  in  early  July  of 

986,   telling  Judie   he   was   having 

iroblems  at  his  job  as  a  repairman  and 

leeded  time  alone.  He  visited  Judie 

nd  assured  her  that  there  wasn't  an- 

ither  woman;  she  remained  optimistic 

hat  he  would  soon  be  moving  back. 

But  George  hadn't  been  honest 
ibout  a  lot  of  things  for  a  long  time. 
•"or  three  years,  he  had  been  seeing 
5nid  ("Annie")  Galarza,  telling  her 
:hat  he  lived  with  his  mother  and  of- 
en  ending  their  dates  in  time  to  be 
lome  when  Judie  got  off  her  shift  at 
jn|  line  P.M.  at  a  nearby  department  store 
a  second  job  she  took  to  help  make 
mds  meet).  He  continued  his  charade 
jven  after  he  and  Annie  had  married 
ind  rented  an  apartment  together — 
ess  than  a  mile  from  the  apartment  he 
lad,  until  recently,  shared  with  Judie. 
George  Miller  says  he      (continued) 

163 


mis 


liepi 


ai 


tofi 


as  a 
lorlK 
mi 


m 


ust 
,arj 


A  LOVELY  LITTLE 
DANCE  NUMBER. 


DANSKIN' 

ACTIVEWEAR, 

ONLY  $15.95. 

Here's  how  a  simple  two-step  can  get  you  sensational-looking  Danskin®  leo- 
tards or  sport  tights  for  just  $15.95. 

Step  One:  Look  for  details  on  the  Danskin  coupon  inside  specially- 
marked  boxes  of  Borateem®  Bleach  or  20  Mule  Team®  Borax.  The  products 
best-suited  to  keeping  your  exercise  outfits  bright,  clean  and  smelling  fresh. 

Step  Two:  Fill  out  the  coupon  and  mail  it  together  with  a  box  top  and 
$15.95  (includes  shipping  and  handling). 

In  return,  you'll  receive  your  choice  of  Danskin  leotards  or  sport  tights 
at  a  considerable  savings. 

Danskin  Activewear  for  only  $15.95. 

That's  a  number  guaranteed  to  keep  you  and 
your  budget  in  great  shape. 


h^^S^^S  t'* 


USBORAX< 


■  THE  MARRYING  KIND 

continued 

was  trapped  into  bigamy  when  wed- 
ding plans  with  Annie  proceeded  too 
rapidly  for  him  to  get  a  divorce  from 
Judie.  "I  never  planned  on  leading  a 
double  life,"  he  insists.  But  Annie,  who 
knew  nothing  about  George's  marriage 
to  Judie  ("I  never  even  heard  of  biga- 
my until  it  hap- 
pened to  me,"  she 
says),  is  not  per- 
suaded by  this  ar- 
gument. "He  was 
seeing  me  for  three 
years,"  she  says. 
"He  could  have  got- 
ten a  divorce."  Ju- 
die has  a  simple  ex- 
planation for  her 
husband's  crime: 
"He  wanted  both  of 
us."  Both  wives 
subsequently  di- 
vorced George. 


$250  and  given  a  thirty-day  suspended 
sentence. 

Lukcso  admits  he  resented  Judie's 
pursuing  criminal  charges  against  her 
husband.  "She  thought  I  should  go  all 
the  way  and  brand  her  husband  with  a 
scarlet  B,"  Lukcso  says.  "She  wanted 
vengeance.  She  was  trying  to  use  the 
criminal  justice  system  to  whipsaw  her 
husband.  The  prosecutor's  office  is  not 


Getting  away 
with  it 


Perhaps  another 
reason  some  men 
commit  bigamy  is 
that  it's  a  crime 
that  goes  largely 
unpunished.  Even 
in  rare  cases  where 
women  do  come 
forward  and  de- 
mand that  justice 
be  done,  they  may 
find  that  law  en- 
forcement does  not 
cooperate. 

"Most  states 
now  have  very  lib- 
eral divorce  stat- 
utes," says  Patri- 
cia Garity  Smits, 
co-chair  of  the  Law 
in  the  Fifty  States 
Committee  of  the 
family  section  of 
the  American  Bar 
Association.  "A 
prosecutor  may 
say,  "What's  the, 
big  deal?  She  can 
just  go  get  a  di- 
vorce.' " 

Indeed,  the  pros- 
ecutor in  Judie  Miller's  case,  Andrew 
Lukcso,  urged  her  to  drop  the  bigamy 
charges  (a  misdemeanor  in  Ohio)  she 
had  filed.  "He  treated  it  like  a  joke," 
Judie  recalls,  still  fuming  at  the  mem- 
ory. "He  told  me  I  was  young,  I  had  a 
good  job,  I  should  just  get  on  with  my 
life."  Lukcso  reduced  the  charges 
against  George.  He  was  convicted  of 
aggravated  disorderly  conduct,  fined 
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the  place  to  resolve  domestic  disputes." 
While  George  escaped  with  only  a 
slap  on  the  wrist,  Jadie  is  struggling 
to  put  her  life  back  together.  Her  de- 
pression is  now  under  control,  but  her 
financial  concerns  remain.  To  add  in- 
sult to  injury,  she  discovered  that 
George  had  used  her  credit  cards  to 
pay  for  some  of  the  expenses  of  his 
second  wedding  and  apartment.  "The 


day  he  married  Annie,"  Judie  recall*  }\ 

"he  took  one  of  my  checks  and  wrote  :  I* 

out  for  nearly  three  hundred  dollars  ^^ 

telling  me  he  had  some  errands  to  rur  ^, 

I  found  out  later  he  had  used  it  to  pa  f 

for  the  limousine  to  the  church."  Judi  I' 

is  now  considering  a  civil  suit  to  reco\  f»' 

er  the  money.  p 

Penny  Edelson  fared  even  worse  U  P 

gaily.  After  her  husband's  wedding  is'i 

Penny       presse  li' 

charges.      Henr  \'^ 

claimed  he  though  ss 

he  and  Penny  wer  '''^ 

divorced,  but  whe  8it 

he  could  not  pn  fi' 

duce   divorce  pa  B 

pers,  he  was  arresi  '' 

ed  in  New  Yorh  i' 

where  bigamy  is  ;  ii 

felony.  The  charge  b 

were  soon  dropped  «f 

however,  because  ro 

bigamy,    accordini  ^ 

to  New  York  staf  m 

utes,  is  a  "place  c  ^ 

occurrence"  crime  '^ 

That   means    au  i 

thorities     canno  nl 

prosecute  if  the  sec  » 

ond  marriage  teike  n 

place  in  anothe]  !t 

state.  Henry  Edel  k 

son  married  his  sec  u 

ond  wife   in  Del  t 

Moines;  Iowa  wa!  h 

the  only  state  tha; 

could     prosecute 

But  in  Iowa  (wheri 

bigamy  is  a  misde  ^ 

meanor)    authori  leri 

ties  also  declined  t(  le 

prosecute    Henry  nli 

finding    "reason  pii 

able"  his  explana  nci 

tion       that       h(  i' 

thought  divorce  pa  si 

pers  had  been  file(  sta 

by  his  lawyer,  wh(  n 

represented  botl  s 

him  and  Penny.       m 

"If  I  knew  thai  t 

my  prior  marriagt  Cs 

had  not  been  void  l,i 

ed,"  Henry  says,  "]  lot 

would  never  have  fc 

proceeded  with  re  i'l 

marriage.   My  in  t\ 

tention  was  not  tc  ml 

keep  two  wives.  Mj  si 

intention  was  to  dissolve  my  marriage  i[ 

to  Penny  as  quickly  as  possible."  In  lati 

fact,  last  July — one  month  after  Pennj  jli 

sued  Henry  for  spousal  support — he  ita 

served  her  with  formal  divorce  papers  Sii 

la 
iri\ 
iitt 

Until  Henry  Edelson's  divorce  becomes  Br 
final,  he  has  two  wives.  What  kind  oJ  ki 
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In  legal  limbo 


^al  ground  do  both  women  stand  on? 
le  first  wife  has  certain  entitle- 
:nts  in  terms  of  Social  Security, 
dical  and  other  insurance  benefits," 
's  Smits.  "The  second  wife  is  basi- 
ly  unprotected." 

Children  born  of  bigamous  mar- 
ges may  also  find  their  status  as 
itimate  or  illegitimate  unclear,  and 
!  situation  varies  from  state  to  state, 
lile  they  may  be  eligible  for  bene- 
;,  in  some  states,  claims  on  the  fa- 
ir's estate  are  decided  by  the  courts 
a  case-by-case  basis. 
But  legal  problems  account  for  only 
rt  of  the  anguish  children  of  biga- 
sts  face.  Once  children — no  matter 
at  age — discover  that  their  father 
3  been  withholding  his  emotional 
d  financial  support  so  that  he  can 
er  it  to  another  family,  they  are 
ely  to  feel  abandoned,  guilty,  em- 
rrassed,  resentful  and  hostile. 
The  effect  on  female  children  may  be 
rticularly  acute,  explains  Bartusis, 
3cause  a  daughter's  relationship 
th  her  father  is  a  protot3T)e  for  the 
ids  of  relationships  she  has  with 
m  for  the  rest  of  her  life."  A  girl  who 
icovers  her  father  is  a  bigamist 
irns  to  distrust  men.  This  may  lead 
r  to  be  overly  possessive  or  suspi- 
us  of  the  men  in  her  life,  "or  to  cater 
)  much  to  a  man's  whims  out  of  a 
ir  that  he  will  cheat  on  her  if  she 
esn't,"  says  Bartusis. 


Hues   of  a  double   life 


j  ispite  the  secret  lives  bigamists  lead, 
i  ere  are  some  common  behavioral 
les  that  indicate  they  are  leading 
uble  lives,  experts  say.  Danger 
jns,  says  Bartusis,  include  long  ab- 
nces  from  home  about  which  he 
)n't  give  details,  being  evasive  about 
s  friends,  family  and  past,  and  in- 
5ting  that  his  wife  keep  the  details  of 
eir  life  together  a  secret.  Bigamists 
so  tend  to  be  close-mouthed  about 
mily  finances  and  may  be  habitually 
ort  of  cash. 

Caroline  Lutter,  married  to  the  pi- 
t,  realizes  now  that  she  was  blind  to 
lot  of  things  about  her  husband,  a 
mantic  who  always  described  him- 
If  as  a  one-woman  man.  "But  when 
lu're  in  love,  you  just  don't  want  to 
link  too  deeply  about  things  that 
en't  quite  right,"  she  says  now.  At 
e  time,  she  felt  she  had  no  reason  to 
)ubt  John  when  he  told  her  he  was  an 
phan  and  that  he  was  always  broke 
icause  of  poor  investments. 
She  was  deeply  disturbed,  however, 
hen  John  left  on  a  trip  and  didn't 
rive  home  until  five  days  after  the 
rth  of  their  first  child.  Caroline  later 
jard  that  he  had  been  jetting  around 
le  country  in  order  to  witness — that 


same  week — the  births  of  two  addi- 
tional children  he  had  fathered  by  two 
other  wives! 

In  late  summer  of  1986,  Caroline 
filed  for  divorce  and  filed  a  charge  of 
bigamy — a  felony  in  Washington 
State,  punishable  by  up  to  five  years 
in  prison  and  a  fine  of  up  to  $5,000. 
But  because  John  Lutter  has  disap- 
peared, Caroline  has  not  received 
child  support  for  her  two-year-old 
son.  Lutter  is  wanted  on  a  $250,000 
bail  warrant  in  Washington  State 
(see  photo,  page  127). 


All  in  the   family 


For  thousands  of  Utah  Mormons  in  the 
1800s,  polygamy  was  an  accepted  way 
of  life  sanctioned  by  church  leader 
Brigham  Young.  Though  the  Mormon 
Church  officially  banned  the  practice 
in  1890,  Utah  remains  a  stronghold  of 
the  polygamous  lifestyle.  In  fact,  the 
state  was  in  the  spotlight  most  recent- 
ly last  January,  when  a  clan  of  messi- 
anic polygamists  armed  themselves 
and  holed  up  in  a  cabin  in  the  town  of 


"After  my  husband's 
second  wife  moved  in,  he 
alternated  between 
my  bedroom  and  hers.  I  was 
dying  a  slow  death/' 


Marion.  They  goaded  police  and  FBI 
agents  into  a  shootout,  believing  their 
martyrdom  would  trigger  the  Second 
Coming  of  Christ.  (One  officer  was 
killed,  one  polygamist  seriously 
wounded.) 

Thirty  thousand  to  fifty  thou- 
sand people  living  in  Utah,  Arizona, 
Nevada,  Idaho,  Wyoming  and  Mon- 
tana have  polygamous  marriages,  ac- 
cording to  Paul  M.  Tinker,  Utah's  chief 
deputy  attorney  general.  In  Utah,  po- 
lygamy is  a  third-degree  felony,  pun- 
ishable by  up  to  five  years  in  prison. 
And  yet  over  the  last  decade,  says  Tin- 
ker, no  one  in  Utah  has  ever  been 
prosecuted  solely  for  polygamy.  "If 
there's  mutual  consent  among  all  the 
parties  and  they  aren't  bothering  any- 
body else,  it's  very  difficult  to  prose- 
cute successfully,"  he  explains. 

Fifty-one-year-old  Alex  Joseph, 
mayor  of  Big  Water,  Utah,  heads  up 
one  such  polygamous  family.  He  lives 
with  his  eighteen  children  and  nine 
wives  in  a  complex  of  houses  and  apart- 


ments. As  far  as  the  state  of  Utah  is 
concerned,  however,  none  of  them  is  his 
legal  spouse;  each  of  his  marriages  is 
based  on  a  contract  he  writes  himself. 

When  Alex  was  in  his  early  thirties, 
he  had  been  married  to  one  woman  for 
over  ten  years.  After  reading  in  the 
Old  Testament  about  King  David  and 
King  Solomon's  multiple  wives,  Joseph 
married  his  first  "plural  wife,"  Diane, 
and  had  her  move  in  with  him;  his 
first  wife  subsequently  moved  out. 
Since  then,  a  string  of  women  have 
come  and  gone — he's  made  a  total  of 
twenty-two  marriage  contracts. 

To  Joseph,  the  arrangement  is  ideal. 
He  has  a  favorite  wife  for  times  when 
he  needs  to  talk;  another  for  times 
when  he  wants  a  good  dinner.  But  his 
current  wives — who  range  in  age  from 
eighteen  to  forty — appear  as  happy 
with  the  arrangement  as  he  is.  Jealou- 
sy is  not  an  issue,  they  say,  because 
they  work  out  a  schedule  for  who 
spends  the  night  with  him,  and  they 
seem  to  enjoy  their  freedom  the  rest  of 
the  time.  And  there  are  other  benefits. 
"I  couldn't  think  of  a  better  place  for 
my  kids  to  grow  up,"  twenty-five-year- 
old  Delinda  says.  "They  have  lots  of 
people  who  care  about  them." 

Women  who  are  happy  participants 
in  such  arrangements  appear  to  be  the 
exceptions,  however.  Forty-two-year- 
old  Shariel  Blackmore,  of  Laverkin, 
Utah,  was  ten  years  into  a  monoga- 
mous marriage  and  pregnant  with  her 
seventh  child  when  her  husband  took 
another  wife. 

"I  went  through  hell,  and  it  was 
really  hard  on  my  kids,"  she  says  now 
of  the  six  years  spent  living  with  her 
husband  and  his  second  wife.  "My  hus- 
band alternated  between  my  bedroom 
and  hers  every  other  night.  I  would  sit 
in  my  doorway  alone  on  those  nights 
and  listen  to  them  laughing  and  talk- 
ing across  the  hall.  I  was  dying  a  slow 
death."  Finally  she  summoned  the 
courage  and  the  financial  resources 
to  file  for  a  divorce.  Six  years  later, 
she  supports  herself  and  her  children 
by  waitressing.  And  she  feels  strong- 
ly that  polygamy  is  nothing  but 
heartache  for  the  women  and  chil- 
dren involved. 

Penny  Edelson  and  Judie  Miller 
agree.  "George  did  a  lot  of  damage," 
Judie  says.  "I  trusted  him.  Now  I  don't 
trust  anyone."  Penny  is  still  trying  to 
get  on  her  feet  emotionally  and  finan- 
cially. And  she  is  angry  that  statutes 
outlawing  bigamy  remain  largely  un- 
enforced, the  crime  goes  unpunished, 
and  women  and  children  continue  to 
be  hurt.  "The  more  women  who  come 
forward,  the  greater  chance  we  have  of 
strengthening  the  laws,"  she  says.  "To 
other  women  in  this  position,  I  say 
speak  out — don't  be  a  silent  victim."  ■ 
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If  youVe  planning  a  vacation,  we'd  like  to  help.  Listed  below  are  Ladies'  Home  Journal  advertisers  offering  free  booklets  and  brochures. 
Simply  check  the  travel  information  you'd  like,  and  circle  the  corresponding  numbei*s  on  the  accompanying  Travel  Planner  coupon. 


1.  BOLTON  VALLET  RESORT,  BOLTON  VERMONT— 6.000 
acre  mounl.iin  resort  surrounded  bv  New  Enylands  finest  scen- 
ery. Grent  food,  preat  ^olf  and  tennis.  rtc:\1  vacation.  Let  us 
spoil  you.  All  inclusive  pack;if;es  available  with  special  chil- 
dren's rates.  Free  brochure. 

2.  BREAKERS  RESORT  HOTEL  AND  BREAKERS  PATRI> 

CIA  TOWER— featuring  Myrtle  Beach's  very  finest  seteclion  of 
oceanfront  accomntodations  and  attractively  priced.  AI.mj  exer- 
cise rooms,  sauna.'i.  whirlpools,  class  covered  pool.  Dunes  Club 
priviJeRes  plus  -tO  other  courses  and  more. 

3.  "You've  Got  a  Friend  tn  Pennsylvania" — Philadelphia  Coun- 
tr>side  ofTers  special  attractions,  shopping,  recreation  in 
BUCKS  COUNTY  for  families,  groups  and  individuals.  Come 


4.  CHARLESTON,  S.C.  This  beautiful  and  historic  seaport  city 
is  a  year-round  resort.  Morse  drawn  carriaKes.  museums,  forts, 
antique  shops,  historic  homes,  cardens.  ptantation>,  beach  re* 
sorts,  luxury  hotels  to  cbarminp  inns,  and  oulstandine  restau. 
rants.  Free  brochure. 

5.  Send  for  COLORADO'S  Summer  Vacation  Planning  kit  for 
information  to  ^'et  the  nio.-^t  out  of  your  Colorado  vacation. 

6.  DATTONA  BEACH,  just  for  the  fun  of  it!  Twenty-three 
mites  of  wide,  smooth,  .sandy  beaches,  jiolf-  tennis,  jai  alai, 
cn-yhound  racing,  championship  motor  racinp  at  Daytona  In- 
ternational Speedway,  clw-e  to  Walt  Disney  World  and  EPCOT 
('enter.  Great  accommodations  and  restaurants  in  all  price 
ranMCs.  Send  for  free  color  brochure. 

7.  DELTA  QUEEN  STEAMBOAT  CO.  Our  free  brochure  show^ 
you  why  sieamboatin'  aboard  the  Delta  Queen  and  the  Missis- 
sippi Queen  is  still  the  only  way  to  travel. 

8.  EURAILPASS— Inexpensive  and  flexible  train  travel  in  16 
European  countries.  Send  for  descriptive  brochure  about  this 
unique  Kuropean  travel  experience. 

9.  FT.  MACRUDER  INN,  WILLIAMSBURG— A  AAA.  -l-dia- 
mond  hotel  knovvn  for  its  deluxe  rooms,  friendly  service,  and 
convenient  location  near  Colonial  William.sburT:  and  Bu^ch  Gar. 
dens.  Plus  tennis,  swimming,  .-saunas,  and  a  fine  restaurant  and 
lounge.  Circle  9  for  a  frxv  color  brochure. 

1 0.  "PUT  CEORCt A  ON  YOUR  MIND"— Send  for  Free  Trav- 
el Kit  includinf:  eight  regional  brochures. 

11.  GREATER  BUFFALO  has  it  all.  The  excitement  of  live 
theater  and  major  league  sports,  the  culture  of  galleries  and 
museum.s.  and  the  natural  beauty  of  parks  and  waterfront  sun- 
sets. Discover  ill 

12.  SEE  IDAHO!  Uncrowded.  unspoiled,  and  unpretentious.  Its 
right  on  the  way  to  Yellowstone.  Grand  Teton,  or  Glacier.  Write 
for  free  color  brochun.'s. 


13.  WALT  DISNEY  WORLD  GATEWAY!  Slay  in  KLssimmec^ 
St.  Cloud  Resort  Area.  Be  closest  to  Kpcot  Center.  The  Mapic 
Kingdom.  Central  Florida's  major  attractions.  Brochure  UsLs 
accommodations  and  sights.  Big  time  attraction:-^  Small-town 
ho.spitatity. 

ia.  TOUR  LOUISIANA'S  beautifully  rcstorvd  plantation 
homo.  Thruughoui  the  stale,  there  are  quiet  lakes,  pine  forest, 
twtanical  gardcn.s  and  mysterious  swamps.  For  more  free  tr3\Tl 
information  on  LouLsiana's  padd  lew  heelers,  festivals  and  the 
be.st  Creole  dining  anywhea'.  write  for  frvi-  hrtjchurvs. 

15.  NOVA    SCOTIA,    CANADA'S    SEASIDE    PROVINCE. 

Take  the  ocean  ferry  SCOTIA  PRINCE  from  Portland.  .ME  to 
Yarmouth.  NVS.  and  start  your  v.ncalion  with  a  vacation 

16.  OCEAN  DUNES/SAND  DUNES  RESORTS— Our  com- 
bined resort>  offer  rooms,  suites.  efTicicncics  and  villas.  Indoor 
and  outdoor  pools,  fitness  center.  resiauranLs  and  lounges.  Golf 
package  on  3S  courses  and  free  tennis.  Send  for  free  brochure. 

17.  OLD  STURBRIDGE  VILLAGE,  Sturbndge.  Mxs.sachu- 
.setts.  A  living  histor>-  museum  that  recreates  an  IS30s  rural 
New  England  village.  The  life,  work  and  celebrations  of  the 
isno's  are  demon^irrited  year-round.  Restored  hon>es.  ."hop.^, 
mills,  farm.  Free  color  brochure. 

18.  BEST  WESTERN  PATRICK  HENRY  INN— Clasost  hotel 
to  Colonial  Williamsburg;,  just  1  2  block  awny.  262  room  full 
service  hotel.  Colonial  dining  room.  r\'mote  color  T\'.  .-VM-FM 
clock  radio,  game  room,  playground,  pool,  lounge,  guest  bun- 
dry.  Busch  Gardens  3  minutes  away.  Meeting,  banquet  &  con- 
ference facilities.  Jamestown  &  Yorkiown  Victory  Center  ju.st 
minuter^  away. 

19.  PLYMOUTH  PLANTATION— Share  the  .spirit  of  Max^- 
chusetl--  in  Plymouth,  where  ii  all  began.  Discover  the  Pilgrim 
stor>'  and  much,  much  more.  Si'nd  for  free  information. 

20.  Stowc — Vcrmonts  Premiere  .NIountain  Resort.  Evens,  shops 
and  restaurants.  Send  for  a  color  brochure. 

21.  SHERATON  ATLANTIC— Say  hello  to  the  new  ocranfront 
Sheraton.  Comfortable  guest  rooms.  Great  dining  and  en- 
tertainment. Send  for  our  fabulous  spring  and  .summer  pack- 
ages. 

22.  HAVE  A  BIG  TIME  IN  TEXAS!  Send  for  a  FREE  6S-page 
color  bnxhure  and  ofhcial  Texas  Highway  map  that  will  help 
you  plan  xijur  Texas  vacation. 

23.  REDISCOVER  CIVILIZATION!  Make  Your  Grrat  Gel-A- 
Way  to  WINSTON  SALEM,  N.C.  OfTcring  workl  cla.ss  golf, 
famous  Old  Salem,  uncqualed  arts  and  cmAs  and  afTordable 
activities  for  all  ages. 

24.  NEW  YORK  STATE  nukes  a  great  family  vacation  with 
miles  of  beacho  for  swimming  and  sunning.  ihousand.s  of  lakes 
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for  sailing  and  fishing,  resort.-,  beautiful  mountain  scenery. 
wineries,  historical  sites  and  much,  much  more. 

GEORGIA'S  COLONIAL  COAST 

25.  GOLDEN  ISLES  OF  GEORGIA— Brun.-^%vick  •  Jekyll  In- 
land -  Little  St.  Simons  Lsland  -St.  Simons  IslarKl  •  Sea  Island  • 
Four  L>lands  and  a  port  city.  Beaches.  Ilistor>'.  Golf.  Shopping. 
-1.000  hotel  mo'.el  Color  brochures  and  maps.  FREK. 

26.  CARRIAGE  TOURS  OF  SAVANNAH  •  Enjoy  the  beauty 
of  Savannahs  Historic  DL*4rici  ai  the  clip-clop  pace  of  a  hoTM?- 
drawn  carriage!  Tours  depart  on  the  hour  from  Savannahs  Old 
City  Market  dUtrirt  near  Franklin  Squan-. 

27.  COUNTRY  HEARTH  INN.  St.  Simons  Island.  Beautiful, 
anbrdahte  new  bed-and-brcakfosi  offers  rooms,  .•mites,  efiicicn- 
cies.  Pool,  gazebo  hot  tub.  free  Continental  breakfo.'^.  Beaches. 
Gshing.  golf,  shopping,  dtninf:  nearly.  Kids  under  18  free  with 
parents. 

28.  GEORGIA'S  COLONIAL  COAST— It's  a  world  of  history. 
.sports,  island  beaches  and  incredible  natural  beauty.  ThU  year 
.stroll  historic  Savannah  and  find  adventure  in  evcr>-  comer  of 
our  colorful  coast.  Get  your  own  vacation  planner  now. 

29.  JEKYLL  ISLAND.  Georgia's  Island  Kesori  Ls  a  year  round 
\-3C3tion  destination  with  natural  harrier  island  beauty.  10 
miles  of  Atlantic  Ocean  beach.  hi.storic  tours,  golf.  tennLs.bicyclc 
paths  and  9  sea.side  hotels.  Free  color  brochurv. 

30.  LIBERTY  INN — 1S34  Colonial  townhou.'^e.  historic  district. 
2  and  3  room  suites  for  families  up  to  S.  Private  bath  adjoins 
each  bedroom.  Each  suite  has  private  garden  entrance  to  »ja 
and  grill,  phone,  color  T\*.  VCR.  washer.  dr>er.kitchcnctte. 

continental  breakfast  (ixins. 

31.  LITTLE  ST.  SIMONS  ISLAND,  The  Jewel  of  the  Golden 
Isles".  Secluded  laccc-wihlc  onlyvby  boat  or  plane',  privately 
owned  10.000-acrc  island  accommodating  only  2A  for  Full 
.American  Plan  rates  of  S250.00  double.  Sl-Vi  00  single. 

33.  MCINTOSH  CO:  UNSPOILED,  NATURAL  BEAUTY  of 

marsh,  islands  and  rivers  accessible  through  Darien,  just  1  mile 
c.xsi  of  I-  95.  Exit  10.  or  by  longer  scenic  drives  ExiLs  9  and  II. 
Tour  information  available. 

34.  OKEFENOKEE  SWAMP  PARK.  One  of  the  r.tosl  colorful 
places  on  the  North  .\mcrican  Continent.  Located  in  Southeast 
Georgia  near  the  Florida  line.  Okefenokcre  Swamp  Park.  Way- 
cross.  Georgb.  is  the  northern  entrann-  to  the  I  2  million  acre 
Okcfenokee  N.itional  Wildlife  Refuge. 

35.  The  elegant  PLANTERS  INN  was  created  with  a  lavish 
attention  to  detail.  TTie  52  guest  rooms  feature  mahogany  four- 
poster  beds,  armoires.  private  bath  and  continental  breakfa.<il. 
Pcnthou.**  rooms  include  working  fireplace  and  rooQop  terrace. 
On  Reynolds  Square  in  Savannah's  hi.storic  di.strict. 

36.  SAVANNAH'S  RIVER  STREET— Ilaspitality  Southern 
.''tyle  with  its  cobble-stones  and  unique  old  cotton  %varehouses. 
The  charm  of  .specialty  .sht^s.  local  cuisine,  festivals  and  events 
or  spend  daxs  strolling  Rousakis  Plaza  watching  the  »hips  go 
b\. 

37.  Experience  living  history  in  SAVANNAH,  Georgia's  moth- 
er city  and  the  nation's  largest  national  urivin  landmark  hi.stor- 
ic  dLstrict.  Vacation  planning  packet  of  brochures  offering  beach 
and  city  accommodations.  rcstauranLs,  sightseeing,  recreation 
map.  Savannah  packet  free. 

38.  SEA  PALMS  GOLF  &  TENNIS  RESORT,  located  on  Geor- 
gia's historic  St.  Simons  Island,  features  27  holes  of  beautifully- 
manicured  ch.impionship  golf.  12  Rubico  tennis  courtsi3  light- 
ed >.a  Health  &  Racquet  Club  complete  *vith  sjiuna.s,  whirlpools 
and  cxerci.'^  room  plus  2  pools 

39.  ST.  MARY'S  TOURISM  COUNCII^Mo<^s-]aden  trves  in- 
vite you  to  stroll  through  hLstoric  district  complete  with  3S  .stops 
on  sight-  impaired  trail;  departure  point  for  Cumberland  Island: 
good  food.  afTordable  lodging,  excellent  fishing,  true  Southern 
haspitalily.  Free  travel  packet. 

40.  ST  SIMONS  ISLAND— Sea  Island:  Luring  and  enchanting 
islands  of  Gconiia's  southern  coa.st  on  the  Atlantic  Ocean.  Luxu- 
rious rcsorl.s.  hotels,  motels,  condo's.  cottages.  Scenic  beauty, 
landmark  historical  sites,  beaches,  shopping,  dining,  golf,  tcn- 
nLs,  biking.  fi.<ihing.  Free  hrochurc. 

40.  ST.  SIMONS  ISLAND,  GEORGIA  CONDOMINIUM  VA> 
CATIONS— Discover  the  Island  while  enjoying  deluxe  accom- 
modations in  an  Oceanfront  Condominium  Resort:  The  Beach 
Club.  Shipwatch  or  North  Breakers.  Our  guests  return  time 
after  time.  XVTiy  not  find  out  why? 

41.  "TYBEE  ISLAND/SAVANNAH'S  BEACH"  Discover  the 
beauty  that  General  Oglethorpe  found  when  he  landed  in  Geor- 
gia in  1 7.13.  Relax  and  enjoy  our  accommodations.  Dining,  shop- 
ping, amascmenis.  fishing.  mu.seum  and  Lighthouse.  20  min- 
utes from  historic  Savannah. 

42.  VILLAS  BY  THE  SEA,  Jekyll  Island,  offers  2000  feet 
of  Atlantic  beachfront,  170  one  to  three-bodroom  villas  fea- 
ture complete  kitchens,  separate  living-dining  area.  Restau- 
rant, lounge.  Xeartn-  golf  <63  holes. itennis.  and  water  theme 
park. 


Old  world  flavor.  New  world  price. 


hand- 


For  three  generations,  the  Oberti  family  has  carefully  cured  and  packed  olives, 
picked  from  select  California  groves.  The  slow  way  The  old  world  way 

So  it's  not  surprising  that  the  Obertis  produce  their  own  gourmet  olive  oil  the  same 
way,  with  a  rich,  but  not  heavy,  old  world  flavor 

In  fact,  the  only  surprise  about  Oberti 's  gourmet  olive 
oil  is  the  price.  It's  very  new  world.  Very  affordable.  And 
since  it's  mono-unsaturated,  very  healthy  too. 

"We put  the  Ohhhh  in  olive.' 


Oberti 


GREEN  THUMB 
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Stalking  the  best  corn  crop 

Americans  probably  consume  corn  m 
one  form  or  another  every  day  without 
reaHzing  it.  From  cornflakes  in  the 
morning  to  corn  chowder  and  corn- 
bread  at  supper,  the  list  of  items  con- 
taining corn  is  endless.  But  we  all 
know  that  the  best  way  to  eat  corn  is 
right  from  the  cob.  If  you  love  sweet 
corn  as  much  as  I  do,  sow  a  few  rows  in 
your  garden.  Once  you've  tasted  fresh- 
picked    corn,    you'll    always    want    to 


rows  of  corn  one  inch  deep  in  blocks  of 
a  minimum  of  four  rows,  two  and  a 
half  to  three  feet  apart  and  eight  to  ten 
feet  long.  If  you  have  raised  beds,  you 
can  sow  the  corn  in  double  rows.  The 
inverted  hill  is  made  by  removing  an 
inch  of  soil  from  a  circle  about  one  foot 
in  diameter  and  using  that  soil  to  form 
a  rim  around  the  circle.  Plant  five  or 
six  seeds  in  the  circle,  and  when  the 
seedlings  sprout  two  or  three  true 
leaves,  thin  to  the  three  strongest 
seedlings  to  avoid  overcrowding. 

For  proper  pollination,  corn  rows 
should  be  sown  at  the  same  time.  If 
you  want  to  extend  your  harvest  into 


n 


To  deter  undesirable  night  vis  on 
such  as  deer  and  raccoons,  who  na 
raid  your  garden,  I  suggest  sprinlinc 
the  stalks  and  leaves  with  baby  dw- 
der.   If  that  doesn't  work,  hang  ial: 
bars  of  Dial  soap  on  1-  to  2 '2-foot  str.t 
four  feet  apart,  around  the  perin ; 
of  the  block  of  corn. 

Many    experienced    gardeners  . 
tell  you  the  fun  begins  at  harvest  tf^ 
because    most    varieties    of   corn  > 
ready  to  eat  between  two  and  a  i 
and    three    weeks    after    pollinaUi 
Very  hot  temperatures  will  hasteriti 
maturity   of  the   corn.   To   deterilji. 
when  to  harvest,  look  for  such  cluea 


grow  your  own.  I  recommend  the 
newest  variety.  How  Sweet  It  Is. 

The  history  of  corn,  or  maize,  as  the 
Indians  called  it,  is  fascinating;  its  ori- 
gin can  be  traced  to  Mexico  thousands 
of  years  ago.  The  Teosinte  iZea  Mexi- 
cana)  wild  grass  is  an  ancestor  of  all 
known  species  and  is  still  found  in  re- 
mote areas  of  Mexico  and  Guatemala. 
It  is  now  one  of  the  four  most  impor- 
tant agricultural  crops  in  the  world 
and  one  of  the  most  climatically  adapt- 
able members  of  the  grass  family. 

There  are  two  basic  ways  to  plant 
sweet  corn:  in  blocks  or  in  inverted 
hills.  If  space  is  not  a  problem,  plant 
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the  fall,  sow  a  second  batch  of  the 
same  variety  two  weeks  after  the  first 
sowing,  or  plant  early,  midseason  and 
late  varieties  at  the  same  time. 

Proper  watering  after  planting  is 
the  key  to  good  yields.  Be  sure  that 
you  irrigate  the  soil  as  needed;  do  not 
use  an  overhead  sprinkling  system. 
Sweet  corn  is  wind- pollinated — the 
pollen  drifts  from  the  tassels  at  the  tip 
to  the  silk  below — and  if  the  tassels 
are  wet.  the  pollen  will  wash  down  to 
the  soil  and  no  pollination  occurs.  Fer- 
tilize in  the  springtime,  when  the 
plants  are  about  a  foot  tall,  and  again 
when  they  reach  thirty  inches. 


brown,  dry  silks  and  the  developmei 
of  round,  blunt  tips.  Peel  a  cob  to  see 
the  husk  fits  tightly  around  the  kei 
nels,  and  puncture  a  kernel  with  you 
fingernail;  if  white  liquid  squirts  ou 
start  boiling  the  cooking  water.  If  th 
husk  doesn't  cling,  let  the  kernels  fil 
out  for  another  day  or  two — if  you  ar 
able  to  wait  that  long! 

A  reader  replies 

As  a  research  enologist  for  a  Californii 
winery,  I  disagree  with  your  advice  01 
severely  pruning  Thompson  seedles: 
grapevines  to  improve  fruitful  nes; 
(January    1988).    Thompson    seedles; 
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^isi  .apes  are  different  from  other  variet- 
*'•»  ;  in  that  they  require  canes  to  pro- 
^finlij  ce  fruit.  Most  varieties  will  produce 
lit  at  the  first  and  second  bud;  how- 
er,  Thompson  seedless  are  not  nor- 
ootstj|  illy  fruitful  until  the  fourth  bud  on 
e  cane.  Therefore,  your  advice  to 
une  severely  contradicts  this.  Most 
rieties  can  be  successfully  pruned  to 
a  to  fourteen  two-bud  spurs  per  vine, 
:t  Thompson  seedless  should  be 
uned  to  two  to  three  canes  per  vine, 
.th  each  cane  having  ten  to  twelve 
ids.  A  healthy  vine  pruned  that  way 
ill  produce  approximately  fifteen  to 
?enty  pounds  of  fruit. 


of  sun  and  moisture,  especially  along 
the  Eastern  seaboard  and  the  Pacific 
Northwest;  climates  in  the  South  are 
usually  too  harsh  for  heather.  The 
plants  often  die  back  during  very  cold 
and  windy  winters,  so  they  should  be 
trimmed  back  severely  and  mulched 
with  marsh  hay  or  evergreen  boughs 
(from  a  Christmas  tree,  for  example). 

Heather  gardens  don't  require  much 
maintenance,  but  watch  out  for  peren- 
nial weeds,  which  can  spread  rapidly 
and  overwhelm  the  plants.  Don't  fertil- 
ize the  heather  as  much  if  your  soil 
has  plenty  of  peat  and  humus.  To  keep 
your    plants    healthy    and    beautiful. 


nocturnal  creatures,  eating  at  night 
and  sleeping  in  dark  places  during  the 
day.  I  usually  lay  down  cabbage  leaves 
or  shingles,  and  the  slugs  crawl  under- 
neath for  a  nap  after  their  feeding  pe- 
riod. In  the  morning,  I  will  find  them 
under  that  shelter;  I  then  scoop  them 
up  or  step  on  them. 

This  is  a  good  approach,  since  most 
garden  slugs  fall  for  it.  You'll  have  to 
repeat  the  procedure,  though,  when  a 
new  generation  of  slugs  comes  along. 
The  battle  is  never  over! 
Q.  We  moved  to  Michigan  last  year,  and 
our  new  home  has  a  large  forsythia 
bush.  The  soil  is  sandy,  and  there  are 
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I  •Italian  Style    , 
f  Stewed  Tomatoes  I 


%.''-^'^ 


Chicken  Prima.  ' 

f     Mom's  secret  recipe 
and  Tracey's  fauorite. 
:     The  secret?  S&W's 
Italian  Style  Stewed    '■' 
Tomatoes.  Peartoma- ' 
toes-the  good  cook's 
choice-zesty  with 
basil  and  oregano.    ^ 
Just  brown  chicken  . , 
breasts  in  olive  oil.    Iv_,__^ 

Add  chopped  onions,%^S^  garlic  and  S&W  Italian  St 
Stewed  Tomatoes.  Simmer  10  minutes.  Addy4  cup  Parmesan 
cheese  and  %  cup  each  chopped  prosciutto  and  fresh  basil. 

S&W's  Italian  Style  Stewed  Tomatoes,  It  makes  dinner  worth 
running  home  for  ^^/IJ 

W-ile  for  our  freeTomatoes  Recipe  Book.  SeW  Fine  Foods.  P.O.  Box  5580.  San  Maleo.CA  94402.    C-^  Ww( 

9  0     \^   "^ 


As  you  suggested,  the  best  time  for 
pruning  is  late  winter;  however,  early 
spring  pruning,  even  with  leaves  pres- 
ent, will  not  affect  fruitfulness. 
— Craig  Rous,  Woodbridge,  California 

Answers  to  your  questions 

Q.  /  bought  several  pots  of  Scotch 
heather,  but  I  know  nothing  about  car- 
ing for  this  species.  I  don't  even  know  if 
it's  an  annual  or  a  perennial — and  I 
can't  find  any  information  on  it  in  my 
gardening  books.  Please  tell  me  any- 
thing you  can. 

A.  Scotch  heather,  an  evergreen,  grows 
well  in  acidic,  peaty  soils  with  plenty 


prune  them  well  in  the  spring. 
Q.  Last  summer  I  had  a  very  bad  infes- 
tation of  slugs.  I  was  told  not  to  use 
slug  bait.  Salt  didn't  work,  and  neither 
did  beer;  now  they're  back  this  spring 
in  droves.  What  can  I  do? 
A.  Slug  bait  is  the  insecticide  for  slugs. 
It  comes  in  both  meal  and  pellet  form, 
but  I  don't  use  the  pellets  because 
they're  fatal  to  birds,  who  often  eat 
them.  I  don't  mind  the  meal,  though, 
since  the  particles  are  small  enough  to 
sink  into  the  soil.  It's  best  put  on  late 
in  the  day,  when  the  soil  is  moist. 

However,    there's    another    way    of 
combating  snails  and  slugs.  Both  are 


only  a  few  blossoms.  What  can  we  do  to 
encourage  full  bloom? 
A.  Forsythia  is  normally  hardy,  so  I 
suspect  the  problem  is  not  the  soil  but 
the  way  the  bush  was  last  pruned. 
Don't  prune  it  until  just  after  flower- 
ing ends,  or  the  flower-bearing  shoots 
will  be  cut  off  — C.Z.  GUEST 


For  a  personal  response,  send  your 
gardening  questions  or  comments 
with  a  self-addressed,  stamped  en- 
velope to  C.Z.  Guest,  LHJ,  100  Park 
Avenue,  New  York,  NY  1001  7. 
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s  sheer  silkiness. 

There's  only  one  way  __ 
Jijp^  In  Sheer  Elegance. 

The  pantyhose  that  looks 
and  feels  like  real  silk  from 


the  Orientr 


asta     , 
Saladventirf. 
Recipe:  Surprising  fare 


IIIlVSIIKil 


Keape:  burpnsingtare 


pound  of  multio 
shaped  fusilli.  Arri, 
Ik  ettuce,witha 

cut  into  sticks./; 
a  yellow  squash^ 


For  more  exaling  reapes  and  moki. 


T  MARZETTIS  SAE 


Slice  a  small   ' 
tomato  and  red  onion. 
Cut  yellow  and  red  bell     , 
peppers  into  julienne  strips,   i 
abed  of  romaine  Garnish  with  black  olives.  Then  aown  it 
^^"lA  of  salami  all  with  T.  Marzetti's  delicious  Chunky 
'    '  M  and   Blue  Cheese  Dressing.  Refrigerated  fresh 
^^*d,  in  your  grocer's  produce  department. 


J  .Marzetti  Company,  Dept.  P,  Box  29300,  Columbus,  Ohio  43229. 


BWE  PRODUCE  DEPARTMENT 


Current  Critters"  5682-4 


A  11»ste  of  the  Orient  5495-1 


Waterfowl  5489-9 


Summer  Blossoms  5389-0 


Countrysides™  5683-3 
8  rotating  designs 


Country 
Stencil 

5584-3 


I 
I 


Graphic  Hearts  5490  6 


Suzy's  Zoo*  8146-8 
8  rotating  designs 

Made  under  license  from 
Suzy's  Zoo*.  San  Dieg^o,  CA 


Why  you  should  buy  your  personal 
checks  from  Current  .  .  . 
Reason  #1: 

Get  200  checks 
for  just  $2.95! 

Reason  #2:  Save  50%  or  more!  Get  200 
one-part  checks,  deposit  slips  and  a  FREE  checkbook 
cover  for  just  $2.95.  Why  pay  $8.50  or  more  for 
personal  checks  when  you  can  enjoy  significant 
savings  by  ordering  from  Current?  (On  reorders, 
you  can  save,  too— just  $6.95  for  200  checks!) 

rteaSOn  #0 1  Your  satisfaction  guaranteed  or 
your  money  back!  Current  checks  feature  all  the 
necessary  codes  and  information  to  service  your 
account.  If  you're  not  completely  satisfied,  we  will 
gladly  replace  your  order  or  refund  your  money! 

Have  a  question?  Call  TOLL-FREE  1-800-533-3973 
(continental  U.S. ),  in  Colorado  call  collect  719-593-5990, 
ask  for  operator  82  ( 6  a.m.  to  6  p.m.  Mountain  Time ). 


Songbirds  of  America  5684-2 


English  Floral  5483-5 


I 


I 


Endangered  Young  Uns™ 
8342-0 

|<JI988  Morehead.  Inc.  Desii 
by  Bill  D.  or  Kuth  J.  Morehead) 


Purebred  Cats  5687-9 
8  rotating  designs 


Photo  Shells  5591-4 


I 


.^EBW^SS  itetf'— ' 


America  the  Beautiful  5383-6 


Fabric  5658-4 


Bright  Beachcomber  5592-3 


Horses  5473-7 


Shades  of  the  Southwest 
5685-1 


Butterfield  Bear"  5491-5 


I 


Parchment  with  Monogram 
(one  design)  5481-7 
( Indicate  initial  beside  design  M 
on  order  blank  below.  I 


All  checks  (except  Countrysides™,  Photo  Cats,  Suzy's  Zoo^  and  Parchment)  feature  4  rotating  designs. 


SPECIAL  INTRODUCTORY  OFFER 

1.  Enclose  an  original  reorder  form  from  your  existing  check 
supply.  Please  indicate  any  printing  changes  on  this  sample. 
(Only  one  intro  offer  per  account,  please.) 

2.  Enclose  a  sample  deposit  slip  from  your  existing  checks. 


I      I  Yes!  Please  send  me  (check  one): 200  checks  for  $2.95 

400  checks  for  $9.90 


NOTE:  For  your  protection,  we  accept  only  written  orders  (no  phone  orders, 
please),  and  we  reserve  the  right  not  to  process  incomplete  orders. 

Please  print 

Send  check  order  to:  

Address 

City 


Daytime  phone  number  ( 

Number  my  checks  beginning  with  #_ 


State 
_) 


Zip 


Please  send  me  design  # 

order  for  $ is  enclosed. 


_  800checksfor$23..50 
_.  Mv  check  or  money 


I      I  Please  send  me  more  information  on  your  personal  checks 
and  check  accessories.  4JC6 


NEA-3 


(if  different  than  reorder) 


Current  pays  all  shipping  and  handling 
fees!  Please  allow  2-3  weeks  for  delivery. 

Mail  to:  CumMitAv 

Current,  Inc.,  Check  Printing  Dept.  4JB8 

The  Current  BIdg.. 

Colorado  Springs.  CO  80941-0100 
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SURGEON  GENERAL'S  WARNING:  Smoking 
By  Pregnant  Women  May  Result  in  Feta! 
Injury,  Premature  Binh,  And  Low  Birth  Weight. 
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I A  WOMAN  TODAY 

continued  from  page  29 

But  the  day  before  surgery,  we  received  devastating 
ws.  The  doctors  had  discovered  that  Mom  had  a  malig- 
nt  tumor  on  her  thyroid. 

I'll  never  forget  the  horrified  look  on  Mom's  face  when 
e  doctors  told  her.  I  was  terrified,  too. 
But  gradually  despair  changed  to  determination.  Our 
mily  had  gone  through  too  much  to  give  up  now. 
The  doctors  removed  Mom's  th5Toid  three  days  later. 
ley  told  us  that  if  the  tumor  hadn't  been  discovered 
y  fore  the  transplant,  it  probably  would  have  grown  very 
%  pidly  due  to  the  antirejection  drugs  she  would  have  to 
ke.  We  had  been  very  lucky. 

Mom  recovered  so  quickly  from  the  thyroid  operation 

at  the  transplant  surgery  was  rescheduled  for  May  14. 

hen  the  day  arrived,  I  was  both  excited  and  scared.  I 

less  they  really  are  going  to  cut  me  open,  I  thought 

irvously.  But  I  didn't  let  Mom  know  what  I  was  thinking. 

Ve're  going  to  be  great.  Mom.  Don't  worry!"  I  told  her 

ith  a  grin  before  we  were  wheeled  off  to  surgery. 

;  I  The  next  thing  I  knew.  Mom  and  I  were  again  sharing  a 

;|  )spital  room.  We  were  both  very  groggy,  but  I  remember 

i|  oking  at  her  and  thinking,  One  of  my  kidneys  is  in  the 

j  her  bed  with  her.  It  was  a  strange  feeling. 

j  My  kidney  started  functioning  in  Mom  immediately, 

'  eansing  her  body  of  all  the  wastes  that  dialysis  had  been 

I  lable  to  remove.  It  did  such  a  good  job  that  she  lost 

urteen  pounds  in  one  day!  I,  however,  gained  three 

)unds.  Jokingly  I  told  Mom  that  she  must  have  received 

le  better  kidney. 

1  quickly  discovered  that  the  doctor  who  had  warned  me 
Dout  the  pain  had  not  been  exaggerating.  The  ten-inch 
icision  on  my  left  side  really  hurt.  But  the  day  after 
irgery,  I  started  taking  walks  down  the  hall. 
What  made  it  all  worthwhile  was  watching  Mom  get 
2tter  and  better.  Amazingly,  her  appearance  improved 
/ery  hour.  Before  the  operation,  her  complexion  had  been 
Jmost  gray  and  her  body  as  limp  as  a  rag  doll's.  Now  Mom 
as  strong  enough  to  walk  with  me  down  the  hall.  Her 
/lor  had  returned,  and  she  looked  pink — and  healthy. 
Six  days  after  the  operation  I  was  released  from  the 
ospital;  Mom  joined  me  a  day  later.  The  doctors  were 
mazed  with  her  progress. 

After  only  two  weeks  at  home,  Mom  felt  well  enough  to 
lop  for  my  birthday  present.  She  walked  through  the 
;ore  without  leaning  on  the  shopping  cart,  and  she 
cached  the  car  without  stopping  to  rest.  She  was  so  happy, 
he  cried  in  the  parking  lot. 

By  this  time,  our  whole  town  knew  about  the  trans- 
ient— and  all  the  medical  bills  we  had  to  pay.  Although 
isurance  covered  80  percent  of  our  medical  costs,  our 
imily  had  to  pay  the  remainder — more  than  $10,000. 
'hat's  when  the  mayor  told  us  that  the  village  board  and 
everal  community  organizations  wanted  to  sponsor  a  ben- 
fit  to  help  us  raise  the  money.  We  were  stunned.  There 
vere  no  words  to  express  our  gratitude. 

The  benefit  was  held  at  the  end  of  July.  By  that  time  Mom 
vas  walking  four  miles  a  day  and  I  was  playing  softball.  The 
■enefit  was  a  lot  of  fun — there  was  a  hog  roast,  £in  auction,  a 
)ake  sale,  an  ice-cream  social  and  a  mud  volleyball  game.  I 
lonned  a  T-shirt  that  said  "Dunk  the  Donor"  and  sat  in  a 
lunk  tank.  That  day,  $11,000  was  raised. 

Today,  I'm  back  in  college  majoring  in  English.  Mom  is 
ieeling  great,  too.  Of  course  there's  no  guarantee  that  her 
)ody  won't  reject  my  kidney  someday.  But  no  matter  what, 
'11  never  regret  the  choice  I  made.  I  love  Mom,  and  I'd  do 
mything  for  her.  For  now,  we  both  try  to  live  one  day  at  a 
.ime,  and  we  look  ahead  to  the  future  with  hope.  ■ 
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DAILY  CONDITIONING 
TREATMENT  BY  BLISTEX 

Daily  Conditioning  Treatment  For  Lips^"  is  spe- 
cially developed  to  hielp  keep  lips  in  pertect 
condition — all  year  long,  in  all  climates.  Con- 
tains Vitamins  A  and  E  plus  Collagen  Protein, 
Cocoa  Butter  and  Aloe  Vera. 

Here's  news!  Now,  thiis  summer,  wtien  you  need  it 
most,  you  get  ultra  sun  block  protection — Sun 
Block  15  may  help  prevent  premature  aging 
and  possible  cancer-causing  effects  of  over- 
exposure to  ttie  sun.   »jNN'*Ad^ 
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ProfasJonally  recognmd 
asSsfe&Effeaive 
Counol on  Dental  Msierials. 


The  Americao  Dental  Association  recomnnends 
changing  your  toothbrush  every  3-4  months. 


Angled  white  outer 
bristles  flex  and  straighten 
as  you  brush,  to  reach 
stubborn  plaque  between 
teeth  and  around  gums. 


Straight  blue  inner  bristles 
sweep  tooth  surfaces 
gently,  thoroughly. 
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■  SICKNESS  AND  HEALTH 

continued  from  page  118 

So  it  was  true.  So  it  was  real.  So  it  was 
awful.  My  husband  had  multiple  scle- 
rosis. How  I  hated  even  the  sound  of 
the  name  of  it. 

"Maggie,"  Jane  said,  "it's  awfully 
hard  to  live  with  someone  who's  sick. 
Their  faults  multiply  and  grow  larger 
as  they  get  sicker." 

Her  father,  I  recalled,  had  sat  for 
years  in  a  rocker  suffering  from  a  com- 
bination of  diabetes  and  despair. 

"Don't  worry,"  I  told  her.  "That 
won't  happen  to  Ted!" 

That  night  a  sound  woke  me.  Ted 
was  not  breathing  right.  He  was  hold- 
ing his  breath  too  long  after  each  rat- 
tling inhalation.  I  hung  over  him  lis- 
tening. Was  this  a  death  rattle?  What 
should  I  do?  When  you  finally  become 
a  grown-up,  you  realize  how  small  and 
powerless  you  are.  When  his  breathing 
grew  normal,  I  lay  back,  knowing  that 
we  were  not  really  entirely  together — 
part  of  me  was  always  watching. 

At  Ted's  publishing  house,  heads 
were  falling.  Soon,  he  got  the  ax — and 
I  still  hadn't  lamded  a  job. 

After  that,  Ted  brok^  '  :>wri  and  cned.  I 
fovmd  him  in  the  bathroorii  vr^zh  the 
shower  ruiming  so  the  kids  wouldn't 
hear.  I  couldn't  cry.  I  was  in  charge. 
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One  Sunday  morning  Ted  stood  near 
the  fireplace.  "We're  going  to  move  to 
the  country." 

"What  do  you  mean?"  Seth  looked  up 
from  the  couch,  where  he  lay  reading. 
"I  don't  want  to  move." 

"I  do,"  Debbie  said.  "I  hate  Sharon!" 

We  found  a  lovely  Victorian  house  in 
a  town  in  Massachusetts.  I  loved  tak- 
ing over  the  driving.  Who  wants  to  sit 
in  the  passenger  seat  holding  used  ap- 
ple cores  and  thinking  up  word  games? 
But  I  was  careful  to  ask,  "Is  this  where 
we  turn?"  I  didn't  want  to  demasculin- 
ize  Ted.  I  didn't  want  to  infantilize 
him.  I  did  more  but  pretended  not  to: 
Slowly  I  began  to  feel  invisible. 

We  all  began  to  lose  the  habit  of  our 
own  desires  Everything  revolved 
aroimd  Ted  and  his  needs.  In  our  chilly 
bedroom,  there  was  space  for  only  one 
night  table.  Ted's.  The  bureau  had  a 
sticky  drawer  and  an  easy  one.  Ted's. 
The  warm  side  of  the  bed  was  nearer 
to  the  door.  Ted's. 

Seth  became  increasingly  annoyed 
with  Ted's  demands. 

"Daddy's  won-ied  about  his  balance 
problem,"  I  tried  to  explain. 

"But  when  he  makes  me  turn  my 
records  dovsm  that  low" — Seth's  eyes 
ixE-TTOwed — "it's  not  worth  listening." 

''Can't  you  play  them  when  he's 


"He  never  goes  out!" 

Later  I  watched  the  moonlight  ( 
the  fir  trees.  Ted's  sickness  wasn't  g 
ing  to  end.  This  was  forever.  We 
memaged  to  make  a  move  toward  pa 
of  our  life  dream.  Snow  gathered 
the  sloping  roof  that  we  could,  if  y( 
didn't  count  the  mortgage,  call  o 
own.  But  a  wolf  had  slipped  past  t1 
door  and  lived  inside  the  house. 

Ted:  stoical  and  cheerful.  Maggi 
sad  and  angry.  We  grew  apart  ai 
entered  into  domestic  warfai 
When  Ted  couldn't  even  lift  a  foi 
with  his  right  hand  anymore, 
taught  himself  to  eat,  shave  and  tj^ 
with  his  left;  I  worked  even  harder. 

"There's  something  wrong  with  n 
eye,"  he  said  to  me  that  next  summe 
I'd  just  settled  Debbie  in  her  tent 
camp  and  had  hurried  back  to  the  ca 
where  Ted  sat.  "It  feels  grainy." 

The  next  day  he  wasn't  able  to  Si 
out  of  it. 

"A  Miltonic  mist,"  he  joked.  Tl 
books  said  MS  brings  about  a  fal 
sense  of  euphoria.  Was  this  it? 

The  doctor  put  him  into  the  hospit 
for  an  intravenous  dose  of  anti-inflai 
matory  medicine.  We  had  to  tell  Sei 
the  whole  truth  now. 

"You  can't  see?"  His  lips  got  tight 

LADIES'  HOME  JOURNAL  •  MAY  191 


You're  looking  at  the  only  toothbrush  designed  to  attack 
plaque  from  two  angles  at  once.  A  major  innovation  in 
dental  care  that  fights  plaque  so  effectively,  we  call  it 
The  Plaquebrush. 

Only  Aim  has  these  unique  dual-angled  bristles  to  give 
you  this  clinically  proven  plaque-fighting  action. 

Now  that  you  know  why  we  call  it  The  Plaquebrush, 
could  you  ever  be  happy  with  your  regular  toothbrush 
again? 

AIM  ANTI-PLAQUE  TOOTHBRUSH 

THE  PLAQUEBRUSH 


ly  Aim 


?o~jr5^s°sH^ 


©  1988  Chesebrough  Pond^  Inc. 


"It's  part  of  my  balance  problem, 
nd  that  turns  out  to  be  part  of  some- 
ling  called  multiple  sclerosis." 

"Oh."  Tears  rolled  down  Seth's 
leeks.  We  put  our  arms  around  our 
m,  who  didn't  want  there  to  be  evil  in 
le  world  or  orphans  or  nuclear  war. 

When  Ted  returned  from  the  hospi- 
il,  he  stood  in  the  kitchen.  "Hey!  I 
link  I  can  see  the  refrigerator." 

The  next  day  he  really  could  see  it 
ut  not  the  print  in  his  books.  He'd  lost 
le  flexible  focus  in  his  good  eye. 

Debbie  came  home  from  camp  with 
losquito  bites  all  over  her  legs.  She 
)oked  relieved  when  Ted  told  her 
bout  his  disease  and  jumped  up  to  get 

book.  "You  can  read  all  about  it  in 
ere,"  she  said,  handing  him  Judy 
Jlume's  book  Deenie,  the  story  of  a  girl 
/ith  scoliosis. 

When  we  explained  the  difference, 
he  threw  herself  into  Ted's  arms. 

Our  eyes  met  over  her  head. 

"He's  remarkable,"  friends  said,  "so 
;ood-humored."  "How's  Ted?"  everyone 
isked  me  for  months  and  months,  even 
m  days  when  all  three  of  them  were 
ying  in  bed  with  sore  throats  and  I 
vas  carrying  trays  and  running  to  town 
0  mail  out  something  for  a  deadline. 

"How  are  you,  Maggie?"  someone  fi- 
lally  asked  me  at  the  supermarket. 

"Me?" 


"Yeah,  you.  My  brother  had  leuke- 
mia. I  know  what  it's  like." 

He  put  his  arms  arovmd  me.  How 
sturdy  he  felt,  how  strong.  I  didn't  tell 
him  we  were  out  of  money. 


fe  tried  a  special  diet,  no  gluten. 
That  meant  no  conventional 
breads,  canned  things,  cakes, 
pasta.  "This  not  only  strained  our 
budget  but  it  added  an  extra  hour  to 
my  day's  work  and  made  Ted  feel  de- 
prived and  hungry. 

Thankfully,  our  families  sent  some 
money,  and  my  mother  helped  me  rent 
an  office  downtown  to  do  free-lance 
work.  I  had  to  make  more  money  be- 
cause Ted's  unemployment  payments 
were  ending,  and  he  hadn't  yet  been 
accepted  by  Social  Security.  I  couldn't 
find  a  local  job. 

I  drove  down  to  New  York  in  a  hope- 
less search  for  work  and  returned  to 
find  Ted's  good  foot  terribly  infected 
from  a  splinter  and  Seth  with  a  tem- 
perature of  102.  Strep.  Sterilize  every- 
thing. Ted  mustn't  get  strep.  Seth 
barely  got  orange  juice.  And  Debbie? 
Where  was  she?  The  children  lost 
parts  of  their  childhood,  parts  of  their 
parents,  parts  of  themselves. 

After  the  infection,  Ted  came  home 
with  a  walker.  He  refused  to  move 


downstairs,  even  temporarily. 

Is  this  it?  Is  he  bedridden  now? 

Empty  my  vu-inal. 

Bring  me  my  juice. 

It  was  fear  that  brought  us  together 
now.  Ted  would  fall  gracefully,  cleverly, 
not  hitting  his  head.  He  cracked  a  rib 
falling  into  the  couch.  He  cracked  anoth- 
er falling  against  the  television  set.  But 
the  choking  was  worst.  Seth  and  I  took  a 
one-session  course  in  the  Heimlich  ma- 
neuver. 

Happy  anniversary."  Ted  raised  his 
glass  a  token  quarter  inch  on  our 
twentieth  anniversary.  "It's  bound 
to  be  a  richer  and  better  year." 

"How  come?" 

"Because  we've  already  had  poorer 
and  worse  and  in  sickness." 

We  laughed.  I  love  Ted.  He  loves  me. 
We  are  friends  who  have  known  each 
other  twenty-one  years.  We  are  loyal 
to  each  other.  I  wouldn't  want  it  to 
end,  though  I  dread  the  future. 

Ted  grows  more  and  more  dependent 
physically,  emotionally  and  even  fi- 
nancially. We're  bored  with  living  on  a 
subsistence  level.  The  illness  is  still 
here,  still  winning.  The  more  I  take 
over  the  things  Ted  needs  me  to  do,  the 
more  he  takes  control  of  me.  I  find 
some  distance  and  space      (continued) 
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8-ft.  hose.  50-ft.  hot 
water  supply  hose  and 
18-ft.  electrical  cord. 
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Made  of  high-impact 
polystyrene  that's  rust- 
proof, dent  resistant. 


1.0-HP,  by-pass 
type  motor  with 
ball/sleeve 
bearings. 


UPHOLSTERY 
CLEANING 

HEAD 

A  breakthrough 
for  "whole-room" 
cleaning.  Ideal 
for  stairways! 


Our  $179.97.  Carpet  Machine  Plus 

sprays  hot  cleaning  solution  deep 
into  carpet  or  upholstery.  Powerful 
suction  immediatety  pulls  out  dirt  and 
liquid.  It's  one  of  the  rrxjst  effective 
methods  you  can  use  to  extract 
deep-down  dirt. 
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pet extraction  ma- 
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Purina  Fit  &  Thm  brand  dog  food  has 

low  salt,  less  fat  and  15%  fewer  calories 

than  the  leading  brand.  It  gives  your 

adult  dog  100%  of  the  nutrition  he  needs 

while  it  unleashes  all  the  beefy  taste  he 

wants.  And  that's  okay  with  any  dog. 

Any  questions  about  Fit  &  Thm?  Call  us 

at  1-800-345-5678.  Weekdays  9-4  CST. 
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I  SICKNESS  AND  HEALTH 

continued 

friends.  Yet  if  I  put  my  major  em- 
lasis  on  my  outings,  I  begin  to  feel 
3  separated  from  Ted.  If  I  stay  closer 

home,  I  grow  stifled  and  restless. 
Family  activities  dimmed  a  while 

ck.  What  the  two  of  us  can  do  togeth- 

shrinks   continually.   Sometimes, 

atching  Masterpiece  Theatre,  wrapped 

our  worn  afghans,  it  seems  that  we 
ive  aged  before  our  time.  In  a  way, 
at's  exactly  what's  so  painiiil  about 
jonic  illness — it's  premature  aging. 
Yet  I'm  glad  to  have  aged  with 
■meone  who  makes  me  laugh,  who 
irprises  me  with  tidbits  of  news  at 
ipper.  I  can't  imagine  living  with  a 
jalthy  man  who  returns  nightly  with 
s  briefcase  and  tennis  racquet  but 
)esn't  remember  the  mornings  Seth 
id  Debbie  were  born.  Still,  some- 
mes  it's  so  painful  to  watch  Ted  grow 
eaker  that  I  don't  watch. 
What's  left  of  Ted  and  me?  Ted.  Me. 
ed  and  me.  To  be  known  by  someone 
^er  many  years  provides  a  basic  "I 
■n"  of  identity  essential  to  sanity.  We 
list  and  respect  each  other  just  as  we 
ways  did;  only  now  it  has  been  tested. 

In  the  kitchen  recently,  when  Jane 
as  visiting,  Ted  stumbled,  and  I 
iached  out  to  steady  him. 


"I  saw  what  passed  between  you," 
she  told  me  later.  "If  I'd  had  that,  I 
would  have  stayed  married." 

People  still  speak  of  us  that  way. 

At  first  I  didn't  know  how  destruc- 
tive living  with  chronic  illness  could 
be.  You  can't  know  till  you  know.  The 
reality  creeps  in  slowly,  by  steps 
smaller  than  Ted's.  Here's  how  we 
walked  to  the  car  the  summer  we  took 
Seth  to  college.  First,  across  the  porch, 
with  Ted's  left  leg  moving  somewhat 
normally  and  his  right  leg  dragging 
unbent.  His  shoulders  rode  at  an  un- 
even height,  and  his  right  hand  stayed 
up  at  his  chest.  I  took  his  hand  as  we 
started  down  the  stairs.  His  right  leg 
might  buckle  any  time.  His  hand  was 
cold  and  didn't  grasp  mine  but  rested 
in  it,  not  exactly  like  a  child's,  more 
like  an  old  person's  hand — yet  not  so 
strong.  It  was  difficult,  even  for  me, 
whose  muscles  obey  her  nerves,  to  bal- 
ance at  that  very  delayed  pace.  Then  he 
said,  "What  are  you  going  so  fast  for?" 

I  don't  know  what  lies  ahead.  I'll 
never  walk  down  the  street  feeling  like 
the  female  part  of  an  ordinary  couple. 
But  Ted  is  my  husband,  my  binder  in 
time,  my  home  base,  the  man  who 
knows  me  best,  and  I  am  the  woman 
who  knows  him  best.  We  live  in  the 
quicksand  together.  The  healthy  cou- 
ple cannot  imagine  what  we  know.    ■ 


■  CHEERS 

continued  from  page  47 

produced  John  Belushi,  Shelley  Long 
and  Wendt's  wife,  actress  Bernadette 
Birkett,  who  is  now  a  regular  on  It's 
Garry  Shandling's  Show.  (The  cou- 
ple's youngest  of  four  children,  nine- 
month-old  Joseph,  made  his  TV  pre- 
miere on  the  Shandling  show  last  win- 
ter.) "Let  it  be  a  lesson  to  all  the  men 
out  there:  If  you're  looking  for  a  wife, 
join  Second  City,"  Wendt  jokes. 
Kelsey  Grammer  (Dr.  Frasier  Crane) — 
From  Grammer's  resume,  you'd  think 
he  had  a  lot  in  common  with  his 
stuffed-shirt  psychiatrist  character.  He 
studied  at  the  Juilliard  School  and  has 
performed  in  such  classic  plays  as 
Macbeth  and  Othello. 

But  that's  where  all  the  comparisons 
end.  Grammer,  who  wears  old  T- 
shirts  and  jeans  to  rehearsals,  takes 
pride  in  being  a  rebel.  "I'm  not  a  pro- 
fessional man  in  any  way,"  the  di- 
vorced father  of  one  says.  "That's  why 
acting's  such  a  great  job.  It  allows  me 
to  be  a  professional  child  until  death." 

Perhaps  the  secret  of  Cheers'  success 
is  that  all  members  of  the  cast  are  kids 
at  heart.  Whatever  the  reason,  they've 
come  through  their  most  challenging 
year  more  popular  than  ever.  And 
that's  something  to  cheer  about.         ■ 
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Whymendonl 

LISTEN 

continued  from  page  84 
him  to  listen.  "And  remember  that 
timing  is  important.  You  shouldn't 
bring  up  a  serious  topic  ten  minutes 
before  he  has  to  leave  for  the  office." 
Instead,  Marlin  says,  "make  an  ap- 
pointment to  discuss  it.  And  agree  to 
talk  without  interruption." 

Of  course,  few  men  will  change  over- 
night. But  if  a  woman  consistently 
makes  her  feelings  known  in  a  non- 
combative  way,  her  husband  will  most 
likely  begin  to  respond.  "At  that  time, 
it's  important  to  give  him  positive  re- 
inforcement," adds  Marlin.  "Say  some- 


thing like,  'I'm  glad  you're  listening;  it 
means  a  lot  to  me." 

If  there  is  a  basic  willingness  on 
both  sides — what  Scarf  calls  the  abili- 
ty for  intimate  negotiation — she  sug- 
gests a  couple  agree  to  take  one  hour 
each  week  to  be  together  without  in- 
terruption. For  thirty  minutes,  the 
wife  should  talk  about  herself— not 
about  her  husband  or  the  marriage  or 
how  he's  not  meeting  her  needs  but 
rather  about  her  fears,  her  relation- 
ship to  the  kids  or  her  boss — who  she 
is  apart  from  her  marriage. 

During  the  wife's  thirty  minutes, 
the  husband  is  not  allowed  to  make 
any  comments  or  interrupt.  As  a  re- 
sult, he  will  often  hear  things  he  never 
would  have  under  normal  circum- 
stances. And  when  it's  his  turn,  he 
may  well  discover  his  own  deep  feel- 


ings and  need  for  intimacy.  (Keep  _  ^, 
mind  that  most  people  talk  rapidly  a|^.'i 
somewhat  superficially  for  the  first 
teen  minutes,  then  spend  the  secojli:' 
fifteen  talking  on  a  deeper  level.) 

Modifying  one's  own  beha\aor 
have  surprisingly  effective  results, 
some  couples  are  so  much  at  war  th§W^ 
need  a  counselor  to  help  them  learn 
cooperate.  Should  this  be  the  case,  do 
hesitate  to  seek  professional  help 

In  the  end,  learning  to  recogn: 
each  other's  needs — and  tolerate  ea 
other's  differences — is  crucial.  As  o 
wife  of  twelve  years  said,  "For  so  Ion  "^ 
assumed  he  wasn't  going  to  listen  'p| 
me,  so  I  would  nag,  and  that  push  ^' 
him  farther  away.  I  worked 
pulling  back,  he  worked  at  reachii  '^ 
out.  We  met  in  the  middle.  Tha  ^ 
what  it's  all  about,  right?" 
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A  10  LB  OR  LARGER  BAG  OF 
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nny  other  use  may  consiiiute  (raud  Coopon  non  in-.^inUt  To  the  Rsarfer  We  «i;i  pjv  iKiUmaic  reiaJera 

tfie  tact  value  plus  8c  rundi./ig  tor  e^cft  coupoo  «;:  ,:j  n  conncdwi  w*h  u«  retaU  sale  cl  the  ixS 

inOicatecJ  Coupon  voio  and  lorleited  il  invoices ,       -■-         miiiiii  v-*~-w 

pufcfuse  oi  suKtoeni  sioc)*  wihio  ine  past  90  (toys  tc     .;  i:!  jl||L 

tcdempiions  arc  not  produced  on  requesl.  or  it  co-;.-    ^    '\\  ']    I 

assigned,  trafistencd  w  presented  by  one  not  a  rtoil  (list*.:'-    "    '■■    '''I' 

utor  ol  sanj  product,  or  if  coupon  is  lued.  reslncM.  prot^Me^! 

01  rcQuires  licensing   Presentation  (or  re<]enipboa  mtboot 

compliance  constitutes  fraud  Customef  pays  any  ^ppHjtiip 

lax   Casn  redemption  value  1  ?Oth  of  a  cent   RetntdacnM 

pfoftitiited  ReOeem  bv  nmiiog  to  ROYAL  OAK  ENTERPRISES 

INC  .  PO  Boi  1034.  tiinioo.  lo«a  52734.  STORE  COUPON. 
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Now  there's  another  prime  reason  for  buying  quality 
Royal  Oak  Charcoal-big  savings.  Because  we  kr.c^T 
cookout  chefs  everywhere  love  its  premium  flavor. 
Choose  our  traditional  blend,  a  fevorite  for  over  40 
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years.  Or  Royal  Oak  with  Mesquite  for  a  sweet, 
mellow  flavor  that's  perfect  for  meat,  chicken  and 
especially  fish.  They're  America's  choice  favorites. 


I 


BE  A  SUCCESSFUL  WRITER 

Affile  for  pleasure  and  profit.  The  British-American 
:hool  of  Writing  shows  you  how  to  write  articles, 
lort  stories,  novels,  romances,  children's  stories, 
idio  and  TV  scripts.  Professional  writers  show  you 
Dw  to  produce  what's  fresh,  readable-saleable! 
/ou  get  personal  advice  on  where  and  how  to 
ill  your  material,  and  if  you  do  not  sell  enough 
laterial  to  cover  your  tuition,  we'll  refund  your  tui- 
5n  fees. 

Mite  or  phone  today  for  details  and  your  FREE 
ook.  No  obligation.  No  salesman  will  call. 

British-American  School  of  Writing 
Depf.  AB23,  P.O.  Box  425,  Ansonla  Station 
New  York,  NY  10023-O425/1-800-541-6002 


■A  HOME  STUDY  COURSE- 


PARTY  SUPPLIES 


Coonllnated  Paper  Plates 
id  Napkins  •  20  Fasliion 
olid  Colors  •  Imprinting 
Birthday  Party  Supplies 
Over  1500  Items  In  a  unique 
4  page  color  catalog 
•••••••• 


To  help  make  your  events 
truly  memorable,  send  for 
your  FREE  catalog; 
Essentials  Unlimited,  Inc. 
Box5137,  Dept.  U58 
Oak  Brook,  IL  60522 
Or  Call  (312)  916-9006 
•  •••••••• 


gh  School  at  Home 

DIPLOMA  AWARDED 


out  obligation,  get  free  info  on  low  cost 
e  study  method,  accreditation.  Diploma, 
alesman  will  call  on  you.  CALL  FREE  ANYTIME 

lerican  School,  Oept  204 

0  E  58th  St  1  -800-228-5600 

icago.  IL  60637 
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ONLY 

$250 


I         For  Rush        \ 
I    Service  add  S2.   / 


BRIGHTEST  COLORS  •    BORDERLESS 
Five  choicn  only  S2.50  each 

•  40  Wallets 

•  32  Wallets  &  OneS"x7" 

•  8  Wallets  &  Four  5" x7"s 

•  2Custom8"x10"s 

•  20  Jumbo  Wallets 

«penence  vibranl  copies  on  KODAK  paper  Send  any  tnslani 
rinl  or  photo  up  to  B  X  10  (returned)  Add  75C  each  set  lor  handling 
td  postage  For  Rush  Express  Pholo  Service  add  S2  00  per  order 
uaraniecd'  Enci  check  or  M  O  with  ret  address,  send  to 

REUANCE  COLOR  LABS.  INC. 

Studro     Ci2-5       Box  159 
Stamlord  CT  069OJ 


;reate  BRAIDS 


Many 
tyles  (or 
long  and 
medium 
hair  and 
any  texture 


de  easy,  step-by-step  illustrated  in- 

jctionsare  like  an  expert  hair  stylist 

ping  you  with  this  guide.  A  variety 

styles  for  daytime,  work,  sports. 

imming.  dancing,  dating,  parties 

1  sophisticated  occasions.  From .     ,  __ 

iic  English,  French  and  Dutch  braids  "to  exotic  styles. 

lice  on  hair  care  for  attractive  braids,  best  outfits  and  hair 

aments  for  each  style.  Send  S5.95  plus  95«  shipping  for 

ids  book.  30  day  money  back  guarantee. 

ico,  Dept.  BE-15,  Box  2012,  New  Roctielle,  NY  10802 
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3  Consumer  Information  Catalog  will 

ighten  you  with  helpful  consumer  information. 

free  by  writing — 

nsumer  information  Center 
pt.  TD,  Pueblo,  Colorado  81009 
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toss  TriOSE  C.-iARACrenS  FHCWCLi: /!":L  AND.  INC 
>N  AMERICAN  CRtETINGSCOMPAiW 


WETTER 

LET  THEM  HAVE  A  DRY  BED 

The  best  thing  you  can  give  a  bedwetter  and 
the  rest  of  the  family,  too,  is  an  end  to  this 
serious  problem,  and  make  no  mistake,  bed- 
wetting  is  serious.  It  can 
cause  lack  of  self-esteem 
and  lack  of  self  image  that 
can  last  a  lifetime.  It's  so 
needless  because  bedwet- 
ting,  when  not  caused  by 
organic  defect  or  disease, 
can  be  ended.  Send  for  our 
free  brochure,  "Bedwetting 
-  What  It's  All  About  and 
How  To  End  It".  No  cost  or 
obligation. 
"Equally  Effective  for  Adults" 

Mail  to:  Pacific  International,  Ltd.  LHJ-1 1 


555  Birch  Street/ Nekoosa,  Wl  54457 
Parents'  Name 


Address 
City 


.State. 


-Zip. 


Phone. 


Age. 


®  Pacific  International,  Ltd.  1 988      (Ages  4-50) 


WE  HELP  SOME  DOCTORS'  CHILDREN 


dournal 

SUBSCRIBER  SERVICES 

Change  of  Address:  Please  attach  mailing  label 
from  this  magazine  and  write  in  your  new  ad- 
dress below.  6-8  weeks  advance  notice  is  needed. 

Mailing  List  Name  Removal:  We  occasionally 
make  our  mailing  list  available  to  organizations 
whose  offer  we  believe  might  be  of  interest. 
If  you  do  not  wish  to  receive  any  mailings  from 
companies  not  affiliated  with  Meredith  Publications, 
Inc.,  please  check  the  box  below  and  attach 
your  mailing  label. 

Complaints:  For  duplicate  issues,  late  delivery 
or  any  problems,  attach  mailing  label  and  send 
details  to  the  address  below. 

D  Cliange  of  Address 

n  Please  remove  my  name  from  your  rental  list 


NAME. 


ADDRESS. 


CITY. 


STATE ZIP. 


Mail  to:  LHJ  P.O.  Box  10895  Des  Moines,  lA  50336-0895 
ATTACH  MAILING  LABEL  HERE 
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Ri^^Baby 


A  day  in  the  life  of  a 
mother  and  wife 
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Ia/&IIj  i-f  i'^'s  not  your  j-urn,  Ojr\cl i^s  nof  my 
turn,  ihen  lAyhose.'i'urn  is  it??// 


From  IT'S  A  MOM'S  LIFE. by  David  Sipress.  Copyright  ©  1988  by  David 
Sipress.  Published  by  New  American  Library  in  April. 


Plus  exciting  interviews  with 


A  summer  place  Time  for  a  home-decorating  makeover  for 
summer?  Go  green!  It's  the  season's  freshest  color.  We'll  show 
you  how  to  use  it  to  give  any  interior  a  super  summery  look. 
Hidden  health  dangers  Was  Mother  right  when  she  told  you  not  to 
use  public  rest  rooms  or  drink  from  water  fountains?  Find  out  about 
the  not-so-apparent  threats  to  your  health. 

The  LHJ  bathing-suit  clinic  Combing  the  beaches 
<"^  of  L.A.,  we  found  women  who  wanted  a  swimsuit  to 

camouflage  their  figure  flaws  and  make  them 
look  great.  The  body-beautiful  styles  we  chose 
for  them  could  suit  you,  too! 
Summer  entertaining  It's  LHJ's  annual 
summertime  celebration,  and  we  invite  you  to  try 
out  our  menu  plans  for  an  elegant  dinner  for  eight 
or  a  buffet  for  eighteen.  Serving  festive  fare  is  easy! 
Bone  up  on  calcium  A  good-for-you  strawberry 
^       shake  under  100  calories?  Don't  miss  our  recipes  for 

high-calcium  entrees  and  snacks. 
celebs,  and  lots,  lots  more!  On  sale  May  10. 
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STREISAND 
TALKS!       . 
About  her 
lovers  past 
&  present 
(including 
Don  Johnson) 
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I  mistakes:  The  scandal  in  our  medi 


j^  n  s  -  i  y  -  M  ■ 


JVC  5 


\ 


Figuring 
out 

rWilliam 
^Hurt 


Southwestern 
exposure 


The  Kitchen  SuiteTh  at  Brings 
A  Fresh  PerspectiveTo  A  Regional  Style 


Think  of  it  as  three  naturally  beautiful 
living  spaces  united  by  an  armstrong  floor. 

From  its  bleached  wood  beams  to  its  textured 
stucco  walls,  this  new  kitchen  suite  captures 
all  the  warmth  and  flavor  of  Santa  Fe. 

Its  inviting  den  area  centers  around  a 
striking  free-form  hearth.  Cleverly 
incorporated  into  the  opposite  side  of 
the  fireplace  is  the  stainless  steel 
range  in  the  kitchen  area.  And,  in  the 
candlelit  dining  area,  deeply  set 
windows  re-create  the  look  of  thick- 
walled  adobe  homes. 

The  DESIGNER  SOLARL^N®  II  FLOOR 

The  Armstrong  Designer  Solar ian  II  floor 
is  tlie  perfect  complement  to  the  suite's 
Southwestern  decor  Its  geometric  pattern 
and  rich  texture  create  just  the  right 
setting  for  the  varied  artifacts  of  Spanish 
and  Native  American  influence.  With  its 
subtle  blue-gray  tones,  this  Designer 
Solarian  II  floor  captures  a  look  of 
sophistication  like  no  other  floor  Most 
of  all,  the  floor  unites  these  three  areas 
naturally,  as  it  flows  throughout  the  suite. 


See  Armstrong  Designer  Solarian  II  floors 
at  your  authorized  Armstrong  retailer, 
listed  in  the  Yellow  Pages.  For  the  widest 
selection,  exclusive  designs,  and  quick 
credit,  visit  your  nearby  flooring 
professional,  an  Armstrong  Floor  Fashion 
Center®  retailer 


(^mstrong 

makes  your  home 
so  nice  to  come  home  to'" 


r' 


For  free  product  information,  call  the  toll-free  .Armstrong 
Consumer  Line,  1  800  233-3823,  and  ;isk  for  DeiX.  86FLH. 
Or,  send  coupon  to:  .\rnistrong,  Dept.  S6FLH,  P.O.  Box 
3001,  Lancaster,  RA  17604. 


Name  . 
Street 
City  _ 
Zip 


.  State 


.  Tel.  L 


D  I  plan  to  bu.\'  a  new  floor  within  the  next  six  months. 
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By  My  ma  Blyth 


The  Journal  is  a  winner  once  again! 


■  'm  delighted  to  tell  you  that  Ladies'  Home  Journal  was  recently  the  recipient  of 
H  an  EMMA,  Exceptional  Merit  Media  Award,  given  by  the  National  Women's 
■j  Political  Caucus.  The  award  is  given  to  print  and  broadcast  media  whose 
H  reportage  on  women  in  politics  is  original  and  timely.  LHJ's  magazine  prize  was 
H  won  for  our  November  piece  "The  world's  ten  most  important  women,"  which, 
H      you  may  remember,  was  based  on  a  survey  of  two  hundred  fifty  newspaper 

■ editors  around  the  world.  The  article  also  included  a  fascinating  interview  with 

Prime  Minister  Margaret  Thatcher,  conducted  at  10  Downing  Street,  by  Executive  Editor  Jan 
Goodwin.  Jan  and  i  were  delighted  to  accept  the  award  at  a  gala  dinner.  Other  award 
winners  included  The  Washington  Post  and  TV's  Sunday  Today.  I've  always  felt  that  part  of 
what  makes  the  Journal  such  a  special  magazine  are  the  unique  and  distinguished  features 
that  are  in  our  pages  every  month. 

Some  potential  prizewinners  in  this  issue?  I'm  very  impressed  by  our  lead  feature,  "Fatal 
Mistakes"  (page  99),  by  Washington-based  contributing  editor  Michael  Weiss,  about  the 
scandal  of  medical  lab  testing.  The  article  is  important  and  disturbing.  Once  you  read  this 


report,  we  want  you  to  make  your  feelings 
known  by  writing  your  senators  about 
pending  legislation  to  set  more  rigorous 
standards  for  medical  labs.  Be  sure  to  fill 
out  the  coupon  on  page  145.  And  check 
out  as  well  page  85,  which  outlines  a 
special  project  the  Journal  is  doing  in 
cooperation  with  Harvard's  Schlesinger  Li- 
brary. I  hope  you'll  take  part. 

Personally,  I  think  Beauty  and  Fashion  Editor  Lois  Joy 
Johnson  should  get  a  prize  for  her  swimsuit  feature.  For 
this  unusual  project,  Lois  and  her  crew  cruised  the  beach- 
es of  Southern  California  and  selected  women  who  were 
wearing  the  wrong  bathing  suits  for  their  figures — and 
made  ihem  over  on  the  spot.  Turn  to  page  104  to  see 
what  0  great — and  inspiring — job  Lois  did! 


Irene  Natividad  (far 
left),  of  the  Women's 
Politica!  Caucus, 
presents  the  EMMA  to 
Jan  Goodwin  and  me. 
Below,  the  swimsuit 
makeover  team 
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SURGEON  GENERAL'S  WARNING:  Smoking 
By  Pregnant  Women  May  Result  in  Fetal 
Injury,  Premature  Birth,  And  Low  Birth  Weight. 
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ANTI-AGING  FIRMING  EYE  GEL 

Because  eyes  have  such  poor  natural  defenses  against 

tiny  lines,  aging  circles  and  puffiness,  Revlon  Research  a 

.had  to  create  Anti-Aging  Firming  Eye  Gel.  ^ 

Super-efficient  hydrators  work  to  duplicate 
the  conditions  youthful  eyes  take  for  granted. 

Dn'  lines  are  minimized.  New  lines  meet 
with  more  resistance.  The  entire  eye  area 
is  retexturized.  i 


The  clear,  cool  gel  matrix  reduces  the 
appearance  of  puffiness.  While'Rcv-lon's 
unique  natural  protein  complex  makes 
dark  circles  look  lighter. 

Which  results  in  something  rarely 
seen:  visible  change.  Now  isn't  that 
something  to  look  forward  to? 
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[fening  Eye  Cell 

Ketexturizes,  Minimizes  Dry  Un€s|| 
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simple  to  relieve 

...as  easv  r?^  a  headache 

This  instantly-soothing  medication  re- 
lieves external  feminine  itching  as 
easily  as  aspirin  relieves  a  headache. 

That's  good  news  because  minor 
feminine  itching  is  about  as  common  as 
a  headache— caused  by  everyday  things 
like  jogging,  pantyhose,  even  normal 
perspiration. 

VAGISIL®  Feminine  Itching  Creme 
has  been  formulated  with  medication 
recognized  effective  by  expert 
gynecologists.  In  fact,  it's  been  used  by 
over  4  million  women  who  need  fast 
relief  from  itching  and 
irritation.  .» 
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Of  course,  should  irritation  persist, 
see  your  doctor.  But  if  you're  like 
millions  of  other  women,  VAGISIL® 
will  relieve  the  problem.  As  simply  as 
aspirin  relieves  a  headache. 


t^eniiniiie 
moisture 

end  it  now  and  stay 
fresher  all  day 

Now  st2 .  -^rier,  feel  fresher  all  day  with 
VAGISIL™  the  first  Feminine  Powder 
witri  a  totslly  uniq-    formula  to  solve 
wetness  problems,  its 
special  moisture  al :•- -bt 
is  25  times  more  effec- 
tive than  talc— with  a 
natural  skin-protecting 
emollient.  Created  with     Vagisii. 
a  leading  gynecologist —    -'^'^fe 
100%  talc-free,  so  safe,  """^"^ 

even  its  light,  cleai. 
scent  is  hypoallergenic. 
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"My  husband  couldn't  handle  my  suc- 
cess"   By  Lois  Duncan 

24  •  A  woman  today 

"In  memory  of  Melinda" 
By  Jan  Brogan 

28  •  Streisand  in  love 

Barbra  talks  about  the  men  in  her 
life — past  and  present — including  play- 
boy Don  Johnson.    By  Jenny  Cullen 

46  •  Stress  first  aid 

Is  having  it  all  and  doing  it  all  taking  its  toll  on  you?  What  to  do  when  you'v| 
reached  the  end  of  your  rope.    By  Dr.  Joyce  Brothers 

58  •  Parents'  journal 

One  father's  story,  and  more.    By  Mary  Mohler  and  Margery  D.  Rosen 

64  •  Sexual  compulsions:  when  nice  men  have  secret  vices 

Some  husbands  are  driven — like  addicts — to  pursue  illicit  sex.  Can  a  couple  picl| 
up  the  pieces  of  a  trust  betrayed?    By  Carol  Lynn  Mithers 

72  •  Whafs  hot:  News,  trends,  people 

Caring  is  in,  as  Americans  are  getting  into  giving  of  themselves.  By  Judith  Kelman 

79  •  The  biggest  bashes  ever 

For  more  than  fifty  years,  bandleader  Lester  Lanin  has  been  adding  the  glitz  t( 
high-society  parties.  Here,  his  memories  of  Di,  Grace  Kelly,  JFK,  and  more. 

85  •  Voices  of  the  decade 

It's  your  chance  to  make  histoiy!  You  could  become  one  of  four  women  whose 

lives   LHJ  will  document  to  the  year  2000. 

86  •  Dentistry  to  smile  about 

A  filling  without  drilling?  Find  out  about  the 
new  techniques  that  are  taking  the  dread  out  of 
going  to  the  dentist.    By  Gloria  Hochman 

96  •  The  LHJ  Roper  poll  of  the  American 
woman 

Would  wives  say  yes  again  if  their  husbands 
popped  the  question  today? 

99  •  Fatal  mistakes 

When  a  lab  test  comes  back  negative,  you  feel 
relieved  . . .  but  should  you  trust  the  results? 
An  LHJ  special  report  on  the  danger — and 
alarming  frequency — of  errors  made  in  Ameri- 
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With  Stimulant  Laxatives 
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DrYou  Can  Take  Natural  Fiber  MetamuciL 


Many  laxatives  contain  chemical 
;timulants.  They  treat  constipation 
)y  surprising  your  digestive  system 
vith  an  artificial  shock,  forcing  it 
nto  action. 

Metamucil  is  different.  It  contains 
10  stimulants— no  harsh  chemicals. 
It  won't  shock  your  system  or  em- 
aarrass  you  with  sudden  urgency  or 
loss  of  control. 

That's  because  Metamucil  is  safe, 
natural  therapeutic  fiber.  Fiber  that 
works  gently  with  your  body's  own 
digestive  mechanisms  to  restore 
regularity 

Metamucil  gives  you  the  fiber  you 
need— but  don't  always  get— from 


your  daily  diet.  Lack  of  daily  fiber 
is  a  major  cause  of  frequent 
constipation.  \'^  "^ 

Because  Metamucil  is  fiber,  it's 
safe.  So  safe,  you  can  take  it  every  day 
It's  a  natural  long-term  solution  to 
irregularity  not  a  short-term  chemi- 
cal remedy  That's  why  so  many  doc- 
tors recommend  taking  Metamucil 
to  maintain  regularity  and  prevent 
constipation. 

Metamucil. 

And  you  could  stay  regular 
for  the  rest  of  your  life. 
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Fairy  tales  of  the  tortoise  and  the  hare 
aside,  slow  and  steady  doesn't  get  you 
anywhere  but  left  behind.  But  no  one 


answer:  Conserve  your  energy  until  you 
need  it,  then  put  on  a  burst  of  speed. 
All  it  takes  is  a  measure  of  power. 

With  cars,  there  are  two  measures 
of  engine  power  potential:  horsepower 
and  torque.  Essentially,  horsepower 
measures  speed  potential.  Torque  mea- 
sures acceleration  potential.  When  eval- 


uating a  car's  performance,  look  at  both 
figures.  If  they're  roughly  equal,  the  car 
may  feel  sluggish,  as  the  engine  labors 
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torque  is  the  higher  of  the  two,  the  car's 
response  is  eager,  powerful.  Gratifying. 
In  a  Cavalier  Z24  Convertible,  you'll 
get  an  all-systems-go  combination  of 
130  horses  and  165  ft.-lbs.  of  torque.  All 
at  a  great  Chevy  price.  So  you'll  have 
a  powerful  advantage.  And  the  others 
will  have  a  lot  of  catching  up  to  do. 
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because  quality  matters. 
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-AEROSOL  HAIR  SPRAY 
WENT  HEAD  TO  HEAD  WITH 
FINALNET*ANDCLAIRMIST! 


•SUGGESTED  HE  tail  PRiCE 


ITWONONHOLD. 
IT  WON  ON  PRICE. 


It's  proven  In  an  independent  laboratory 
test,  Aqua    'et  beat  Final  Net  and  ClairMist 
with  longer-lo.  '-^n  hold.  And  in  the  store. 
Aqua  Net  beats  .      ^  both  on  price. 

For  spot  hold  or  all-ovc     ontrol.  Aqua  Net 
gi\  35  you  longer-lasting  n   ;-<  you  can  count 
on  al!  dcv.  And  its  fine  mist  leaves  your  hair 
soft.  Natl  'rai  looking.  Radiant. 

Prove  it  to  yourself.  Take  the  Aqua  Net 
Challenge... longer-lasting  hold  and  a  lov/er 
price. 


JJggg®  ©1988  Faberge  USA,  Inc. 

S^S      Claipol,  Final  Net  and  ClairMisI  are  registered  trademarks  of  Clairol  Inc. 

■^^       Pricing  reflects  current  suggested  retail  price  (c .  comparable  8-02  sizes  (3/88). 
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couldrit  handle 


By  Lois  Duncan 


Introduced  thirty-five 

years  ago,  "Can  this 

marriage  be  saved?" 

is  the  most  popular, 

most  enduring 

women's  magazine 

feature  in  the  world. 

This  month's  case  is 

based  on  interviews 

with  clients  and 

information  />  om  the 

files  of  Justine  ^vliUer. 

C.S.W.,  A.C.S.V/.,  of 

the  Family  Guidance 

Center,  in  Dallas.  Tht 

story  reported  here  is 

true,  although  names 

and  other  details  have 

been  changed  to 

conceal  identities. 


Kdthryn's  turn 


"I'M  AFRAID  PAUL  IS  GOING  TO  QUIT 
his  job  again,"  said  Kathryn,  twenty- 
six,  a  pixieish  woman  with  straight 
brown  hair  cut  smartly  around  her 
face.  "If  he  does,  I  don't  know  how 
we're  going  to  manage.  I  make  a  good 
salary  as  the  manager  of  a  women's 
clothing  store  here  in  town,  but  it's 
nowhere  near  enough  to  support  us 
and  Gary,  our  five-year-old  son. 

"Paul  and  I  have  been  together 
eight  years,  mar- 
ried for  six.  Except 
for  the  first  two, 
Paul  has  been  job- 
hopping.  Just  like 
my  father.  I  can't 
believe  history  is 
repeating  itself. 

"Dadwasaprint- 
ei  out  he  was  la2y 
and  couldn't  get 
along  with  any  of 
his  co-workers;  he 
rarely  stayed  with  one  company  very 
long.  He'd  exhaust  all  the  work  oppor- 
tunities in  one  town,  then  drag  Mom, 
my  sister  and  me  with  him  to  another. 
We  were  always  moving  around  and 
always  struggling. 

"That  financial  insecurity  turned 


As  Kathiyn  moved  up 
the  ladder,  Paul  moved 
down.  Would  they  ever 
learn  to  break  the 
tension  between  them 
so  they  could  meet 
in  the  middle? 
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my  mother  into  a  shrill-voiced  nag. 
Mom  ran  the  family,  paid  the  bills  and 
worked  as  many  jobs  as  she  could,  but 
our  constant  moves  made  it  impossi- 
ble for  her  to  have  a  meaningful  ca- 
reer. As  a  child,  I  remember  her  berat- 
ing my  dad  for  being  such  a 
failure,  and  I  swore  I'd  never 
behave  that  way. 

"But  that's  just  what  I'm  do- 
ing! I  cringe  when  I  hear  my- 
self, but  I  can't  stop,  especially 
when  he  turns  away  as  though  he 
doesn't  hear  what  I  say. 

"I  can't  believe  a  relationship  that 
was  so  loving  could  sour  so  quickly. 
Paul  was  the  first  real  friend  I  ever 
had.  Because  of  all  that  moving,  I 
never  had  time  to  make  friends,  so  I'd 
bury  myself  in  my  schoolwork.  I  did 
well — I  really  loved  math,  and  my 
teachers  all  wanted  me  to  go  to  col- 
lege. But  I  suppose,  since  my  parents 
never  did,  I  didn't  think  it  was  an 
option  for  me.  After  high  school,  I  got  a 
job  as  a  salesgirl  at  the  store  where  I'm 
employed  now.  That's  where  I  met 
Paul.  He  was  assistant  manager  of  the 
shoe  department. 

"I  hadn't  dated  much  in  high  school 
and  was  very  impressed  by  Paul.  He 
was  eight  years  older  than  I  and  a 
bigwig  at  the  store.  Everybody  talked 
about  him  being  a  rising  star.  I  also 
thought  he  was 
very  glamorous. 
He'd  even  been 
married  before. 

"When  Paul 
asked  me  but,  I  was 
thrilled  and  flat- 
tered. His  atten- 
tion boosted  my 
ego — I  had  never 
felt  very  good  about 
myself — and  to 
think  that  he  was 
interested  in  me,  well,  it  was  amazing. 
We  dated  for  almost  a  year,  and  I 
knew  I  was  in  love  with  him  right 
from  the  start.  When  my  parents  an- 
nounced that  they  were  moving  again, 
I  moved  in  with  Paul. 
"Despite  the  store  (continued) 
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YLE  THAT  FITS. 

t  of  the  Loom "  fashion  underwear 
all  the  styles  that  fit  his  style. 
1  eolors.  Vivid  prints.         ■ 
y  stripes.  In  fly- front  briefs, 
rise  and  bikini  euts. 
It  of  the  Loom  fashion.      .^^p^-.,^^--.-. 
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scuttlebutt,  Paul  had  never  intend- 
ed to  make  a  career  in  the  retail 
business.  He  said  he's  always  want- 
ed to  build  things,  and  during  the 
time  we  I'ved  together,  he  went 
back  to  school  at  night  to  get  his 
degree  in  civil  engineering.  Right 
away,  he  was  hired  by  a  large  con- 
struction coirpany  that  was  build- 
ing high  rises. 

"I  continued  to  work  at  the  store, 
but  I  still  had  all  the  housework  to 
do.  I  don't  know  why  I  never  said 
anything,  but  I  didn't.  Not  then.  In 
fact,  our  relationship  was  not  as 
wonderful  as  I  had  imagined  it 
would  be.  Then  I 
learned  I  was  preg- 
nant. Paul  asked  me  to 
marry  him,  but  I'm 
sure  he  would  have 
anyway. 

"I  don't  know  what 
it  was  about  being  a 
mother,  but  something 
in  my  brain  just 
clicked.  Suddenly,  I 
got  fed  up  with  my 
boring  job,  the  tons  of 
housework.  I  wanted 
to  make  something  of 
my  life,  to  be  the  kind 
of  mother  my  son 
would  be  proud  of 
When  my  younger  sis- 
ter enrolled  in  college, 
I  decided  I  would,  too.  I 
knew  Paul  could  baby- 
sit in  the  evening.  I 
signed  up  for  a  basic 
statistics  course  to  test  the  waters. 

"Well,  I  loved  it,  and  I  soon  en- 
rolled for  my  degree  in  business  ad- 
ministration. 

"Since  I  was  still  working  full- 
time,  I  told  Paul  he  had  to  help  with 
chores  at  home.  To  say  he  resisted  is 
putting  it  mildly.  But  I  kept  hound- 
ing him,  and  finally  he  agi-eed. 

"It  took  me  two  years,  but  I  got 
my  associate's  degree.  Soon  enough, 
I  was  promoted  to  manager  at  the 
store,  which  gave  me  a  lot  more 
prestige  and  responsibility.  For  the 
first  time  in  my  life,  I  started  to  feel 
good  about  myself  And  it  hurt  ter- 
ribly that  Paul  didn't  even  congi-at- 
ulate  me.  He  wouldn't  listen  to  any- 
thing I  had  to  say  about  my  work. 
As  soon  as  I'd  start  a  conversation, 
he'd  turn  on  the  television. 

"Of  course,  the  fact  that  Paul  was 
moving  down  the  ladder  as  I  was 
moving  up  didn't  help  much.  He 
was  laid  off  from  the  good  position 
he'd  had  when  we  first  married,  and 
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he  worked  at  a  string  of  short-term 
jobs;  none  lasted  more  than  a  couple 
of  months.  Each  time  a  project  was 
completed,  he'd  be  laid  off. 

"After  the  fifth  time  this  hap- 
pened, Paul  stopped  looking  for 
work.  He  stayed  home  with  Gary  for 
eight  months,  doing  a  bad  job  of 
housekeeping  and  watching  TV 
wrestling  matches.  Finally,  I  nagged 
him  into  taking  a  job  at  a  warehouse, 
which  he's  managed  to  hang  onto, 
though  I  know  he  hates  it. 

"What  can  I  say?  Things  are  ter- 
rible for  us.  We  have  no  relation- 
ship— I'm  angi-y  all  the  time.  We 
either  fight  or  don't 
talk.  The  only  commu- 
nication he's  interest- 
ed in  is  sex,  and  I'm  so 
furious  I'm  totally 
turned  off  I  can't  fake 
it,  either  I  love  Paul, 
but  I  can't  live  this 
way  anymore." 


''My  wife  has 
such  a  good  time 
giving  orders  all 
day,  she  keeps 
on  doing  it  at 
home/'  said  Paul. 


Paul's  turn 


"I've  spent  my  whole 
life  being  nagged  at  by 
women,"  said  Paul, 
thirty-four,  a  dark- 
haired  man  in  blue 
jeans  and  a  check- 
ered shirt. 

"First  my  mother, 
then  my  first  wife,  now 
Kathryn.  She  never 
lets  up.  I  don't  like  ar- 
guing with  her,  so  I  do 
the  best  I  can  to  block  her  out  and 
think  about  other  things. 

"I  grew  up  as  the  only  boy  in  a 
family  with  three  older  sisters.  My 
mother  was  real  domineering,  and 
my  dad  was  gentle  and  mild-man- 
nered, but  he  was  just  never  there. 
He  was  in  the  military,  stationed 
overseas  during  most  of  my  child- 
hood. It  wasn't  until  I  was  sixteen 
and  he  retired  to  open  a  music  store 
that  I  had  a  chance  to  know  him. 

"But  by  that  time.  Mother  had 
been  the  ruler  for  so  long  that  Dad 
was  more  like  a  visitor  than  a  fam- 
ily member.  He  pulled  into  his  shell 
like  a  turtle  whenever  Mom  started 
giving  orders  and  left  her  to  raise 
us  pretty  much  single-handedly. 

"Looking  back,  I  was  probably  a 
tough  kid  to  bring  up.  I  hated 
school — the  only  subjects  that  inter- 
ested me  were  shop  and  mechanical 
drawing.  I  was  stubborn,  too. 

"Finally  I  gi-aduated,  but  I 
couldn't  afford  to  go  to  college  then, 


so  I  took  the  job  at  the  store. 

"Like  Kathryn  said,  I  never 
planned  to  stay  there,  though  they 
liked  me  and  I  moved  up  fast. 
Meanwhile,  I  had  met  my  first  wife, 
Linda,  on  a  blind  date,  and  we  had 
this  whirlwind  courtship.  Foolishly, 
we  got  married,  though  we  had 
nothing  in  common.  Linda  was  even 
bossier  than  my  mother.  After  one 
miserable  year,  we  called  it  quits. 

"By  then,  Kathryn  had  started 
working  at  the  store.  She  was  so 
cute  and  adoring.  When  I  was  with 
her,  I  felt  ten  feet  tall,  and  when 
her  parents  moved,  it  was  just  natu- 
ral that  she'd  come  live  with  me. 

"Those  first  two  years  were  the 
happiest  of  my  life.  I  started  taking 
engineering  courses  at  the  tech  in- 
stitute at  night,  and  when  I  got  my 
degi'ee,  I  quit  the  store  and  started 
working  for  a  real  solid  company 
here  in  town.  Everything  fell  into 
place  very  nicely:  Kathryn  got  preg- 
nant, I  proposed.  We  had  a  small 
but  beautiful  wedding. 

"What  I  expected  was  that  things 
would  continue  exactly  as  they  had, 
except  that  now  there  would  be 
three  of  us.  But  without  even  con- 
sulting me,  she  enrolled  in  college, 
leaving  me  to  spend  every  evening 
with  a  newborn  for  company. 

"I  loved  my  job,  but  I  was  ex- 
hausted at  the  end  of  the  day.  Kath- 
ryn didn't  seem  to  notice.  She  had 
no  time  to  cook  or  clean  and  an- 
nounced that  she  expected  me  to 
take  over  those  jobs.  I  gave  in  be- 
cause I  didn't  want  to  listen  to  her 
carping,  but  I  resented  being 
pressed  into  maid  service. 

"Then,  talk  about  bad  timing. 
That  was  exactly  when  the  housing 
market  plummeted,  and  I  was  laid 
off  For  a  while,  I  was  able  to  find 
work  on  a  temporai-y  basis,  but  as 
each  project  was  finished,  I  was  un- 
employed again.  I  got  so  depressed  I 
decided  it  was  silly  to  keep  trying. 

"One  possibility  was  to  go  back  to 
school;  another  was  to  go  into  busi- 
ness for  myself  Both  options  left  me 
panicky,  and  I  couldn't  decide. 

"Meanwhile,  my  wife  was  out 
there  being  Wonder  Woman.  She 
got  raises  and  promotions  every  ten 
minutes.  Boy,  did  that  go  to  her 
head.  She  had  such  a  good  time  or- 
dering people  around  all  day  at 
work,  she  kept  right  on  giving  or- 
ders when  she  got  home.  I  never 
heard  a  word  of  thanks  for  doing 
the  housework,  just  complaints  that 
I  wasn't  (continued  on  page  20) 
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■  CAN  THIS  MARRIAGE 

continued  from  page  16 

bringing  home  a  paycheck. 

"What  can  I  say?  You  knock  on  so 
many  doors  and  get  so  many  turn- 
downs,  you  can't  face  further  rejection. 
Finally,  just  to  get  Kathryn  off  my 
back,  I  agi-eed  to  take  a  job  as  a  fore- 
man in  a  warehouse.  Today,  I'm  so 
miserable  I  don't  like  to  think  about  it. 
I  loathe  my  job,  my  wife  and  I  merely 
coexist,  and  we  never  have  sex.  I  have 
this  terrible  feeling  that  nothing  is 
ever  going  to  work  for  me,  and  the  rest 
of  my  life  is  one  long  downhill  slide." 

The  counselors  turn 

"Paul  and  Kathryn  presented  a  classic 
example  of  how  past  events  can  color 
and  shape  the  present,"  said  the  coun- 
selor. "Within  the  context  of  their  mar- 
riage, they  were  re-creating  scenarios 
from  their  childhoods  and  therefore 
were  reacting  not  just  to  each  other 
but  to  their  parents  as  well. 

"Kathryn  had  never  had  any  respect 
for  her  father,  an  irresponsible  man 
who  had  not  provided  adequately  for 
his  family.  Therefore,  one  of  the  quali- 
ties she  had  hoped  for  in  a  husband 
was  that  he  be  a  good  provider. 

"When  they  met,  Paul  was  that 
man.  But  when  his  job  options  disinte- 
grated, she  panicked,  thinking  he  was 
following  a  pattern  all  too  familiar. 
Her  automatic  reaction  was  to  nag  her 
husband  in  the  same  way  her  mother 
had  nagged  her  father.  She  had  just  as 
little  success,  for  Paul  had  been  condi- 
tioned by  his  own  father  to  respond  to 
such  accusations  by  closing  his  ears. 
The  result  was  a  no-win  situation. 

"Paul  felt  cheated.  Having  gi-own  up 
under  the  thumb  of  a  domineering 
mother,  he  had  fallen  in  love  with 
Kathryn  because  she  was  docile  and 
submissive  and  made  him  feel  impor- 
tant. When  his  bride  suddenly  began 
expressing  opinions,  making  demands 
and  making  her  own  decisions,  he  was 
stunned.  Even  harder  to  take  was  the 
fact  that  she  was  out  in  the  world 
achieving  at  exactly  the  time  he  was 
shoved  onto  the  sidelines. 

"When  this  couple  first  came  to  my 
office,  they  were  so  out  of  sync  with 
each  other  that  neither  knew  how  the 
other  truly  felt  or  why.  Like  many  peo- 
ple, each  assumed  the  other  was  a 
mind  reader  who  would  always  know 
what  was  wrong.  Clearly,  we  first  had 
to  work  on  establishing  better  commu- 
nication skills. 

"Initially.  I  worked  with  Kathryn 
alone  to  he'p  ner  find  a  way  to  break 
her  habit  of  njgging  and  making  accu- 
sations. Her  coiiStant  verbal  assault  on 
Paul  created  a  tension  that  made  real 
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communication  impossible. 

"We  settled  on  a  simple  but  effecti 
trick:  Every  time  Kathryn  becai 
aware  that  she  was  badgering  Pa 
she  would  cut  herself  off  mid-sentem 
go  into  another  room  and  remain  the 
until  she  calmed  down.  The  first  tir 
she  did  this,  the  sudden  silence  was 
disconcerting  to  Paul  that  he  follow^ 
her  to  find  out  what  was  wrong  ai 
actually  stood  and  listened  while  si 
told  him.  Soon  the  pattern  was  broke 
and  the  tension  eased. 

"Since  Paul  no  longer  needed 
shield  himself  from  a  barrage  of  ang 
accusations,  he  stopped  withdrawii 
and  began  to  listen  to  Kathryn;  he  al; 
started  expressing  his  own  feeling 
When  Kathryn  explained  in  a  noi 
judgmental  way  how  frightened  si 
was  that  family  history  was  repeatir 
itself,  he  quickly  reassured  her. 

"  'I'm  not  going  to  cop  out  on  you  ar 
Gary,'  he  promised.  'I'm  just  confuse 
and  discouraged  and  .  ,  .  well,  threa 
ened.  I'm  in  a  holding  pattern,  an 
you're  going  full  speed  ahead.  I  fet 
hke  I'm  nothing  but  a  failure;  Fi 
scared  I'll  never  catch  up.' 

"That  confession  melted  Kathry 
completely.  She  immediately  reas 
sured  Paul  that  she  had  faith  in  hi 
abilities  and  would  help  him  in  ever 
way.  Together  they  worked  out  a  pla; 
for  Paul  to  make  an  all-out  effort  t 
find  work  in  his  chosen  field.  If  h 
failed  to  accomplish  this,  Kathryi 
agi'eed  to  take  on  extra  projects  on  ; 
free-lance  basis  so  Paul  could  devot 
his  time  to  going  back  to  school. 

"Paul's  new  job  search  undertake! 
with  renewed  self-assurance,  becaus 
of  Kathryn's  encouragement,  wai 
more  successful  than  either  had  antici 
pated.  In  the  course  of  checking  ou 
jobs  at  an  employment  agency,  he  hap 
pened  upon  a  listing  for  an  engineer 
ing  spot  in  an  area  of  the  business 
with  which  he  was  unfamiliar.  Since 
the  company  was  a  leader  in  the  fielc 
with  no  history  of  layoffs,  he  asked  foi 
an  interview  though  he  knew  he  wasj 
underqualified.  He  was  turned  down 
but  several  weeks  later,  when  he  no- 
ticed the  ad  was  still  posted,  he  drove 
back  and  reapplied  for  it.  Impressed 
with  Paul's  tenacity,  the  interviewer 
hired  him  and  agreed  to  train  him. 

"Reestablishing  himself  as  a  wage- 
earner  did  much  for  Paul's  ego.  No 
longer  threatened  by  his  wife's  suc- 
cess, he  was  more  than  happy  to  do  his 
share  of  the  housework.  As  the  hostil- 
ity between  them  eased,  their  sex  life 
became  vital  and  exciting. 

"Paul  and  Kathryn  ended  counsel- 
ing after  nine  months,  confident  in 
their  love  for  each  other  as  well  as 
their  ability  to  talk  things  through  if 
new  problems  crop  up."  ■ 
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memory  of 


Melinda 


By  Jan  Brogan 


The  author  looks  through 

her  photo  album, 

remembering  ail  the  happy 

times  she  and  Melinda  shared 
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his  is  a  story  I  had  to 
write,  a  story  about 
MeHnda.  When  I  was 
gi-owing  up,  she  was 
my  best  friend.  She 
taught  me  to  play  ten- 
nis and  guitar  when 
we  were  teenagei's, 
she  was  the  matron  of 
honor  at  my  wedding 
and  the  first  of  my 
friends  to  have  children.  Even  after  I 
moved  to  Massachusetts — Melinda 
lived  in  New  Jersey — we  remained 
very  close.  So  when  I  gave  birth  to  my 
first  baby,  in  December  1986, 1  natural- 
ly turned  to  Melinda  for  support. 

The  morning  after  my  daughter,  Ei- 
lann,  was  born,  I  called  Melinda  to  tell 
her  that  I  felt  an  odd 
sense  of  failure  be- 
cause I'd  had  an 
emergency  caesar- 
ean  section.  I  hadn't 
been  able  to  hold  Ei- 
lann  for  the  first 
hours  of  her  life,  and 
it  would  be  days  be- 
fore I  could  get  out  of 
bed  to  diaper  her. 
Melinda  was  very  re- 
assuring. She  told 
me  that  most  women 
who  have  caesar- 
eans  feel  this  way, 
and  she  urged  r  -  not 
to  be  so  hard  on  myself.  "Womeu  ho 
have  difficult  natural  deliveries  can  -^e 
just  as  helpless,"  she  said.  I  hung  up  the 
phone  feeling  much  better. 


Nothing  meant  more 
to  my  friend  Melinda 
than  being  a  mother. 
Yet  postpartum 
depression  robbed  her 
of  her  happiness — 
and  her  life 


A  few  days  later,  I  called  Melinda 
again.  I  was  frightened.  The  doctors 
had  discovered  a  tumor  on  Eilann's 
behind.  Although  they  believed  it  was 
benign,  immediate  surgical  removal 
was  necessaiy. 

Melinda  calmed  me  down.  She  had 
majored  in  health  education  in  college, 
kept  cuirent  on  women's  issues  and  was 
a  full-time  mother  of  a  three-year-old 
and  a  seven-month- 
old,  so  I  listened  to 
her  with  confidence. 
Newborns  have  an 
uncanny  ability  to 
survive,  she  told  me. 
My  daughter  would 
be  all  right. 

For  the  next 
month,  I  was  totally 
wrapped  up  in  caring 
for  Eilann.  Then,  in 
January,  I  received 
some  terrible  news: 
My  best  friend,  who  had  so  successful- 
ly counseled  me  in  my  own  difficult 
time,  had  just  committed  suicide. 
While  under  treatment  at  a  psychiat- 
ric hospital,  Melinda  had  taken  a  belt 
from  her  coat  and  hanged  herself. 

I  was  stunned.  I  couldn't  comprehend 
that  Melinda  was  dead,  much  less  ac- 
cept the  fact  that  she  had  taken  her  own 
life.  Why!  I  asked  myself  Why? 

I  soon  discovered  the  answer,  though 
I  didn't  understand  it  completely.  Me- 
linda had  been  suffering  from  postpar- 
tum depression  (PPD),  a  debilitating 
reaction  to  childbirth  that  can  cause 
emotional  problems  ranging  fi-om  mild 
depression  to  psychosis. 

At  first  I  could  hardly  believe  it. 
Melinda  had  been  only  twenty-eight 
yeai^s  old.  She  was  beautiful  and  happi- 
ly maiTied,  and  she  had  no  history  of 
mental  illness.  Most  of  all,  she  had 
loved  being  a  mother.  In  fact,  when  her 
second  child  was  born,  in  May  1986, 
Melinda  told  me  that  with  her  new  son 
and  her  daughter,  her  life  was  perfect. 
One  of  the  last  times  I  saw  her  was  at 
a  friend's  wedding,  two  months  after 
her  son  was  born.  She  (continued) 
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■  A  WOMAN  TODAY 

continued 

looked  radiant.  I  was  newly  pregnant, 
and  Melinda  gave  me  encouragement 
about  caring  for  a  newborn.  "It's  not  as 
bad  as  everyone  says,"  she  told  me. 
"Both  my  babies  slept  through  the 
night  after  about  a  month." 

According  to  Melinda's  husband, 
that  was  almost  two  months  before  her 
depression  began.  Melinda  knew  about 
PPD;  after  the  birth  of  her  first  child, 
she'd  had  a  milder  depression  but  had 
attributed  it  to  the  isolation  of  staying 
home  with  a  baby.  Following  her  son's 
birth,  she'd  sought  the  help  of  a  post- 
partum support  group  called  Depres- 
sion After  Delivery  (one  of  the  first 
such  gi-oups  in  the  country). 

To  find  out  more,  I  called  the 
founder  of  the  gi'oup,  Nancy  Berchtold, 
who  was  also  a  friend  of  Melinda's. 
Nancy  told  me  that  at  a  meeting  in 
October  1986,  Melinda  was  at  a  low 
ebb,  feeling  that  she  no  longer  had 
anything  in  common  with  adults.  She 
was  especially  worried  about  having  to 
attend  a  friend's  baby  shower,  Nancy 
said.  What  would  she  talk  about  with 
all  her  old  friends? 

I  realized  then  that  it  was  my  baby 
shower  Melinda  had  been  concerned 
about.  I  remembered  that  at  the  party 
she  had  mentioned  how  hard  it  was 
adjusting  to  two  children  and  how  she 
needed  to  get  out  more.  I'd  heard  simi- 
lar complaints  from  anyone  who'd  ever 
had  a  child,  but  I  still  chastised  myself 
for  not  having  listened  more  closely. 

Nancy  said  that  Melinda  hadn't 
wanted  to  go  to  a  psychiatrist,  who 
might  have  prescribed  drugs  for  her. 
Instead,  she  attended  sessions  with  a 
counselor  from  her  church.  The  depres- 
sion lifted,  and  Melinda  went  to  a  No- 
vember meeting  of  the  support  group 
to  tell  the  other  women  there  was  light 
at  the  end  of  the  tunnel. 

Through  most  of  December,  Melinda 
was  back  to  her  old  self.  But  just  be- 
fore Christmas,  she  slipped  into  a  psy- 
chosis, insisting  that  she  had  to  "exor- 
cise the  devil"  by  killing  herself.  Her 
frightened  husband  put  her  in  the  psy- 
chiatric hospital,  whei'e  she  was  placed 
on  a  suicide  watch.  During  a  fifteen- 
minute  interval  between  checks  by  the 
nurses,  Melinda  hanged  herself. 

I  had  to  cope  with  both  grief  and  my 
new  motherhood,  and  in  many  ways 
the  two  became  intertwined.  I'd  hear  a 
song  on  the  radio  that  Melinda  had 
taught  me  on  the  guitar  and  find  my- 
self crying.  My  tears  would  be  stopped 
by  the  cries  of  my  daughter,  ready  to 
be  fed.  Or  without  thinking,  I'd  save 
up  things  to  tell  Melinda  about  Eilann 
and  then  remember  suddenly  that  Me- 
linda was  dead. 
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But  one  of  the  hardest  things  for 
to  deal  with  was  the  way  people  v^l 
didn't  know  Melinda  would  raise  th 
eyebrows  in  disbelief  when  I  said  PI 
was  the  cause  of  her  suicide.  I  neec 
to  understand  the  disorder  so  I  coi 
explain  to  others — and  myself — how 
brought  about  such  a  transformati 
in  my  friend. 

But  I  couldn't  find  one  reference 
PPD  at  the  library.  Finally,  I  call 
Nancy  Berchtold,  who  sent  me  inft 
mation  and  directed  me  to  the  few  ar 
cles  that  had  been  written  about  PP 

At  last  I  realized  why  people  seem 
so  ignorant  about  the  disorder — it  h 
been  buried  by  modern  psychiatry 
the  early  1900s,  when  the  promine 
psychoanalysts  of  the  day  were  sh 
ing  their  emerging  field,  they  simj 
decided  that  PPD  did  not  exist,  ev 
though  it  had  been  observed  for  cent 
ries.  In  subsequent  years,  it  was  oft 
simply  dismissed  as  a  case  of  the  blu 
resulting  from  such  things  as  an  u 
planned  pregnancy,  especially  befo 
the  advent  of  reliable  birth  contn 
Even  today,  many  medical  professio 
als  believe  that  PPD  is  really  the  ons 
of  a  latent  mental  illness. 

The  more  I  read,  the  more  upset  ai 
scared  I  became.  If  PPD  had  driv( 
Melinda  to  suicide,  what  could  it  do 
me?  I  became  so  distressed  that  I  p 
my  research  aside. 

Then  one  night,  I  had  a  particular 
vivid  dream  about  Melinda.  In  it  si 
told  me,  "You  know,  Jan,  I  have  a  fee 
ing  I'm  going  to  die."  Then  she  sal 
"And  I  have  a  feeling  you're  going 
write  about  it."  That  dream  made  n 
pick  up  my  research  again. 

But  it  wasn't  until  last  Septemb 
that  I  began  to  understand  in  a  sma 
way  what  Melinda  might  have  bee 
going  through.  I  had  recently  weam 
my  nine-month-old  daughter,  and 
was  wrestling  with  whether  I  shou 
return  to  work  part-time.  I  was  vei 
tired  and  feeling  down.  I  resented  ir 
husband  because  he  didn't  have 
make  any  sacrifices  to  have  a  caree 
and  I  felt  detached  from  Eilann.  Bi 
even  though  I  knew  that  PPD  ofte 
occurs  just  after  weaning  a  child 
wasn't  until  the  mood  lifted  a  moni 
later  that  I  could  look  back  and  recoji 
nize  it  for  what  it  was. 

That  brief  bout  with  mild  PPD  mac 
me  determined  to  tell  Melinda's  storj 
Even  though  I'd  missed  my  chance  i 
helping  her  while  she  was  alive,  I  fe 
that  I  could  do  something  for  her — an 
for  myself — by  making  other  wome 
aware  of  PPD. 

The  medical  profession  is  showing 
new  interest  in  PPD,  but  every  woma 
should  know  the  facts  to  help  her  friend; 
her  family  or  herself. 

Approximately  one  (continuec 
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If  I  had  used  new  Super  Shade  30+ 

when  I  was  growing  up,  I  might  not 

have  gotten  sJan  cancer." 


'Skin  cancer!  Skin  cancer  doesn't 
jpen  to  sonneone  who's  thirty-three, 
at  least  that's  what  I  thought  when 
doctor  first  told  me  I  had  it. 
'You  see,  ever  since  I  was  young, 
i  been  a  person  who  loves  spending 
day  in  the  sun.  I  never  put  a  sun- 
een  on.  I  just  never  thought  the  sun 
s  doing  any  damage. 
"Then,  one  day  my  doctor  told  me 
id  skin  cancer  which  might  have 
3n  prevented  if  I  had  used  a 
iscreen  regularly  all  those  years. 

"  I  know  how  to  help 
otect  myself  and  my  whole 
mily. 

"Fortunately,  I'm  fine,  now. 
d  I'm  trying  to  do  everything  I  can  to 
p  it  from  happening  to  me  or  my 
lily  again.  So  I  protect  all  of  us  all 
/long  with  new  Super  Shade  30+." 


I 


Introducing  new 
uper  Shade  30+. 
he  all-day 
kin  protector. 


You  don't  need  more  protection 
m  the  sun  than  the  all-day  sunburn 
Dtection  you  get  with  new  Super 
iade30+. 

That's  because  Super  Shade  30-i- 
Dtects  you  for  up  to  nine  hours, 
iper  Shade  30->-  gives  you  all-day 
otection  from  ultraviolet  B  rays  that 
.use  sunburn.  Its  broadspectrum 
•mula  protects  you  from  ultraviolet 
rays,  one  of  the  major  causes  of 
emature  aging  and  long-term  skin 
image.  With  liberal  and  regular  use, 
iper  Shade  30+  even  helps  prevent 
in-related  skin  cancer 

All-day  protection  that's 
aterproof. 

Super  Shade  30+  continues  to 
ve  you  broadspectrum  protection 
)m  the  sun  even  after  eighty  minutes 
water  So  you  don't  have  to  worry 
)Out  it  washing  off. 

©  1988  Plough,  Inc.  Use  as  directed. 


A  full  range  of  Shade 
sunscreens  for  sensitive  skin. 

If  you  have  sensitive  skin,  and 
want  protection  from  the  sun,  there's  a 
complete  line  of  Shade  sunscreens  for 
people  with  sensitive  skin  in  SPF  8-25. 
These  non-stinging,  hypoallergenic, 
PABA-free  formulas  give  you  the 
broadspectrum  protection  your  skin 
needs.  When  used  as  directed,  these 
sunscreens  can  help  prevent  sun- 
related  skin  cancer  And  clinical  tests 
show  that  these  formulas  won't  sting 
even  sensitive  facial  skin,  unlike  some 
protective  sunscreens. 


WATERPROOF 

BROADSPECTRUM  SUNBLOCK 
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New  Super  Shade  30+ 

The  all-day  skin  protector. 
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DON'T 
MOVE 


Call  us  first  and  request 
your  free  copy  of  our  Home 
Moving  Planner.  It  contains 
over  100  tips  on  how  to  make 
your  mo\^e  easier  and  less 
costK:  Call  toda\;  toll  free, 
1-800-323-1489.  (In  RI, 
call  1-800-442-4322) 


Waxing  (wcixsing),  vl:  a  luxurious  method  of 
hair  removal  that  keeps  hair  ojf  7-10  times  longer 
than  shaving  or  depilatories. 
Leaves  skin  very  smooth 
and  soft.  No  nicks,  burns, 
chemical  irritation  or  odor 


Zip  Promises: 

Weeks  With 
out  Shaving 

Zip  offers  you  salon  waxing  in  the  comfort 
and  convenience  of  your  own  home.  Drawing 
on  over  50  years'  experience,  Zip  mokes 
home  waxing  simple,  safe  and  economical. 
Most  people  expect  waxing  to  hurt  o  lo;. .  .but 
with  Zip's  help,  it  doesn't  hove  to.  Simple  in- 
stnjctions  based  on  decodes  of  experience, 
and  o  superb  product  that  has  stood  the  test  of 
time:  thot's  Zip— America's  foremost  waxing 
specialist. 

AVAILABLE  AT  DRUG  STORES 
EVERYWHERE  AND  IN  CANADA. 


Zip's  innovotive  opplico- 
lor  tube:  tosi,  sofe,  easy 

home  vvQxing, 


■  A  WOMAN  TODAY 

continued 

out  of  every  ten  women  who  deliver 
child  will  suffer  from  PPD.  Diffen 
from  the  one-  or  two-day  "baby  blue 
PPD  is  a  debilitating  depression  tl 
can  begin  up  to  one  year  after  delive 

Postpartum  suicide  has  become  c 
of  the  leading  causes  of  materr 
death,  because  medical  gains  ha 
made  other  aspects  of  childbirth 
safe,  according  to  a  recent  study  by  t 
Massachusetts  Medical  Society  pi 
lished  in  the  New  England  Journal 
Medicine.  Yet  expectant  mothers  ra 
ly  learn  of  the  threat,  and  PPD  has 
been  officially  designated  a  disease 

Doctors  don't  know  exactly  wh 
causes  PPD,  but  many  experts  thi 
that  the  disorder  is  brought  on  by  t 
rapidly  changing  hormone  levels  ir 
woman's  body  after  birth,  as  well 
fatigue  and  the  stress  of  caring  for 
new  baby.  Social  factors,  such  as  la 
of  support  from  family  and  friends, 
well  as  psychological  factors — m'aril 
stress,  for  example — may  also  play 
role  in  the  onset  of  PPD. 

Mild  to  moderate  PPD,  the  kind 
briefly  suffered  from,  is  characteriz 
by  fatigue,  tearfulness,  nervousne 
depression,  feelings  of  insecurity  a; 
detachment  from  the  child.  Wom 
with  these  symptoms  should  get  mo 
sleep,  maintain  a  healthy  diet,  exi 
cise  regularly  and  seek  support  fro 
family  and  friends. 

The  severe  postpartum  depressii 
that  Melinda  had  is  characterized 
mania  or  hyperactivity,  insomnia,  ai 
hallucinations  and  delusionary  thin 
ing  that  may  lead  to  child  abuse, 
fanticide  or  suicide.  (Only  one  in  l,Oi 
mothers  suffers  from  this  most  seve 
form  of  the  disorder.)  These  wom( 
need  prompt  treatment  from  a  psycl 
atrist  familiar  with  PPD;  they  oft( 
require  hospitalization  and  drug  the 
apy,  according  to  Juris  Dragun 
Ph.D.,  a  psychology  professor  at  Pen 
sylvania  State  University,  who  helpi 
organize  an  international  conferen 
on  PPD  last  spring. 

With  the  proper  treatment,  the  va 
majority  of  women  with  PPD  will  ha' 
a  complete  recovery.  In  rare  case 
women  may  suffer  mild  to  modera 
depression  for  several  years. 


For  more  information  about  PPD,  co) 
tact  Depression  After  Delivery  in  Pern 
sylvania  at  215-295-3994.  For  referra 
to  other  support  groups  natlonwid 
call  the  Santa  Barbara  Birth  Resouri 
Center  at  805-682-7529.  A  helpful  bat 
is  The  New  Mother  Syndrome:  Copir 
with  Postpartum  Stress  and  Depre 
sion,  by  Carol  Dix  (Pocket  Booksj 
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HIGHUGHTS 

FOR 

BLONDES 

Bring  out 
blonde  highlights 
with  Marigold. 


HIGHUGHTS 

FOR 

REDHEADS 

Release 

red  highlights 

with  Ginger  Root. 


IGHLluHlb 

They're  in  there. 

Longing  to  get  out. 

Natural  highlights. 

Brilliant  highlights, 
ighlights  so  luminous 
eyll  light  up  your  life. 


HIGHUGHTS 

FOR 

BRUNETTES 

Set  brunette 
highlights  free  with 
Walnut  Leaves. 


HIGHUGHTS 
FOR 
HONEY 
I  BLONDES 

Light  up 
honey  blondes 
with  Chamomile. 


?  HALSA  SWEDISH  BOTANICAL  SHAMPOOS  AND  CONDITIONERS 


jEUROPEANS  KNOW  HOW  TO 
LEAD  US  INTO  TEMPTATION. 


)i 


N 

Europeans  know  good  food. 

They  also  know  that  you  can't  indulge 
cakes  and  pastries  if  you  want  to  stay  on  a 
et  and  lose  weight. 

You  have  to  resist  temptation. 

Turn  away  from  bread  and  chocolate, 
ly  "no"  to  crepes  and  croissants. 

It  isn't  easy,  but 
r  years  Europeans 
ave  known  that 
ibre  Trim*  can  help. 

And  now  there  is 
new  way  to  help 
•se  weight.  Not  sur- 
risingly,  it's  from 
ibre  Trim,  and  it's 
ailed  Fibre  Trim* 
parkling  FruitTabs. 


W 


^ 


tain  fiber.  Taken  before  meals,  the  fiber 
helps  fill  you  up  and  makes  you  feel  less 
hungry.  So  you  can  eat  less,  and  lose  weight. 


CURB  YOUR  HUNGER 
AND  EAT  LESS 

If  between-meal  hunger  pangs  plague 
you,  carry  Fibre  Trim  Sparkling  FruitTabs 

with  you  to  make  a 
great-tasting  drink  — 
anytime,  anywhere. 


TAKE  IT  OFF 

AND  HELP 

KEEP  IT  OFF 


THE  DELICIOUS  WAY  TO 
HELP  YOU  LOSE  WEIGHT 

Developed  in  Denmark,  Fibre  Trim  Spar- 
ling FruitTabs  are  effervescent  tablets  that 
lake  a  great-tasting,  sparkHng  clear  beverage, 
1  two  flavors — orange  and  mixed  berry. 

Fibre  Trim  Sparkling  FruitTabs  con- 


Fibre  Trim  Spar- 
kling FruitTabs  can 
help  you  keep  the 
weight  off  once  you've 
lost  it.  It's  not  magic, 
of  course,  but  if  you  make  them  a  part  of 
a  sensible  diet  plan,  one  that  includes  the 
right  foods  and  exercise,  you  can  lose  weight. 
Gradually  and  safely- the  best  way  to 
lose  weight  permanendy. 

And  that,  after  all,  is  what 
dieting  is  aU  about. 


Fibre  Trim  Sparkling  FruitTabs 


mm 


Just  smooth  it  on!  For 

skin  so  soft,  and  so 

beautiful.  All  over. 


"baby 
oil 


BODY 

MOISTURIZING 

MOUSSE 


foWjH<t.JoW«« 


-BEAUTY&FRSHION  JOURNAL 


June  is 
busting 
out 
all  over 


best 
updates 


SOMETHING  OLD,  SOMETHING  NEW . . .  SEVEN  WAYS 
TO  PUT  THIS  YEAR'S  MARK  ON  LAST  YEAR'S  CLOTHES 


[ 

^■^     verything's  coming  up  rOS6S.  Collect  big  silk  blos- 

^H  soms  in  rainbow  shades  to  add  feminine  flourish  to  hats,  belts,  lapels,  shoes.  Moke  waves  in  trendy 
^H  walking  shorts--  Team  with  a  tailored  jacket  and  you've  got  the  newsiest  suit  to  hit  the  streets.  Scoop  them 

^^■■j  up  in  silk,  linen  or  rayon  blends  in  versatile  navy,  black,  gray.  What's  the  coolest  in  jewelry?  TortoiSBShell 
■IHI  baubles.  Go  for  drop-hoop  earrings,  armfuls  of  bangles  and  cuffs.  Because  they're  neutral,  they  work  with 
almost   everything.   Shake   up   your  wardrobe   with   sizzling   shocks   of 

chartreuse,  lime  green  or  poison  green.  From  a  silk  sheath  to  a  simple 

cotton  tee,  this  hot  hue  makes  anything  classic  look  novel,  anything  cheap  look 
chic.  If  you  buy  one  new  top,  make  it  a  small  sleeveleSS  bloUSe  in  silk,  pique 
or  cotton  eyelet.  Slip  it  on  under  a  suit  jacket — looks  alluring  with  long,  full 
skirts,  too.  Hooray  for  Aflfe.  Grab  a  big-brimmed  boater  or  a  garden-party 
topper — sensational  accessories  for  city  shorts,  feminine  florals."  Trade  in  your 
oversize  blazer  for  a  cropped  flyowoy  jacket  This  breezy  new  style  is  great 
with  trousers,  skirts,  tank  dresses — and  definitely  says  summer  '88. 


UPPER-ARM  Sl£EKER 


Tone  triceps  now  for  sleeveless 
fashions:  Lie  as  shown,  hold- 
ing one-pound  weights. 
Slowly  raise  weights  to  ceil- 
^  ing,  pressing  lower 

I  back  into  floor.  Low- 

,  er.  Do  ten  times. 


uhattowearto 
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THERE  ARE  MORE  CHOICES  THAN  EVER.  BELOW,  THE  LATEST  TRENDS 

■  If  the  l-dos  are  by  day,  count  on  a  tailored  coatdress  in  a  stylish  fabric  like  silk  or  linen.  Go 
for  one  with  a  low-notched  lapel  in  a  rich  color — berry,  bronze  or  burnished  mustard. 

■  Another  daytime  option:  a  shapely  cocktail  suit  in  white,  ivory  or  palest  pink  wool  crepe 
or  jersey.  Morning  through  midday  add-ons  include  big-brimmed  hats,  gloves,  silk  flowers. 

■  They're  getting  married  after  five?  Think  feminine,  bare  and  black.  Yes,  black  is  perfectly 
acceptable!  Two  best  black  looks:  an  above-the-knee  sheath  or  a  strapless  dress  topped  with  a 

cropped  bolero  jacket.  Keep  the  fabric  rich,  and  be  sure  the  style  is  body- 
defining.  Jazz  up  the  look  with  point  d'esprit  hose,  sling-back  pumps. 


Daytime  wedding 
wear:  rust-red 
silk  coatdress  by 
Anne  Klein  II 


Photos:  Tony  Kent,  llluslration,  David  Croland.  Exercise  developed  by  Cheryl  Jones  ol  the 
Trainer's  Edge,  NYC.  All  hair  and  makeup  by  Deborah  Howell  and  Eric  Barnard  tor  Cloutier. 
Models:  Sabine  (top)  and  Stacy  Oonatelli  (below)  of  LA  Models. 
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&  FASHION  JOURNftlr^ 


^^  eyes' 

THESE  EYES  HAVE  IT:  NEW  YORKER  NICOLETTE 
JAUSE  WOWED  THE  BAUSCH  &  LOMB  AND 
LADIES'   HOME  JOURNAL  JUDGES  WHO   RATED 


A  twenty-six-year-old  fashion  designer,  Nicolette  is  not  only     HER  BROWN  PEEPERS   Wf  EYES  OF  THE  EIGHTIES 
featured  in  iW  and  a  Bausch   &   Lomb  ad,  but  she  also 

collected  $5,000  and  a  cache  of  Ray  Ban  sunglasses.  What  does  she  prize  about  her  eyes?  Their  large,  elongated  shape  and  luxurious 
nonstop  lashes.  Since  mascara  tends  to  clump  on  long  lashes,  Nicolette  has  hers  dyed  every  six  weeks — a  boon  for  a  fast  summer 
beauty  routine!  Eye  cues  for  a  look  like  Nicolette's:  Curi  lashes,  dust  with  loose  powder,  then  build  up  with  several  layers  of  mascara. 
Shadow  with  neutral  grays,  browns  or  greens— deepest  shade  near  lashline.  Stroke  pencil  under  lower  lashes  (or  along  top  lashes  if  eyes 
are  small).  Play  up  brows:  Pluck  strays,  fill  in  with  tiny  strokes.  Brush  to  blend.  Nicolette's  makeup  by  Revlon.  Details,  page  132. 


m 


contact  lens  roundup 

witching  from  specs?  Expert  advice  from  the 
Bausch  &  Lomb  InVision  Institute. 
so/if  contact  lenses  The  most  popular  choice — 
they're  comfortable  and  require  little  adjust- 
ment time.  They  conform  closely  to  the  eye  and 
rarely  pop  out — a  plus  if  you're  active.  They 
must  be  cleaned  and  disinfected  daily. 
extended-wear  soft  lenses  Especially  good  for 
nearsighted  people.  You  can  opt  for  soft  lenses 


WHAT'S  RIGHT  FOR  YOU? 


that  are  worn  twenty-four  hours  a  day.  Your 
doctor  will  tell  you  how  many  days  you  can 
keep  lenses  in — never  exceed  thirty  days.  Com- 
ing soon,  disposable  soft  lenses. 
special  lenses  Rigid  gas-permeable  lenses  are 
great  for  people  who  have  high  degrees  of 
astigmatism  or  who  are  allergic  to  soft  lens 
materials.  Colored  lenses  can  dramatically  en- 
hance or  alter  your  eye  color. 


V— ^  y  ^^    V-^Ik-^^^I     IvZ^I  1^5     Spy  our  eye  chart:  The  most  common  eye  problems  and  best  cures  from 

Spencer  E.  Sherman,  M.D.,  associate  professor  of  ophthalmology,  Mt.  Sinai  School  of  Medicine,  NYC 


■■P    SYMPTOMS                   i«MHiK     ^U^^    i^H^fl^PWP    CURES            ilH 

itching,  mild  reddening,  swelling, 
discharge 

Any  type  of  allergy— pollen,  dust,  cosmetics, 
soap,  shampoo,  perhjme 

Ask  your  ophthalmologist  about  allergy  eye 
drops.  Wear  sunglasses  when  outdoors  and 
switch  to  hypoallergenic  products 

Swelling,  pain,  redness,  scratchy  sensation, 
yellow  discharge 

Viral,  hjnga!  or  bacterial  contamination  of  the 
mucous  membrane  (conjunctivitis)  or  an 
infection  of  the  eyelid  (a  sty  or  chaJaaon) 

See  your  ophthalmologist  immediately.  Ease 
soreness  with  warm-water  compresses  and 
antibiotic  eye  drops  or  ointment 

Tearing,  squinting,  headache  over  eyes 

Light  sensitivity— usually  people  with  light- 
colored  eyes  are  more  sensitive  to  light 

Wear  sunglasses  containing  ultraviolet 
protection  whenever  in  bright  sunlight 

Burning,  itching,  saatchy  sensation 

Dryness— production  of  tears  has  slowed  due 
to  age  or  hormonal  imbalance 

Try  over-the-counter  artificial  tears 
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©1987  Hanes  Her  Way.  Inc. 
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ime  for  beach  parties  and  barbecues,  outdoor  sports  and,  of  course,  just  plain 
basking  in  the  glorious  sun.  But  before  you  get  carried  away  with  oil  the  fun,  keep 
in  mind  that  ultraviolet  rays  ore  harmful,  and  it's  essential  to  protect  yourself — and 
your  family — ogoinst  the  sun.  That's  why  we  created  this  information-pocked  safety 
guide.  Be  sensible,  and  have  o  super  summer! 


sun  spots 


They  appear  after  every  season  you  spend  in  the  sun, 
and  they  don't  just  fade  away.  According  to  Perry 
Robins,  M.D.,  president  of  the  Skin  Cancer  Founda- 
tion and  assistant  professor  of  dermatology  at  New 
York  University  Medical  Center,  sun  spots,  or  age  spots,  are  caused  by  an  accumulation  of 
pigment  in  the  skin  and  are  areas  of  permanent  damage.  Although  usually  not  precancerous, 
spots  should  be  monitored.  Examine  skin  regularly,  and  be  on  the  lookout  for  spots  that 
change  in  color,  size  or  texture;  sores  that  don't  heal;  or  any  spots  that  persistently  itch,  hurt, 
bleed  or  scab.  If  you  notice  any  of  these  symptoms,  see  a  doctor  immediately.  And  even 
though  you  can't  get  rid  of  existing  spots,  protect  against  future  spots  with  sunscreen. 


frozen  treats 

calorie 

comiter 


To   help   you    make 
smart  choices  about 
giving  in  to  sweet 
temptations,  we've 
charted  the  calories  of  your  favorites 


drugs  and  the  sun 


Did  you  know  that  some  medications  can 
make  your  skin  photosensitive — that  is, 
extra-sensitive  to  the  sun?  The  drugs  themselves  are  called  phototoxic.  If 
your  physician  prescribes  antibiotics,  high  blood  pressure  medicine. 
tranqi'i'izers  or  oral  diabetes  medication,  be  sure  to  ask  about 
photosensitivity.  If  you  use  the  wrinkle-reducing  cream  Retin-A,  be 
extremely  cautious  about  sun  exposure  during  the  first  few  weeks.  After 
several  months,  venture  into  the  sun  only  if  wearing  a  sun  block. 


^^f^l^i^^r^  ^^^''^  ^""  exposure 
y^.  .^^^JC?!    I  |,g,^gg„  10  AJVL  and 

I  LJItlrO   iVJare  strongest.  ■  Up 

bronze  by  IX 

sun's  rays  penetrate  clouds,  so  wear  sun  block 
even  if  you  can't  see  the  sun.  ■  Whether  or 
not  you're  fair-skinned,  use  a  high-SPF  sun- 
screen— at  least  15.  Dermatologists  recom- 
mend sunscreens  that  block  UVB  rays(onesthat 
cause  sunbum  and  skin  cancer)  and  U\A  rays 
(that  hasten  aging  and  wrinkling  and  may 
contribute  to  skin  cancer).  ■  Apply  sunscreen 
thirty  minutes  before  you  go  out  to  give 
chemicals  time  to  penetrate.  Reapply  liberally 
and  often,  especially  if  swimming. 
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avoid  heat  stroke 


TREAT  CALORIES 

Comation  Berry  Swirl  Ice  Cream  Bar  70 
Camation  Creamy  Lites  Frozen 

Snack  Bar  50 

Crystal  Lite  Bar  14 
Dannon  Red  Raspberry  Lowfat  Yogurt 

(chocolate  coated,  on  a  stick)  130 
Dannon  Vanilla  Frozen  Lowfat  Yogurt 

(uncoated,  on  a  stick)  60 

Dove  Bar  550 
Frozfruit  60-120 
Hdagen-Dozs  Sorbet  &  Cream 

(orange  and  cream)  (4  oz.)  190 

Haagen-Dazs  Vanilla  Ice  Cream  (4  oz.)  267 

ice  milk  (4  oz.)  110 

Jell-0  Fruit  &  Cream  Bar  60 

Jell-0  Gelatin  Pop  35 

Jell-0  Pudding  Pop  80 
Light  n'  Lively  Vanilla  Ice  Milk 

{Vj  cup)  100 

soft  frozen  yogurt  ('/?  cup)  130 

sherbet  (V2  cup)  130 


If  you've  ever  felt  nauseated  or  dizzy  after 
spending  a  lot  of  time  in  the  sun,  you  were  probably  suffering  from  heat 
prostration,  or  heat  stroke — overheating  accompanied  by  loss  of  fluid.  It 
usually  occurs  after  excessive  exercising  in  the  sun  or  accompanies  a  sunburn. 
Prevent  it  by  drinking  plenty  of  fluids,  taking  frequent  dips  and  getting  out  of 
the  sun.  Tip:  Avoid  alcohol-  or  caffeine-based  coolers — both  are  diuretics.  A 
combo  of  orange  juice  and  ice  water  combats  fluid  and  potassium  loss. 


The  newest  products  under  tfie  sun:  Skin  Cancer  Garde  Solar  Blok  33  and  Child 
Garde  from  Eclipse  Lab  ■  Pastel-colored,  zinc-oxide-based  sun  block  for  nose 
and  lips  from  Le  Zinc  and  Zinka  by  Coppertone  ■  Johnson  &  Johnson  Sundown 
Broad  Spectnim  Sunbhxk  ■  Coppertone  30  -f-  All  Day  Protection  Sunblock  Lotion 
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Dove*  contains  V4  moisturizing  cream. 
It  won't  dry  yourjace  like  soap.  Our  thanks  to 
'Lesley  Wityk-Cullen,  Little  Falls,  N.  J.  Jor  telling  us 
'^what  that  means  to  her  lExccrptco  from onRmai  leticD 


Is  she  happy  at  last? 

Barbra  talks 

candidly  about  the 

men  in  her  life 

—past  and  present 


msand 


he  setting  is  Bungalow  5  at  the  Pink  Palace, 
the  Beverly  Hills  Hotel.  On  a  sofa  sits  Barbra 
Streisand.  She  is  a  study  in  black — a  black 
wool  minidress  reveal- 
ing long,  slender  legs 
encased  in  black  stock- 
ings   and    high    black 
suede  boots.  Her  blond 
hair    is    straight    and 
falls  casually  over  her 
shoulders.     Her     face, 
free     of     makeup,     is 
scrubbed  and  fresh. 

The  first  thing  that 
strikes  you  is  how  slen- 
der, fine-boned  and 
vulnerable  she  looks. 
She  also       (continued) 


nvj/e 


Streisand  surprised 
everyone  when 
she  began 
romancing  bad  boy 
Don  Johnson. 
But  she  insists 
he  doesn't  deserve 
his  reputation — 
hke  Barbra, 
he's  just 
misunderstood 


By  Jenny  Cullen 
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Dove"  contains  ¥4  moisturizing  cream.  It  won't  dry  yourjace  like 
soap.  Our  thanks  to  Vicky  Walton,  Salt  Lake  City,  Utah.Jor  telling  us  what 

means  to  her.  (Exd-rptcd  from  onumal  letter.  1 
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(cc-ituiusd)  appears  more  youthful  than  her  for- 
ty-six years.  The  second  surprise  is  that  in  per- 
son Streisand  seems  not  at  all  the  woman  who  is 
said  to  be  abrasive,  ruthless  and  driven. 

You  don't  expect  the  Barbra  Streisand  of  popu- 
lar legend,  for  instance,  to  jump  up  and  offer  food 
("Can  I  make  you  a  sandwich,  get  you  some- 
thing?") when  a  reporter's  stomach  gives  a  loud 
and  long  rumble.  And  you  don't  imagine  her 
bh'vLing  out,  "God,  you're  short!"  and  giggling 
with  you  as  you  both  compare  her  five-foot-five-inch 
height  and  your  own  five-foot-nothing  stature. 

Soon  you  forget  that  Barbra  Streisand  is  a  superstar. 
She  puts  you  at  ease,  and  within  a  short  time  it's  like 
being  with  a  girlfi-iend  who  laughs  easily  and  is  by  turns 
pensive,  droll,  self-deprecating  and  down-to-earth. 

But  vLat  is  perhaps  hardest  to  believe  about  this 
actress/singer/producer,  who  is  serious  about  her  work 
and  earnest  about  her  men,  is  her  romance  with  Don 
Johnson.  The  thirty-eight-year-old  Miami  Vice  actor, 
who  not  so  long  ago  was  addicted  to  drugs,  drinking  and 
fast  living,  has  been  described  as  "the  bad  boy  women  go 
for  even  though  they  know  they  should  know  better." 
Barbra  chose  to  ignore  the  racy  rumors  when  she  met 
Johnson  at  a  party  in  Aspen  last  December.  At  that  time 
she  had  just  ended  a  four-year  relationship  with  song- 
writer Richard  Baskin,  heir  to  the  Baskin-Robbins  for- 
tune. Even  the  gossip  columnists  had  trouble  believing 
that  Streisand  and  Johnson  were  an  item.  But  they  are, 
and  Barbra  says  now,  "I'm  happy,  very  happy.  And  I 
have  ne^'er  been  veiy  happy,  so  it  is  something  I'm 
learning;  it's  as  if  I  were  a  child  again." 

Love  and  fame 

Streisand's  attraction  to  Johnson  goes  beyond  his  rug- 
ged good  looks  and  his  ability  to  make  her  laugh. 
"Like  me,  he's  often  misinterpreted  and  called  tough 
and  difficult — and  it's  not  true.  That  is  one  of  our 
common  bonds,"  she's  explained.  "And  when  I'm  with 
Don,  I  can  enjoy  my  celebrity  because  I  don't  have  to 
apologize  to  the  man  I'm  with  for  getting  all  the  atten- 
tion. Don  gets  as  much  attention  as  I  do. 

"There  is  nothing  as  satisfying  as  a  good  personal 
relationship;  certainly  work  isn't.  I  like  men.  I  like 
sharing  my  life  with  a  male  counterpart.  And  it  is 
going  very  well. 

"Will  it  last?  How  do  I  know?  All  I  know  is  this 
moment.  Would  I  mai'ry  again?  Yes.  But  don't  ask  if  I 
would  marry  him.  I  don't  know." 

But  while  she  isn't  certain  of  the  future  with  John- 
son, Barbra's  loyalty  to  those  closest  to  her  was  demon- 
strated when  she  agreed  to  make  a  cameo  appearance 
in  an  episode  of  Miami  Vice.  The  series  has  been 
suffering  from  flagging  ratings,  and  there  are  rumors 
that  Johnson  may  not  return  next  season. 

This  kind  of  generosity  is  something  Barbra  would 
probably  continue  even  if  she  and  Don  were  to  stop 
being  romantically  involved,  the  has  remained  very 
friendly  with  the  three  men  with,  whom  she  has  had 
long-term  relationships — her  former  husband,  actor  El- 
liott Gould  (with  whom  she  has  a  son,  Jason,  now 
twenty-one);  movie  producer  Jon  Peters;  and  Baskin. 
Unlike  many  women  who  become  bitter  at  the  end  of  a 
relationship,  Barbi.  "^mains  close  to  the  men  she  once 
loved.  She  calls  Bask,  frequently,  and  the  couple  are 
buddy-buddy  enough  fo.  Barbra  to  be  able  to  discuss 


Johnson  with  him;  in  fact,  she  is  surprised  that  it 
should  be  any  other  way.  "Once  you  have  loved  some- 
one— and  how  rare  it  is  to  love  someone — to  me  you 
should  want  to  keep  that  person  in  your  life  forever," 
she  says.  "He  is  important  to  you.  Special.  How  could 
you  not  be  very  close  friends?" 

Despite  her  easy  charm  and  candid  disclosures,  Bar- 
bra Streisand  loathes  giving  interviews.  This  is  her 
first  since  the  release  of  her  Broadway  Album,  over 
two  years  ago.  She  is  wary  of  the  press  because  she 
feels  she  has  received  a  lot  of  negative  coverage — snide 
snipes  from  gossip  columnists  and  film  reviewers 
alike.  Reviewers  get  personal,  instead  of  concentrating 
on  her  work,  she  explains.  "Someone  will  write  a  very 
good  review  of,  say,  Nuts,  and  then  he'll  add,  'They 
used  gauze  filters,  and  they  heavily  made  her  up  to 
look  ten  years  younger.' "  She  shakes  her  head  in 
disbelief  "Why  don't  they  just  say  I  have  good  skin?" 

She  has.  It  is  clear  and  unlined  despite  the  fact  that 
Barbra  is  now  what  used  to  be  called  middle-aged.  She 
gives  a  slow,  lopsided  smile  that  begins  at  the  comers  of 
her  mouth  and  lights  up  her  whole  face.  She  touches  her 
forehead  and  says,  "I  have  very  oily  skin.  It  was  the 
bane  of  my  life  as  a  teenager.  But  now  it's  paid  off.  With 
very  oily  skin  you  don't  wrinkle  very  much." 

Barbra  sees  the  media  misconceptions  and  potshots 
in  film  reviews  as  part  of  the  business.  But  that 
doesn't  mean  it  doesn't  hurt.  "I  don't  get  angry.  I  get 
hurt.  It's  a  strange  phenomenon  that  our  society  is  not 
ready  for  a  Renaissance  woman.  It  is  only  ready  for  a 
Renaissance  man,"  she  says,  referring  to  the  fact  that 
the  critics  become  particularly  acerbic  every  time  Bar- 
bra takes  on  more  than  one  role — such  as  when  she 
produces  and  directs  the  movies  in  which  she  also  acts. 

"Society  still  wants  to  keep  women  in  their  place. 
It's  too  threatening  somehow  to  most  people,  women  as 
well  as  men.  We  women  are  not  very  generous  about 
one  another's  success.  I  think  women  are  still  uneasy 
with  feminism.  Having  gotten  our  freedom,  we're  not 
sure  how  to  use  it,  and  some  women  take  on  some  of 
the  worst  aspects  of  men." 

Well-i-ounded  individuals,  she  feels,  are  those  who 
embrace  both  their  masculine  and  feminine  traits. 
"Hopefully,  if  you're  a  woman,  the  womanly  part  over- 
takes the  masculine  part,  but  it  makes  you  more  excit- 
ing to  have  some  of  the  other.  A  man  who  is  strong, 
but  also  soft  and  gentle — his  feminine  aspect — is  much 
more  appealing.  We're  still  on  the  brink  of  discovering 
all  this." 

"It  is  important  that  many  children  are  now  being 
raised  by  men.  This  will  help  to  bring  about  changes.  I 
know  that  I  learned  so  much  more  about  men  by 
having  a  son,"  she  says. 


Like  mother,  like  son 


Looking  back  on  raising  Jason  by  herself,  Barbra 
confesses,  "In  a  way  I  might  have  been  too  protective 
of  him  when  he  was  younger.  And  when  I  worked  I 
also  felt  guilty.  But  I  tried  to  explain  to  him  always 
that  work  was  also  a  part  of  my  life." 

Streisand's  son  recently  joined  the  cast  of  a  TV  soap 
opera  after  taking  drama  classes  and  studying  film  at 
UCLA.  Jason  got  his  start  in  the  industry  when  he 
was  an  assistant  to  Steven  Spielberg  on  The  Color 
Purple.  He  also  edited  his  mother's  movie  Yentl  for 
television.  (continued  on  page  44) 
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Most  dyoa 

will  just  read 

this  headline  and 

turn  the  page. 

The  few  of  you  who  actually  dig  into  this  small  print  will 

discover  that  Merit  actually  has  a  big  difference.  Because  of  Enriched  Flavor,™ 

Merit  delivers  real,  satisfying  taste  but  with  even  less  tar  than  other  leading  lights.  In  fact, 

tests  show  Merit  tastes  just  as  good  as  cigarettes  with  up  to  38%  more  tar. 

We  hope  you  enjoyed  the  reading.  We  know  you'll  enjoy  our  cigarette. 


Enriched  Flavor,™ low  tar.i{£|A  solution  with  Merit. 
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SURGEON  GENERAL'S  WARNING:  Smoking 
By  Pregnant  Women  May  Result  in  Fetal 
Injury,  Premature  Birth,  And  Low  Birth  Weight. 


©  Philip  Morris  Inc.  1988 


Kings:  8  mg  "tar,"  0.6  mg  nicotine 
av.  per  cigarette  by  FTC  method. 
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diton'er  ihii  Meni  jttujily  hu  » tnf  dilTeitnte  Ikcjutc  o(  Ennchcd  IIj^oi.* 

Mem  deli«r*  rcjJ, uinTiing  UUe  bul  mih  oen  leu  taj  Ihjn  other  luding  Urtii\  In  fad. 

We  hope  twu  enpycd  Ihe  reading  We  li,r>oi»  j^o'll  enjo)  ouragjtetie 


Enriched  ntvor," 


nr,"lowUr.jr 


MERIT 


A  Mlutkn  wlih  Menu 


^ 


taste 


The  fr»  of  )Du»hoaauall>  diR  into  ih»  unall  pnni  will 
ct  lh»l  Mcfil  Kiuall)  ha*  a  bi^  difTcrencc  Beciu»e  of  Enriched  Hator- 
Miwn real, uinf)inrUviehui  with ctenlciiuiihannther  le^din;  lifihiv  Irt  fjci. 
lan  *ho»  Meni  laWe*  ju«  a*  food  aycipareHc*  »ilh  up  lo  itr-,  more  Uf 

Enriched  Finn;"  km  cil  Ja  nltition  with  Merit. 


MERIT; 


with 


The  few  of  )0u  who  anually  diF  inio  ihi\  unall  pnni  will 

ditco^cr  ihai  McniaciualtyhasabicdifTerertce  ElecauveorEnnched  Havor.* 

Mem  dehtrrt  real. uinff  inn  u«e  hui  wiih  e»efl  lc\\ia»  ihan other  leadinf!  Iightv  In  faei. 

lcil\  \how  Ment  Uitei;uM  a*  rood  w  ciiurelle*  wuh  op lo  JITi more  laf. 

Wc  hope  you  en;oyed  the  reading  We  know  joo '11  enjoy  DutOFarcilc 

Enriched  Rto(,*Iow  tMt-J^A  whakn  with  Merit. 


MERIT 


f. 


even 

The  lew  of  you  who  actually  di(  into  lhi%  unall  pnni  will 
dnco«rlhaiMeniacnulh  hiiabi(;di(Terencc  BeauvrofEnfiehcd  Haior,"* 
ii  dclitcn  real. uii%f>inf:  utie  bul  wuh  esen  leu ur  ihjn  other  lejdini lighli^  In  Cia. 

We  hope  ywj  en;oyed  the  reading.  We  inow  youll  en;oy  our  ataretic 


Enriched  Rwor'kTw 


■i' 


nhitian  with  MoiL 


MERIT 


Other 

ditctnei  ihji  Meni  actually  ha*  a  bij  ddTcrcnee  Bccauw:  of  Enriched  Kljiof."" 
I  delner>  real,  uinfy  in|!  utie  bul  «t(h  e*en  le*\  lar  than  other  Icadinfi  lif^hiv  In  fact. 
ic«lt<hcn>  Ment  laMcijuUa«|COoda*orjrellet  wiih  uploJX^morc  tar 
We  hope  you  cniuycd  Ihe  reading  We  Inow  you'll  enjny  nor  ciparelle 

Enriched  Rskx,*Iow  tu:  Ja  lotutian  with  Merit. 

MERIT 


leading 

The  few  of  j-ou  uhoaciually  di(:>nio  ihiwmallptini  will 
co\ef  thai  Meni  actually  hanbiftdiriercnce  Becjowof  F.rinchedHatot,'* 
Inert  real.  ulnfy-iniElaUe  bul  wilhe^cn  leular  ihan  other  leadiRjc  li(J)lv  In  la 
:ntt%howMeni  iaiieijoua*FOOd»ciFareiic*»iihupio3*Smoreuj 
We  hope  ytiu  enjoyed  ihe  reading  Wc  Lno«  joull  enjoy  our  cigarciic 


MERIT 


lights. 

The  few  of  you  »hoatiuall>  dig  inio  ihn  vmall  pnni  will 
tr  ihai  Mem  actually  ha»  a  bi(  diflefcnce  Becauw  of  l.nrKhed  Hator.* 
m  real.  utDfymi:  mie  bul  w^ih  eien  leu  ur  than  Mher  Icadinit  lifhit  in  fan. 
.\  vhow  Mem  uwe*  piU  »  good  n  ciU'e"e*  with  op  10  M\  more  ur 
e  hope  you  enjoyed  ihc  readirtg  We  irww  yooll  enjoy  our  ctprtite 


Enriched  Ftnot;' 


Qt^'IOWtKjj: 


MERIT 


r 


a  Klurion  with  McriL 


ou-know-wijse'' 
so  smooth? 


For  answer  turn  to  page 70 


■  STREISAND 

continued  from  page  40 

With  her  son,  Barbra  enjoys  a  r| 
tionship  based  on  mutual  respect  ar 
tendency  toward  introspection.  "Ji 
is  very  much  like  me,"  she  says, 
can't  stand  anything  phony.  He  w(j 
even  ride  in  a  limousine  with  me. 
also  very  talented  and  sensitive 
kind.    And   he   tells   the   truth, 
doesn't  understand  people  who  do\ 
We're  both  fascinated  by  people 
say  things  they  don't  mean.  Honest}! 
a  naive  quality  we  both  have." 

Barbra     says      that     her    hone^ 
frequently  gets  her  into  trouble; 
always  remembers  the  line  from 
George  Bernard  Shaw  play  St.  Jo\ 
that  goes:  "He  who  tells  too  mi 
truth  is  sure  to  be  hanged." 

"That  line  has  stuck  with  me  e\ 
since  I  used  the  monologue  for  a  radl 
show  audition  when  I  was  thirteeif 
she  says. 

Shaw's  St.  Joan,  I  suggest,  is  a  f(j 
midable,  rather  precocious  choice  for 
thirteen-year-old's  audition. 

"Not  really.  Not  for  me,"  BarbJ 
says.  "You  see,  I  started  to  hear  ej 
noises  when  I  was  eight,  and  then 
got  worse  when  I  was  about  twelve, 
I  understood  St.  Joan  when  she  said,  | 
hear  voices.'  I  knew  she  was  telling  tl: 
truth.  I  don't  hear  voices,  but  I  hea 
noise.  All  the  time." 

Physicians  are  confounded  by  Bi 
bra's  condition.  She  hears  a  far  wide 
range  of  sound — more  sound  levels  anl 
registers  than  the  rest  of  us — and  thil 
results  in  constant  noise  for  her.  "Doc 
tors  can't  do  anything  about  it,"  shI 
says.  "There's  no  abnormality  you  cai 
see.  I  used  to  put  scarves  around  mi 
head  to  muffle  the  noises,  but  it  didn'f! 
work.  It  only  made  it  worse.  It's  annoy, 
ing,  and  I've  never  gotten  used  to  it 
Sometimes  when  I'm  under  mon: 
stress,  the  noises  become  louder,  but  i:j 
I'm  having  a  good  time  I  sort  of  forge^ 
it  momentarily." 


New  directions 


These  days,  Barbra — who  can  be 
workaholic — is  taking  a  well-earned 
break.  Having  worked  for  two  and  a 
half  years  on  the  movie  Nuts,  she  says, 
"When  you're  making  a  movie,  your 
life  is  not  your  own.  It's  like  being  in 
prison,  and  you  can't  escape." 

So  what  does  she  do  with  all  her 
spare  time?  "I  take  walks,"  she  says.  "I 
cook  with  a  friend.  I  spend  time  in  my 
garden.  I  love  flowers,  and  I  love  grow- 
ing my  own  vegetables — organic  vegeta- 
bles. I  go  to  the  movies.  I  read.  And  I  I 
still  don't  have  enough  time!"  ; 

At  the  moment,  Barbra  feels  that  { 
her  life  is        (continued  on  page  148)  j 
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HOW  DO  BUSY  WOMEN  MANAGE  IT  ALL? 
Whether  Hollywood  superstars  or  harried 
working  moms  like  you,  sharing  our 
feelings  with  our  friends  con  help  us 
cope  with  stress.  British  Prime  Minister 
Margaret  Thatcher  tells  us  why  she  likes 
fresh  air  and  exercise.  Another  woman 
prefers  closet-cleaning.  What  about  you? 


omen's  lives  today  are  full  of  pressures. 
Job  pressure,  marriage  pressure, 
child-care  pressui-e,  family  pressure. 
Sexual,  mental,  emotional  and  physical 
pressures.  Most  women  tiy  to  meet  all  the 
demands  put  upon  them,  but  there  oxo.  times  when 
enough  is  enough,  when  enough  is  too  much. 
Fatigue  sets  in.  And  guilt.  And  resentment.  This  is 
sti-ess.  This  is  when 


STRESS 


Have  you  had  it  up  to 
here?  America's  most  in- 
fluential psychologist  tells 
you  how  to  cope  when 
your  system  is  on  overload 


trying  to  have  it  all  or  even  just 
pail;  of  it  threatens  to 
ovei-whelm  most  women. 

In  the  last  few  years  a 
significant  number  of  successful 
women  have  complained  of 
bumout  and  given  up  their 
careers  to  stay  home  and  take 
care  of  the  childi-en.  At  the 
same  time,  hundi'eds  of 
thousands  of  women  are 
juggling  a  cai"eer,  mairiage 
and  children. 

What's  the  difference  between 
these  two  gi'oups? 

I've  found  the  major 
difference  is  that  many  of  the 
women  who  complain  of 
bumout  ai"e  not  totally 
comfoitable  with  the  order  of 
their  priorities.  If  what  a 
working  woman  really  wants  is 
to  be  home  with  her  childi*en,  to 
be  a  mother  and  a  homemaker, 
the  power  and  money  and  status 
that  come  with  a  successful 
career  will  never  be  sufficient 
reward  for  her.  A  woman  who 
has  unconsciously  decided  that 
she  would  rather  be  at  home 
feels  divided.  This  creates  a 
high  level  of  anxiety,  which 
ultimately  leads        (continued) 

Copyright  c  1988  by  Joyce  B.  Enterprises.  Inc.  From  the 
forthcoming  book  THE  SUCCESSFUL  WOMAN,  by  Dr. 
Joyce  Brothers.  To  be  published  by  Simon  &  Schuster. 
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Sfow  a  little  fruit  drink  will  change 
your  outlook  on  carpeting. 


*^ 


Imagine  how  worried  you'd  be  if  this 
red  fruit  drink  spilled  on  your  beautiful 
carpet.  Well  now  you  can  prove  to  your- 
self that  you  don't  have  to  worry,  when 
your  carpet  is  Worry-Free!" 

These  two  pieces  of  carpet  may  look 
identical,  but  once  you  try  this  little 
experiment,  you'll  spot  the  difference. 

Take  the  piece  of  ordinary  nylon  car- 
pet and  the  piece  of  Anso  Y  Worry-Free, 
and  dip  them  in  red  fruit  drink.  Then 
rinse  them  in  plain  water.  You'll  see  for 
yourself  which  carpet  is  Worry-Free! 


SEND  FOR  YOUR  FREE 
TEST-IT-YOURSELF  KIT  TODAY 


r 


SEE  FOR  YOURSELF  HOW 
WORRY-FREE  CARPET  CAN  BE! 

Yes!  Send  me  a  free  test  kit. 

Plus  a  free  Decorating  with  Carpet  booklet. 


1 


Name- 


Address- 
City 


'£;■ 


-'■-i<i^»:a- 


.State 


.Zip. 


L_ 


Telephone 

Mail  this  coupon  to: 

Anso  ¥  Worry-Free,  Dept.  101-C 

25  West  Long  Lake  Road, 

Suite  101 

Bloomfield  Hills,  Ml  48013 

Or  call  1-800-992-9014 


umBnsaV 
lUappU'FhBB 

CARPETwm  m   m    Wm^ 
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(continued)  to  a  bad  case  of  burnout. 

But  then  there  is  the  woman  whose  job  means 
a  great  deal  to  her;  yet  suddenly  everything  she 
has  to  handle  becomes  too  much.  The  new  baby 
keeps  her  up  most  of  the  night.  The  three-year- 
old  has  a  severe  case  of  sibling  rivalry.  Her  hus- 
band feels  neglected.  Her  boss  sends  her  a  sting- 
ing memo  criticizing  her  sales  plan. 

The  woman  claims  to  be  burned  out  and  de- 
cides to  resign  and  take  over  the  reins  at  home. 
She  is  feeling  stressed,  yes,  but  she  is  really  just 
temporarily  overstressed.  If  this  woman  gives  up 
her  work  to  stay  at  home,  there  is  every  chance 
she  will  regret  her  decision. 

What  I  can  tell  these  women  is  that  the  partic- 
ular stress-filled  period  will  pass.  It  is  temporary 
stress,  not  a  long-term  lifestyle.  Right  now,  you  need 
first  aid.  Get  all  the  help  you  can.  Cut  whatever  cor- 
ners you  can.  If  necessary,  float  a  loan  to  pay  for  extra 
help  until  you  are  over  the  hump.  Just  hang  in  there. 
If  you  resign  and  focus  your  energies  on 
running  the  household,  you  may  find 
that  you  have  gone  from  bad  to  worse. 

"Stress  is  seen  as  an  ailment  that  can 
be  caught  at  work  and  not  at  home," 
says  Grace  Baruch,  Ph.D.,  associate  di- 
rector of  the  Wellesley  College  Center 
for  Research  on  Women.  Not  so,  she  em- 
phasizes. For  some  women  home  can  be 
more  stressful  than  the  office,  where  the 
goals  are  clear-cut  and  the  results  are  tangible. 

For  every  burnout  case,  as  I  said  earlier,  there  are 
hundreds  of  thousands  of  women  who  handle  everything 
fi-om  sick  children  to  corporate  takeovers.  Yes,  they  get 
tired.  They  may  get  crotchety.  But  they  manage. 
Their  secret?  They  know  how  to  cope  with  stress. 
There  are  few  people  who  know  more  about  stress 
than  British  Prime  Minister  Margaret  Thatcher.  "The 
burden  is  gi'eater  than  most  people  realize,"  she  says. 
"Sometimes  you  just  have  to  take  your  mind  off  it.  What 
do  you  do?  You  go  for  a  walk.  It  does  not  matter  if  it  is 
raining  or  blowing.  You  get  the  air  into  your  lungs." 

Personally,  I've  also  found  that  exercise  works  well 
for  me.  If  I  have  a  stress  overload  and  start  snapping 
at  people,  I  get  out  my  jump  rope,  and  in  five  minutes  I 
feel  a  lot  better.  Working  up  a  sweat  is  a  wonderful 
antidote  for  stress. 

Pat  Collins,  who  heads  her  own  TV  production  com- 
pany, will  retreat  into  what  she  calls  the  trivial  when 
things  get  to  be  too  much. 

"I  turn  to  domestic  planning,"  Pat  says.  "I  make  up 
the  menus  and  lists  of  what  has  to  go  to  the  cleaners 
and  what  birthdays  are  coming  up  and  who's  in  the  car 
pool.  I  also  clean  closets.  There  is  something  very 
rewarding  about  cleaning  closets.  You  have  something 
to  show  for  it.  Chores  are  a  nice  escape  hatch  from  the 
hectic  part  of  my  life." 

TV  producer  Jane  Kennedy  makes  a  point  of  setting 
aside  time  for  herself — time  away  from  work,  husband, 
baby.  "You  have  to  have  time  to  think  things  through, 
so  you  can  have  your  priorities  straight  and  know 
what  you  want.  It  is  easy  to  just  go  through  the  rou- 
tine and  do  what  needs  to  be  done.  You  also  have  to  be 
able  to  decide  what  you  want  to  do." 

The  kind  and  amount  of  time  successful  women  need 
to  avoid  destructive  stress  varies  according  to  the  indi- 
vidual. Take  Sherry  Lansing  as  an  example.  "One  of 


the  reasons  I  left  my  position  as  president  of  produc- 
tion at  Twentieth  Century  Fox,"  Sherry  says,  "was 
that  I  wanted  more  time  for  myself  At  Fox,  it  was 
seven-day  weeks  and  eighteen-hour  days.  I  want  a 
great  job,  but  I  also  want  a  great  personal  life.  Today 
as  an  independent  producer,  I  have  both  seventy-five 
percent  of  the  time.  I  usually  get  to  the  office  at  nine, 
and  I  leave  around  six,  sometimes  seven.  The  twenty- 
five  percent  of  the  year  when  I  am  producing  a  film, 
my  life  is  all  work.  But  I  know  it  will  be  over  in  three 
months,  and  that  lets  me  enjoy  it." 

One  of  the  greatest  stressors  on  women  is  guilt. 
Guilt  that  they  are  not  spending  enough  time  with 
their  children,  that  they  are  taking  time  from  their 
family  to  work,  that  their  work  is  suffering  because  of 
the  time  and  energy  they  put  into  their  marriage  and 
family.  Advertising  agency  head  and  writer  Lois  Wyse 
advises  women  to  fight  a  conscious  battle  against  be- 
ing overcome  by  guilt. 

"I  think  that  if  there  was  only  one  thing  I  could  say  to 


One  of  the  biggest  stressors  on  women  is 
guilt.  There  is  no  woman  who  can  work 
and  raise  children  and  not  feel  guilty. 

women,  it  would  be  to  know  that  there  is  no  woman  who 
can  work  and  raise  children  and  not  feel  guilty." 

Just  knowing  this  alleviates  some  of  the  stress.  You 
are  no  different  from  the  thousands  of  other  working 
wives  and  mothers.  You  are  doing  your  best.  And  if 
you  still  feel  guilty,  ask  yourself  this:  "Does  my  hus- 
band feel  guilty?"  You  know  the  answer:  "No!" 

When  stress  reaches  the  overload  point,  some  wom- 
en cry.  In  private.  One  study,  headed  by  William  Frey, 
Ph.D.,  a  biochemist  at  St.  Paul-Ramsey  Medical  Cen- 
ter in  St.  Paul,  Minnesota,  tested  women's  tears  and 
found  that  they  contain  stress-related  hormones, 
which  leads  him  to  believe  that  crying  is  a  way  of 
physically  purging  stress  from  the  body. 

Many  successful  women  will  turn  to  friends  or  fam- 
ily when  they  are  feeling  stressed. 

Betty  Ann  Davis  (not  her  real  name),  head  of  a  large 
fashion  house,  finds  that  friends  are  a  big  help.  "When 
fabrics  don't  arrive  on  time  or  the  fashion  press  is 
snotty  about  a  collection,  I  get  on  the  telephone  to  my 
friends.  I  dump  it  all  on  them.  I  will  spend  hours  on 
the  phone.  And  I  do  the  same  for  them." 

But  keeping  your  priorities  in  perspective  may  be 
the  most  effective  stress  reliever  of  all.  Lois  Wyse  put 
it  very  well  when  she  said,  "I  think  when  you  get  to  a 
certain  point  in  your  life,  you  have  a  sense  of  what  is 
important  and  what  is  not.  And  I  think  most  women 
who  work  come  to  that  point  faster  than  women  who 
have  never  worked.  The  reason  is  that  they  have  more 
decisions  to  make  and  they  realize  that  evers^hing  is 
not  overwhelming. 

"If  you  ever  go  back  and  look  through  your  date  book  to 
see  what  you  were  doing  a  year  ago,  you  find  that  what 
was  bothering  you  then  is  forgotten  now  because  you 
successfully  dealt  with  it.  Therefore  the  things  that  are 
vei-y  impoitant  to  you,  that  ai'e  overwhelming  today,  will 
likewise  be  forgotten  in  another  year."  M 
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FlBERCONVa¥)URLAXATrVE 


More  than  a  treatment  for  regularity, 

FiberCon  treats  you  and  your  entire  body ♦  ♦  ♦  to  more 

benefits  than  any  leading  laxative^ 
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Whatever  laxative 
_^     you're  using  now, 
whether  it's  a  fiber 
or  a  stimulant,  you're  in  for  a 
surprise.  A  wonderful  surprise. 

It's  called  FiberCon. 

A  revolutionary  fiber 
laxative  with  more 
benefits  for  your  body 
than  any  leading  laxative. 

For  fiber  users,  FiberCon  means  two 
convenient,  easy-to-swallow  tablets . . . 
instead  of  the  fuss  and  mess  of  powders. 
Even  more  importantly,  you  won't  have 
to  worry  about  that  bloated,  "Rill"  feeling 
often  brought  on  by  laxatives  such  as 


Metamucil®  and  Fiberall.®  That's  because  the  more  efficient  fiber  action  of  FiberCon 
takes  place  in  your  intestine,  where  ^^ggt^}^'^  needed,  not  in  your  stomach.  And 
once  there,  it  works  gend)',  easing  ^^fe/^^  your  system  back  to  normal  regularity. 
Compared  to  stimulant  laxatives,  f^tjl     ^  FiberCon  restores  regularity  in  a 
more  healthful  way,  without  using  1     llr  tI^#  ^^"^^  harsh,  irritating  chemicals  found 
in  laxatives  such  as  Ex-Lax®  and  ^lJJ    Ij^r  Correctolf  But  the  benefits  of 
FiberCon  don't  stop  there,  they  n'^i^^^SSS^all  only  start  there.  Because  while  it's 


working,  FiberCon  also  releases  Ijj 


sigiiificant  amounts  of  pure  ccdcium, 


RJCHINOLaUM 


a  vital  nutrient  missing  from  many  diets.  And  you  need 
not  worry  about  hidden  sodium,  or 
unwanted  "empty"  calories,  eidier. 
FiberCon  contains  no  sodium,  and 
less  than  one  calorie  per  tablet.  Why 
not  discover  FiberCon  for  yourself. 
It's  a  treaanent  for  regularity. . .  and 
much,  much  more.  FiberCon. 
More  benefits 
for  your  body. 


Helps  Maintain  Regularity 
for  Good  Digestive  HeaW-i 

■Forming  Fiber  Laxtbvn         ;,*;*'»• 


Fibeiton 

Natural  Action  of  Fitser 
for  Healthy  Regularity 


®  The  (iber  action  symbol  is  a  registered 
trademark  of  Lederle  Latioratorles. 

©  1987  Lederle  Laboratories.        093-8 


make  your 
favorite 
shampoo  work 
even  better. 


Did  you  know  your  favor 
ite  shampoo  will  work 
better  if  you  stop  using  it 
for  14  days? 

Laboratory  studies  have 
novv  determined  that  even 
the  best  shampoos  can 
leave  a  residue  that  builds 
up,  causing  your  hair  to 
become  limp,  dull,  blah. 
But  one  shampoo  has  been 
proven  to  remove  the 
build-up.  It's  Neutrogeno' 
Shampoo.  So  gentle, 
your  hair  will  feel  fresh 
and  healthy  again  in  just 
14  days. 

Then  you  can  go  back  to 
your  favorite  shampoo, 
and  it  will  work  better  than 
ever! 
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Those  lazy,  hazy,  crazy  days  of  summer  are  right  around  the 

corner,  and  we  know  you  just  can't  wait.  So  as  a  special  bonus  for  you,  we've  tackled  the  worst  of  the  warm-weather 

beauty  bothers.  Here  are  the  very  best  solutions  guaranteed  to  make  your  favorite  season  truly  shine!  By  Susan  Brady 


you're  so  vein        makeup  meltdown 


k 


I  want  to  wear  shorts  and  minis  this 
summer,  but  the  veins  in  my  legs 
are  so  noticeable.  Vl/hat  can  I  do? 


Try  this  short-term  fix:  Camouflage  veins  with 
an  all-day  waterproof  leg  makeup,  such  as 
Dermablend  Leg  Cover  or  Covermark  Leg 
—  Magic  Choose  a  shade  toned  to  legs, 
and  apply  with  fingers  or  a  makeup  sponge, 
dabbing  edges  so  they  fade  naturally  into  skin. 
Let  dry  for  ten  minutes,  then  buff  with  colorless 
finishing  powder.  Let  set  five  minutes,  then 
whisk  off  excess. 

■  Good  news  on  the  fashion 
front:  The  new  longer  walking 
shorts  are  hot  this  season,  and 
teamed  vrith  toned-to-match 
hose,  they  not  only  give  you  a 
chic,  summery  look  but  solve 
your  shorts  dilemma  as  well. 

■  If  you  want  a  permanent  solu- 
tion, spider  veins  and  some  vari- 
cose veins  can  be  dissolved  with 
injections  of  saline  solution  or  a 
chemical  called  polidoconol.  This 
procedure  is  performed  by  der- 
matologists. Larger  varicose  veins 
can  be  removed  by  a  surgeon. 


Is  there  any  way  to  make  cosmetics  stay  put  when  ifs  ninety  degrees  in  the  shade? 

It's  a  cinch  to  avoid  smeary,  smudgy  makeup  if  you  use  the  right  products  and 
apply  them  properly.  ■  During  summer  use  moisturizer  only  on  those  areas  that 
feel  tight  and  dry — applying  too  much  gives  oily  skin  the  greasies.  ■  Prone  to 
breakouts?  Look  for  oil-free  moisturizers.  ■  After  cleansing,  use  an  alcohol-base 
toner — Noxzema  Antiseptic  Skin  Cleanser  is  a  good  one — to  remove  excess 
oil.  ■  Next,  if  skin  is  normal  to  dry,  apply  o  sponge-on  compact  foundation;  if  skin 
is  oily,  stick  to  an  oil-free  or  water-base  liquid  foundation,  such  as  Clinique  Stay- 
True  Makeup  or  Max  Factor  Light  &  Natural  Waterbase  Liquid  Makeup.  ■  Use 
waterproof  mascara  (if  eyes  aren't  sensitive).  We  recommend  Clarion  Perfect 
Waterproof  Mascara.  Layer  a  powder  shadow  over  pencil  line  for  stay-put  power. 


worth  it  to  wax? 


I'm  thinking  about  waxing  my  legs,  but  I've  heard  I'd  have  to  wait  a  few  weeks  for  regrowth  before 
waxing.  I've  also  heard  ifs  painful.  Whafs  the  scoop? 

According  to  NY  skin-care  specialist  Lia  Schorr,  you  do  have  to  allow  a  regrowth 
period  before  waxing  the  first  time.  Each  time  you  wax  thereafter,  less  hair  grows 
back.  ■  If  you  have  a  salon  do  the  waxing,  choose  one  that  uses  disposable  wax  strips 
rather  than  the  less  hygienic  hard  wax,  which  is  strained  and  reused.  ■  Legs  should  be 
powdered  before  waxing  and  moisturized  immediately  after.  Allow  an  hour  for  a  salon 
treatment,  which  costs  about  $45  for  both  legs.  ■  After  waxing,  it's  best  not  to  expose 
legs  to  the  sun  for  at  least  three  days.  ■  A  new  at- 
home  alternative  to  waxing?  Look  for  Epilady,  a 
new  hair-removal  appliance,  which,  through  a 
system  of  rotating  coils,  removes  hair  at  the  root 

so  legs  stay  smooth  for  several  weeks.  ^^^^^^^^^^^^^^^^^H  ^ 
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frin  biz 

I've  let  my  curly  hair  grow  long,  and  I  like  wearing 
it  loose,  but  humidity  drives  my  hair  wild!  Can  I  tome  it 
and  still  keep  the  curl? 

Have  eosy-to-handle  hair  all  summer  with  two  frizz-relaxing 

formulas  from  Christopher  Downs  for  the  Louis  Licari  Color 

—     Group,  NYC:  Mix  a  tablespoon  of  conditioner  with  a  pint  of 

%  water  in  a  plastic  spray  atomizer.  Shake,  and  spritz  lightly  on 
hair  to  weigh  it  down  and  control  frizzles.  ■  If  you  have  very  curiy 
or  hard-to-control  tresses,  spot-tame  vnth  a  fast  conditioner,  such  as 
Revlon  Flex  Balsam  &  Protein  Instant  Hair  Conditioner  and  Vidal 
Sassoon  Advanced  Moisture  Rich  Conditioning  Rinse.  Rub  a  small 
amount  between  palms,  apply  to  wet  hair  (leave  it  in!)  and  style  as 
usual.  Give  dry,  brittle  frizzles  a  twenty-minute  deep-conditioning 
treatment  once  a  week  to  add  gloss.  Apply  a  rich  conditioner  to  wet 
hair;  wrap  in  plastic  ■  You  can  also  turn  frin  to  softer  waves  or 
larger  curls  with  a  salon  perm  on  extra-large  rods.  ■  Keep  in  mind 
that  hair  accessories  are  perfect  hair  controllers.  Try  the  new  super- 
wide  headbands  and  barrettes  in  elegant  tortoiseshell  or  reptile — 
great  for  the  office  for  off-the-face  control  with  flair.  ■  Best  idea 
for  long  locks?  French  twists  and  chignons — the/re  chic  again  and 
perfect  with  summer's  body-shaped  fashions. 


perm  protection 

I  love  the  styling  ease  of  a  summer  perm,  but  after  a  few  weeks  of  sun  and  chlorine  ifs  in  horrible  condition.  Help! 

Deep-condition  at  the  start  of  the  season  and  make  it  a  once-a-\veek  habit.  Try  Alberto  V05  Hot  Oil  Treatment, 
Paul  Mitchell  Hair  Repair  Treatment  orSilkience  Deep  Conditioning  Treatment — all  of  them  penetrate  the  hair 
shaft  to  add  body  and  shine.  Apply  conditioner  to  wet  hair,  wrap  in  plastic  and  leave  in  for  ten  to  thirty  minutes. 
H  Before  you  hit  the  beach  or  pool,  slick  hair  back  with  a  moisturizing  cream  conditioner.  ■  For  ever)'  day, 
choose  a  mild  shampoo  and  conditioner  like  Prell.  ■  Take  advantage  of  warm  weather  and  let  hair  air-dry. 
■  For  control  and  volume,  try  some  of  the  new  fast-drying  alcohol-free  styling  glazes,  gels  and  mousses,  such 
as  Revlon  Clean  &  Clear  Super  Hold  Styling  Gel  and  Clairol  condition"^-  Styling  Mousse. 


shedding  light  on  highlights 


My  hair  gets  great  highlights  in  the  sun,  but  I'm  office-bound  five  days  a 
week.  Is  there  a  way  to  get  a  natural,  sun-kissed  look  without  the  rays? 

Take   advantage   of  the   wide   range   of   brush-on    kits   that   add 

permanent  color.  You  control 
how  much  light  you  want — try  a 
few  highlighted  strands  around 
the  hairline,  or  go  for  an  overall 
sun-streaked  look!  James  Viera, 
technical  director  for  L'Oreal,  of- 
fers these  tips:  Before  coloring, 
style  your  hair  as  usual,  then 
tousle  it  a  bit  so  it  falls  naturally. 
Where  to  highlight?  If  you  have 
tight  ringlets,  brush  color  on  the  top  of  each  curl,  where  the  light 
strikes.  For  wavy  hair,  highlights  look  best  where  the  hair  curves, 
accenting  the  hair's  movement.  Got  super-straight  hair?  Warm  up 
the  strands  around  your  face.  A  tip  for  beginners:  Start  with  just  a 

few  face-framing  tendrils — 
as  summer  progresses,  add 
more.  Two  we  recommend: 
L'Oreal's  Bnjsh-On  Soft  Color 
Highlights  and  Clairol's  Quiet 
Touch  Hairpainting  Kit. 
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summer  nails  sense 

Between  the  beach,  gardening  and  all  my  other 
summer  activities,  my  nails  get  a  real  workout.  How 
to  keep  them  from  peeling  and  splitting? 

Good  news!  Nails  grow  faster  during  the  summer, 
so  you'll  be  able  to  repair  the  damage  in  no 
time.  ■  A  five-minute  soak  in  worm  olive  oil  is  on 
ideal  first  step  to  strong,  conditioned  noils.  ■  Next, 
push  cuticles  bock  with  a  cotton-wrapped  orange 
stick  (never  clip  cuticles).  ■  Leave  old  polish  on 
while  filing  soft  noils  to  ovoid  further  damage.  The 
newest-looking  nails  ore  short,  extending  Vi  inch 
at  most  from  fingertip.  File  to  slightly  squared 
ovals.  Build  strength  with  o  calcium-based  product, 
such  as  Revlon's  Nail  Therapy  Gel.  ■  Always  use 
0  base  and  top  coot.  ■  Most  flattering  shades 
this  season:  rich  coral,  sunny  pink,  cherry.  If 
tanned,  try  pale,  frosty  beiges  and  pinks.  Good 
choices:  Avon  Summer  Sheer  Nail  Glaze  in  Soft 
Coral,  Think  Pink;  Elizabeth  Arden  Luxury  Nail  Color 
in  Pink  2;  Ultima  II  Couture  Nailcolor  in  Shell. 
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UNDOWN  VS.  SUN  DAMAGE 


The  sunblock  that  screens 
out  wrinkles. 

[ost  wrinkles,  dermatologists  say, 
:aused  by  the  sun.  But  you  can  help 
this  premature  aging  with  new 
JDOWN®  Broad  Spectrum  Sunblock. 
low  the  sun  causes  wrinkles. 
he  sun  emits  harmful  ultraviolet 
)rays. 

~VB  rays  cause  sunburn,  premature 
g  and  other  kinds  of  damage. 

UVA  rays  are  a 
cause  for  concern  too, 
because  they  pene- 
trate deeper  into 
your  skin.  Causing  it 


to  sag,  wrinkle  and  also  age  prematurely. 

And  most  ordinary  sunscreens  don't 
effectively  block  these  rays. 

How  our  Advanced  Anti-Aging 
Formula  worths. 

SUNDOWN  Broad  Spectrum  protects 
against  UVB  rays,  but  it  also  gives  you  a 
better  block  against  a  broader  range  of 
UVA  rays.  So  it's  a  better  shield  against 
the  sun's  wrinkle-causing  rays. 

SUNDOWN  Broad  Spectrum 
Sunblocks  are  waterproof,  PABA-free 
and  available  in  SPF 15  and  25  in  lotion, 
SPF  30  in  cream. 


SUNDOWN.: 
SUHDOWH  ™™  SUNDOWN. 


INTRODUCING 

SlDOi 

'Broad  Spectri 


get  glowing 


After  an  entire  winter  under  wraps,  my  skin  is  dry, 
flaky  and  dull.  How  can  I  moke  it  smooth  so  I  can  wear 
all  my  body-baring  summer  clothes? 


Start  with  a  total-body  buffing  to  speed  up  the  removal  of  cells  and 

surface  debris.  Not  only  will  exfoliation  reveal  fresh,  glowing  skin, 

but  your  skin  will  absorb  moisturizer  and  sunsaeens  more  easily, 

faster.  ■  In  the  shower  or  tub  slough  skin  with  a  loofah, 


bath  mitt  or  abrasive  sponge,  such  as  the  Buf  Puf  Bodymate,  teamed 
with  your  usual  soap  or  cleanser.  ■  Once  a  week  give  skin  a  deep- 
polishing  treat  with  a  body  scrub  or  cleansing  grains,  paying  special 
attention  to  elbows,  knees  and  heels.  Altemate  long  strokes  with 
circular  ones,  and  remember:  the  rougher  the  buffer,  the  lighter  the 
touch.  Be  careful  around  blemishes,  warts,  moles  and  varicose 
veins. HA  homemade  scrub  thafs  a  favorite  with  models:  a 
combination  of  coarse  salt  and  olive  oil  used  with  a  washcloth  to 
gently  buff  skin  into  super-smooth  shape.  Or  look  for  a  skin  exfoliating 
product.  Two  we  recommend:  Clinique  Body  Sloughing  Cream  and 
Clarins  Exfoliating  Body-Scrub.  ■  And  don't  forget  to  follow  body 
polishing  with  a  lightweight,  fast-absorbing  moisturizer  (smooth  on 
damp  skin  for  best  absorption).  We  love  Lancome's  Extra  Hydrating 
Body  Mousse  and  Alpha  Keri  Moisturizing  Spray  Mist  by  Westwood. 


good-bye  to  body  blemishes 


Backless  and  strapless  styles  look  super  on  me,  but  breakouts  on 
my  chest  and  back  are  unbare-able!  Any  clear-up  solutions? 

To  banish  blemishes  and  bar  new  ones  from  surfacing: 

IWash  affected  area  with  a  gentle  lightweight  cleans- 
er— Almay  Oil  Control  Cleansing  Lotion  is  one  to 
try — or  a  soap  designed  for  oily  skin.  Rinse;  dab  on  an 
astringent,  such  as  Max  Factor  Soft  Moisture  Astringent, 
and  an  antibacterial  lotion. 

2 Twice  weekly  use  an  oil-absorbing  masque  made 
especially  for  acne  to  control  breakouts.  We  like 
Neutrogena's  Acne  Mask  with  5  percent  benzoyl  peroxide. 

3 Choose  oil-free  moisturizers  and  sunscreens.  Wear 
loose-fitting,  breathable  fabrics  like  cotton  and  rayon. 


bikini  stubble  trouble 

A  high-cut  suit  really  slims  and  flatters  my  thighs,  but  my 
bikini-line  stubbie  looks  just  awful.  How  can  I  keep  this 
area  smooth  all  season? 

The  quickest  and  least  expensive  method  is  shaving. 
Since  the  bikini  area  is  ultrasensitive,  count  on  a  con- 
toured disposable  shaver  designed  for  women  and  use 
with  a  rich  s  aving  cream — Medicated  Noxzema  Shave 
for  Extra  Sensitive  Skin  is  a  top  pick.  It's  best  to  shave  at 
the  end  of  your  bath  or  shower — when  heat  and  water 

have  softened  hair. 
I  Another  option  is 
a  battery-operated 
shaver,  such  as 
Bathing    Beauty    by 
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put  your  best  foot  forward 

Vm  plagued  by  embarrassing  foot  odor  all 
summer.  How  can  I  keep  my  feet  smelling 
sweet  in  the  heat? 

Foot  odor,  a  result  of  bacterial  or  fungal 
infection,  is  common  for  feet  that  perspire 
excessively.  Spray  shoes  with  a  foot 
disinfectant,  and  air  them  out  for  twenty-four 
hours  before  wearing  again.  Check  out  Dr. 
Scholl's  Foot  Refresher  Spray.  A  doily 
sprinkling  of  absorbent  powder  in  shoes  will 
encourage  dryness;  also  try  odor-reducing 
insoles.  Never  wear  plastic  or  rubber  shoes; 
open-weove  leather  shoes,  open-toe  styles, 
sling-backs  and  natural  canvases  beat  odor 
best  because  they  allow  feet  to  breathe. 


Clairol.  Do  a  preshave  swimsuit  check  with  your  highest- 
cut  suit:  Sit  and  stand  to  determine  exactly  where  to 
shave.  After  shaving,  dust  area  with  baby  powder  or  a 
soothing  medicated  talc.  A  third  solution  is  a  gentle 
depilatory  (look  for  Bain  de  Soleil  Creme  Satinee  Hair 
Remover  Creme)  created  especially  for  this  area.  Bonus: 
This  method  keeps  bikini  area  stubble-free  for  about 
two  weeks.  ■  Finally,  waxing  is  the  most  luxurious 
way  to  smooth  bikini  line.  This  is  usually  a  salon  treat- 
ment, and  results  last  up  to  three  weeks.  The  cost? 
About  $9  at  most  salons  across  the  country.  If  you  choose 
to  wax  at  home,  look  for  Zip  Wax,  a  wax  treatment  that 
comes  in  a  tube,  Sally  Hansen  Natural  Cold  Wax  Hair 
Removal  or  Nudit  Cold  Wax  Hair  Remover  by  Medtech. 
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*)wThere's  An  Appetite  Suppressant 
That  Helps  You  Lose  Weight  MlQUt 
3eing  HungryMthout  Caffeine...  And 
Without  The  Stimulant  Side  Effects 
Of  Nervousness  And  Jitteriness. 

It's  the  appetite  suppressant  in  today's  caffeine-free  Dexatrimf 


3 


Now,  there's  dramatic 
lews  that  could  change  the 
vay  you  diet.  Clinical  studies* 
It  4  major  university  medi- 
:al  schools  prove  that  the 
ippetite  suppressant  in 
)exatrim  works  without 

making  you 
nervous  or 
jittery,  and 
without  any 
stimulant 
side  effects. 
This  is 
j  significant 
l!llKS;)l''wi'"  news  to  the 

10  oilier  met  could  do.  I  lost 

mght  willwul  being  hungry  V  rn  j  ]  1  i  rvn  c 

vho  need  help  losing  weight 
][uickly  and  effectively,  but 
ire  concerned  about  possible 
5timulant  side  effects.  With 


today's  caf- 
feine-free 

/'    ...A 

Dexatrim, 
you  don't 
lave  to 

mm 

worry. 

^B^?^_<»^  i^^l^V 

What's  more, 
Dexatrim's 

/■-•'  Anne  Fairbankalgg^ 

-,;  ■.  .Winchester,  MA         1 

nOn-preSCnp-       «W.(ft  Dcxaum.  I  pmUy  lost 
weiglu  wilhout  getting  nervous 

tion  appetite   "nrnm;" 
suppressant  is  the  one  doctors 
recommend  most  to  their 
patients  to  lose  weight.  In 
fact,  last  year,  doctors  rec- 
ommended it  more  than 
220,000  times! 

Just  one  Dexatrim  works 
all  day  long-from  morning 
to  midnightt-during  meals 
and  in-between-controlling 
your  appetite  right  through 


your  peak  hunger  periods. 
And  when  you're  not  hungry, 
it's  easy  to  lose  weight. 

If  you've  tried  fad  diets 
like  fiber  tablets,  fiber  fruit 
drinks,  diet  gum  and  they 
just  haven't  worked,  discover 
why  last  year,  millions  of 
dieters  took  Dexatrim  and 
lost  weight  successfully.  And 
why  today,  Dexatrim  is 
America's  favorite  way  to 
lose  weight. 

*l)oclor>>.  plurmncisLs  or  oihcr  licniih  proressiojuils.  please  ktiic  Io: 
Thompson  Medical  Co..  P.O.  Box  S264.  New  York.  NT  lOISO  for 
ihese  imporuiil  clinical  reports. 

tExieni  of  duraiioii  based  solelv  on  blood  leitLs. 


Available  in  capsules  or  caplets. 
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LOSE  WEIGHT. .  .FEEL  GREAT. . . 
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Super  quick  summer  food  ideas 


the  hungry  caterpillar 


n 

m  1  reaf  to  serve  at  your  next  children's  party.  With  a  3-inch  round  cookie 

Jl  I  cutter,  cut  a  circle  from  each  of  12  slices  white  bread  and  12  slices  whole 

■  wheat  bread.  Spread  one  side  of  each  circle  lightly  with  mayonnaise. 
H  ■  Spread  Vt,  cup  egg  salad  on  each  of  6  white  bread  circles.  Cover  with 

■  I  remaining  white  bread  circles,  mayonnaise  side  down.  Spread  % 

■  I  tuna  salad  on  each  of  6  whole  wheat  circles.  Cover  with  remaining 
■      I  whole  wheat  circles,  mayonnaise  side  down.  (Or  use  1  tablespoon 

vyi  peanut  butter  and  1  tablespoon  jam  in  each  sandwich.)  Begin- 
ning with  an  egg  salad  sandwich,  stand  alternating  tuna  and  egg  salad 
sandwiches  upright  on  a  serving  platter.  To  decorate  the  head:  Spread      ''. 
first  sandwich  w-^^     -  --^laise.  Add  2  stuffed-olive  slices  for  eyes, 
fresh  dill  for  eyelashes,  a  carrot  tip  for  nose  and  a  red  pepper 
slice  for  mouth.  Attach  a  radish  top  with  a  toothpick  to  a  cucumber 
slice  for  hat  and  place  on  top  of  head.  Garnish  with  celery  leaves 
for  hair.  Insert  3-inch-long  carrot  and  celery  sticks  into  sandwiches  for 
legs.  Makes  12  sandwiches.  Remove  toothpick  before  eating. 


Kids 
/  4      can  choose  their 
v^ '    favorites— from  tuna 
to  peanut  butter! 


V  A1||1DY   No  need  to  skimp  on  flavor  when  you're  watching  your  salt  intake:  Herbs  provide  a  tasteful 
rlr        alternative.  Here  are  three  herb  blends  to  enhance  your  favorite  foods  healthfully.  Process  each 


salt  SUBSTITUTES 


mixture  to  a  powder  in  the  blender,  then  place  in  salt  shakers  for  easy 
sprinkling.  MILD  Adds  ven'c  to  veggies:  1  tablespoon  basil,  2 
teaspoons  each  tarragon  and  thyme  and  1  teaspoon  dry  lemon  peel.  AROMATIC  Perfect  perk-up  for  poultry:  1 
tablespoon  each  savory  and  sage  and  2  teaspoons  rosemary.  SPICY  Magical  zest  for  meats:  1  tablespoon  each 
marjoram  and  paprika  and  2  teaspoons  each  freshly  ground  pepper  and  ground  cumin. 


^ 


pointers 


We  asked  Pasta  and  Co.,  "  the  famed  pasta 
store  in  Seattle,  for  secrets  to  success.  H  Cook  care- 
fully For  one  pound  of  pasta,  bring  four  quarts  water  with  a 
tablespoon  salttoQ  rolling  boil.  Neverdeterminedoneness  by  the  clock — 
have  a  bite.  If  any  whiteness  is  visible,  boil  for  a  minute  more  and  test 
again.  Don't  overcook.  ■  Droin  well  Water-logged  pasta  will  dilute 
dressing.  Place  in  a  colander;  shake  vigorously.  If  dressing  has  a  cream 
or  egg  base,  rinse  pasta  under  cold  water,  then  drain  again.  If  using  a 
vinaigrette,  toss  hot  pasta  with  enough  dressing  to  coat  and  cool  to  room 
temperature  before  adding  remaining  ingredients.  H  Dynamic  dress- 
ing Use  plenty  of  garlic  and  herbs.  A  vinaigrette  for 
pasta  should  be  equal 


and  vinegar. 
up  immedi- 


parts  oil 
■  Serve 
ately  There's  nothing- 
worse  than  limp,  soggy 
pasta  salad. 
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all  about 
apricots 


Though  you  can  buy 
fresh  apricots  all 
summer,  60  percent 
of  the  year's  crop 
is  available  right 
now  ■  The  ripest  apricots  are  rich  yellov/ 
with  a  bit  of  blush,  beginning  to  soften, 
with  a  fruity  aroma.  ■  The  sweetest  and 
juiciest  variety  are  Royals.  ■  Store  in  the 
refrigerator  in  a  perforated  plastic  bag. 


MICRO-BfflD 


A  fine  Father's  Day  barbe- 
cue side  dish.    In 
2-quart  microwave- 
proof  bowl  combine 

1  large  chopped  on-  f'^tfl^fifiniC 

ion  vk^ith  4  slices  bacon, 
chopped;  cover  with  wax  paper.  Microwave  on 
High  10  minutes,  stirring  once.  Stir  in  3  table- 
spoons brown  sugar,  3  tablespoons  cider  vinegar, 
1  teaspoon  dry  mustard  and  '/s  teaspoon  ground 
red  pepper.  Stir  in  1  con  (28  oz.)  baked  beans; 
cover  bowl  with  wax  paper.  Microwave  on  High  6 
minutes,  stirring  once.  Makes  6  servings. 
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r  tempting  reason  to 
spread  Philly  for  breakfast? 


...how's  this? 


/  flc  Wlmlflpbia  Brand  cmtni  ckvse  =  100  ctilories. 
I  oz.  Bulter  or  Mai^tniiw = 200  ailoriis. 
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By  Mary  Mohler  and  Margery  D.  Rosen 


and„, 
comidence 


By  Jean  Yoder,  M.D., 
and  William  Proctor 

5  CRISIS  POINTS— AND  HOW  YOU  CAN  HEIP 


A  child's  ability  to  navigate  emo- 
tional shoals  usually  boils  down 
to  one  critical  factor:  confidence. 
You  can  help  nurture  this  elusive  quality  if  you  recognize  the  five 
key  stages  in  every  child's  life  that  can  build  or  destroy  it. 


cn*= 


1 


BASIC  TRUST  By  five  or  six  months,  a 
^  child  begins  to  realize  there's  a  world 
■■  out  there  distinct  from  his  own  tiny 
being.  During  ?nis  phase,  it's  important  to  maintain  an  atmosphere  of 
security  end  trust.  Structure  your  child's  day  to  moke  him  feel  warm 
and  secure.  Hold  him,  play  with  him,  read  to  him  (yes,  even  when  they're  this  young!), 
engage  in  activities  that  allow  you  to  be  in  close  physical  touch. 


crisis 

fT  INFANCY  TO  TODDLERHOOD  The 
#  treacherous  transition  from 
Sm  "baby"  to  "big  boy"  is  a  time 
of  independence  and  autonomy,  but 
the  way  is  also  thrown  wide  open  for 
a  child  to  experience  shame  and 
doubt,  mistakes  and  failure.  The 
greatest  threat  to  a  child's  sense  of 
security  and  well-being  now  focuses 
on  his  continuing  separation  from  his 
mother.  He's  well  aware  that  the 
world  exists  apart  from  him;  what's 
more,  it's  an  environment  that  seems 
increasingly  confusing, 
scary    and    fractured. 


cr 


-K^. 
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crisis 

3 

BAHLING  SIBLINGS  At 

around  four  or  five,  a 
child  may  face  her  third 
major  crisis.  Suddenly, 
someone 
else  has 
just  as 
much  of  a 
right  to 
demand 
her  par- 
ents' attention;  at  the  same 
time,  a  child  may  face 
challenges  from  playmates 
or  schoolmates. 


PEER  COMPETITION  From  about  ^ 
five  or  six  to  puberty,  children  learn  to  work  hard  and  be  aggressive  with 
one  major  goal  in  mind:  to  raise  themselves  to  a  status  equal  to  or  higher 
than  that  of  their  peers.  Successful  interaction  with  classmates  and  friends 
is  necessary  to  bolster  emerging  self-confidence. 


crisis 


5 


THE  WARS  OF  INDEPENDENCE  This  is 
old-fashioned  teenage  rebellion.  The 
push  and  pull  of  independence  and  dependence  at  this  stage  is 
actually  an  extension  of  the  separation  process  that  began  in  infancy. 
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Managing  the 
confidence  crisis 

Once  your  child  has 
achieved  a  modicum  of 
independence, you  must 
try  to  remain  relatively 
(sometimes  uncomfort- 
ably) passive.  Your  role  should 
be  to  encourage  him  to  fight  his 
own  battles.  Here's  how: 
HELP  him  conquer  his  fears.  Nev- 
er dismiss  a  youngster's  worries 
as  childish  or  silly.  Any  fear  a 
child  harbors  is  too  real  to  be 
discounted  out  of  hand. 
ENCOURAGE  your  child  to  express 
his  anxieties.  Sometimes  the 
best  way  to  do  this  is  to  share 
something  you  found  trouble- 
some. Just  knowing  that  you, 
too,  hated  the  dark  when  you 
were  o  kid  con  make  your  child 
feel  less  foolish  and  alone. 
RESPEG  When  your  child  has  be- 
gun to  express  himself,  deal 
with  winot  you  learn  sympathet- 
ically. That  means  respecting 
his  confidences.  You'll  only  un- 
dermine what  you've  accom- 
plished if  you  break  his  trust 
and  expose  him  to  teasing  from 
fomily  or  friends. 
REASSURE  him  that  you  will  al- 
ways be  there  for  him.  Experts 
believe  a  deep-rooted  fear  that 
a  parent  is  somehow  going  to 
disappear  if  the  child  does 
something  wrong  is  at  the  root 
of  many  confidence  problems. 
EMPHASIZE  certain  absolutes. 
Your  love  is  on  absolute;  so,  too, 
ore  rules  against  lying,  cheating 
and  stealing.  If  you're  religious, 
the  assertion  that  God  loves  you 
unconditionally  can  be  a  tre- 
mendous confidence  builder.  A 
child  so  fortified  has  a  firm  bed- 
rock upon  which  to  build  feel- 
ings of  self-worth  and  self-con- 
fidence. As  he  grows,  he'll  be 
more  decisive  and  less  easily 
confused  when  presented  with 
difficult  challenges. 

ca  1988  by  Jean  Yoder  and  William  Proctor.  Reprint- 
ed by  permission  of  Facts  on  File,  Inc.,  NYC 
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FisKer  Price  aivi\oui\ces 

tKebirtKof 
the  Baby  Puf  f  alunvps. 


HEIGHT:  Just  right 
for  baby  to  hold* 

WEIGHT:  So  Ught 
they  almost  float  on  air* 

Welcome  one  into  your 
family! 

The  Baby  Puffalumps^^- 
are  the  most  adorable, 
fluffy  huggables  you'll  find, 
next  to  your  own  baby 

Every  Baby  Pufifalump 
is  half  stripes  or  half 
polka-dotty  with  a  pretty 
lace-edged  ruffly  collar,  a 
sweet  face  and  satin  ears. 
^  %ur  baby  is  going  to 

love  to  touch  the  different 
textures  ^         ..,  ^ 

(machine  washable!)  and  to  smile  into  -.  ^,     /^ 

the  face  of  that  first  friend.  .iyii,5.^u»       •  '^- • ,. 

Is  it  any  wonder  Fisher- Price® calls     ,  ^*^i^^k/ 
this  a  blessed  event?  ^  —  ^ 


ici  1988  Fisher-Price.  Division  of  The  Quaker  Oats  Company. 
East  Aurora.  New  York  14052.  Also  available  in  Canada. 
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^w? 


Very  well,  thank  you.  And,  with 
planning  and  a  bit  of  foresight, 
very  easily,  too— even  for  the  littlest 
hands.  Since  gardening  is  now  America's 
number-one  leisure  activity. 
Parents'  Journal  spoke  with 
Catherine  Annese,  a  horticul- 
turist for  the  education  department  at  the 
Brooklyn  Botanic  Garden,  to  unearth  the 
ten  best  plants  for  kids  to  grow. 


H  NASTURTIUMS Pea-s\zed  seeds  sprout  leaves  and  flowers  within 
a  week  indoors,  two  weeks  outside. 

■  MARIGOLDS P-j.ni  seeds  (for  the  smaller  variety  plant)  in  the 
shape  of  a  Heart,  a  star  or  even  your  child's  initials.  You'll  see  green 
within  a  week  indoors,  two  weeks  outdoors. 

■  CHERRY  BELLE  RADISHES  Sow  outdoors.  Kids  can  munch  away 
within  a  month. 

■  LEAF  LETTUCE  \n6oors  or  out,  you'll  harvest  leafy  greens  within 
a  month  and  a  half. 

■  64/?i/r Plant  cloves  with  points  up;  they'll  sprout 
within  one  week.  Grow  indoors  or  out,  but  once  they're 
growing,  don't  transplant. 

E  ZINNIAS  are  great  indoors  or  out.  In  a  month,  kids 
can  bring  you  a  bouquet. 

■  COSMOS  \^our  to  six  weeks  from  seed  to  flower. 
Best  outdoors. 

■  CHERRY  TOMATOES S\ar^]hem  indoors,  then 
transplant  to  garden  when  they're  eight  to  ten  inches 
high.  Pick  them  in  two  m.onths. 

■  MAMMOTH  SUNFLOWERS  Sown  directly  outdoors, 
they'll  take  eighty  long  days.  But,  oh,  what  a  flower! 

■  EARLY  GOLDEN  CORN  Seeds  must  be  planted  one  inch 

apart,  in  a  minimum  of  four  six-foot-long  lines.  In  sixty-five  days, 
stalks  should  be  higher  than  your  little  one's  eye. 


One  fatheri 

STORY 


Do  you  know  an 
abused  child? 

There  is  something  you 
con  do:  Coll  the  Notional 
Child  Abuse  Hotline  (800- 
4-A-Child),  twenty-four 
hours  0  doy,  seven  doys 
0  week.  Troined  counsel- 
ors will  help  victims  of 
child  abuse,  those  who 
suspect  on  abuse  Is  on- 
going, OS  well  OS  those 
who  feel  they  are  in  dan- 
ger of  abusing  a  child. 


DOLLMh. 

and 

SENSE 


Your  kid  is  old  enough  for  a  weekly 

'  wance  (for  most  parents,  thafs  around 
oje  ilve).  Great,  you  think.  Now  you  can 
t-^j-h  hsr  SDmefhing  about  the  value  of 
moiisy.  Bui  whare  to  start?  How  much  to 
give?  What  follows  is  a  sampling  of  who- 
gets-how-much-when: 


AGE 

7  and  under 

8  and  9 
10  and  11 
12  and  13 


AMOUNT 
30  cents  to  $1 
Si. 25  to  S3.25 
$2.00  to  $4.50 
$3.00  to  $6.50 
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ON  HAVING  A  SON,  by  Harry  Stein 

most  from  the  first,  I  had  a 
personal  nickname  for  him: 
Monster  Boy.  1  coined  it  deep 
into  one  of  the  many  nights 
Charlie,  our  second  child, 
refused  to  sleep  for  more  than  twenty 
minutes  at  a  stretch,  awakening  with  the 
shriek  of  a  mortally  wounded  jungle 
creature  and  then,  at  my  appearance, 
becoming  more  hysterical  yet. 

Now,  I  acknowledge  that  in  a  world  in 
which  countless  children  are  bom  with 
crippling  handicaps,  a  colicky  baby  is 
hardly  tragedy  on  the  grand  scale.  But — 
what  can  I  tell  you? — when  the  problems 
are  close  to  home,  one's 
perspective  has  a  funny  way  of 
getting  narrow.  As  anyone  who 
has  ever  found  himself  in  like 
circumstances  will  confirm,  a 
home  under  siege  by  a  willful 
infant  is  a  forbidding  place. 

I  made  no  secret  of  my  belief 
that  my  wife  had  the  better  of  it. 
At  least  he  liked  her.  Usually, 
eventually,  she  could  comfort 
him.  Me  he  seemed  to  have  no 
use  for  at  all, 
screaming  with  rage  and 
arching  his  back  when  I 
changed  his  diaper, 
stiffening  when  I  lifted 
him  from  his  crib. 

I  knew,  I  knew.  None 
of  this  was  to  be  taken 
personally.  I  knew  about 
how  much  infants  depend  on  their  mothers 
and,  yes,  that  boys  tend  to  be  particularly 
needy.  But  that  was  my  rational  side.  There 
was  also  the  rest  of  me.  I  couldn't  escape 
the  fact  that  there  I  was,  cast  as  the  heavy  in 
a  psychological  cliche. 

Charlie's  yells  permeated  the  air  for 
weeks.  ...  So  it  wa^  with  relief  that  I  sent 
my  wife,  my  daughter  and  (continued) 
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HOORAY! 

WTRE  ROLUNG  OUT  THE 

DRIEST  HUGGIES  EVER. 


'eryone's  happy  at  the  HUGGIES  factory  Now  KLEENEX*  HUGGIES* 
jpertrim  diapers  have  the  exclusive  new  DRY  TOUCH  system.  And  it 
]\ps  keep  babies  drier  than  ever 

Supertrim's  unique  DRY  TOUCH  system  is  a  slim,  blue,  middle  layer 
at  funnels  wetness  into  the  superabsorbent  padding.  Then  it  creates 
oarrier  to  help  stop  wetness  from  leaking  back  on  baby's  skin.  So  the 

whole  crew  stays  drier  than  ever  before. 
HUGGIES  new  DRY 
TOUCH  system.  It's  producing 
some  of  the  happiest 
smiles  around. 


HUGGIES  HELP  KEEP  BABIES 
DRIER  THAN  EVER. 


) 


®  1988  Kimberly-Clark  Corp. 
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(continued)  Monster  Boy  on  a  visit  to  my  ■ 
in-laws.  ™ 

'"He  misses  you,  Harry — terribly,"  Priscilla 
said  one  night  on  the  phone.  I  was  more  than  i 
Uttle  skeptical.  From  the  start,  my  wife  had 
been  passionate  about  strengthening  the  bond 
between  Charlie  and  me. 

"I  niiss  him,  too.  I  miss  you  all." 

"Why  don't  you  talk  to  him?" 

Suddenly,  across  the  miles,  came 
Monster  Boy's  piercing  wail.  "It's  Papa," 
intoned  his  mother  in  the  background. 

"Hi,  Char,"  I  said  cheerily  "Hi,  darling. 
It's  Papa."  To  my  surprise,  he  quieted 
down. 

Priscilla  came  back  on.  "He's  stopped 
crying.  He's  reaching  for  the  phone." 

And  I'll  be  damned  if  the  sound  coming 
from  the  other  end  wasn't  cooing. 

Gradually  and  imperceptibly,  it 
happened.  My  senseof  obligation — and  the 
discomfort  over  not  feeling  more — gave 
way  to  a  love  beyond  description, 
something  so  profound  as  to  approach 
irrationality. 

Late  on  a  spring  afternoon,  as  I  toiled  in 
my  third-floor  office,  the  door  swung  open 
with  a  creak,  and  Charlie  in  a  T-shirt  and 
diaper  crawled  in.  He  offered  a  fleeting 
smile  and  headed  toward  the  comer.  I  joined 
him,  on  hands  and  knees,  and  noticed  he 
was  holding  a  tennis  ball. 

He  held  it  out  for  my  inspection.  I  ran 
my  fingertips  over  tiie  worn  fuzz.  "Nice."  A 
beat.  "Lemme  show  you  what  you  can  do 
with  it."  Sitting  up,  I  bounced  it  a  couple 
of  times  between  my  legs.  A 
moment  later  he  had  assumed 
the  same  position  and  we  were 
gently  rolling  the  ball  back  and 
forth  across  the  iwo  feet 
between  us.  Our  fir-i  catch. 
And — I  swear  i: — for  ten, 
perhaps  even  fifteen,  minutes, 
both  of  us  were  unutterably 
content.  My  wife  stood  in  the 
door,  her  smile  as  sardonic  as  they  come. 
"Well,  well,  I  can  see  there's  someserious 
male  bonding  going  on  here." 

But  who  had  the  wit  to  come  up  with  a 
sardonic  reply''  For  Charlie  had  flung 
himself  into  my  arms  and  was  getting  the 
hug  of  his  life. 

From  ONE  OF  THE  GUYS:  THE  WISING  UP  OF  AN  AMERICAN 
MALE,  by  Harry  Stem.  Copyright  1988  by  HOOPLA  Inc. 
Reprinted  by  permission  of  Simon  &  Schuster. 
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HOW  WOULD 
VOUH/WLEIT 


Your  child's  friends  are  being 
mean  and  excluding  her  from 
the  group.  Would  you  step  in 
and  say  something? 


■  Ronny  Frishman,  37,  reporter,  Roch- 
ester, NY,  tv^o  children,  5  and  10 

First  I'd  suggest  some  sort  of  peacemaking  to 
settle  the  dispute  and  move  on — perhaps 
calling  one  child  and  inviting  him  to  play. 
If  the  problem  seemed  deeper,  I'd  check  with 
his  teacher  to  see  if  he  seemed  to  be  having 
difficulty  getting  along  with  others  in  gener- 
al. But  I'd  also  let  him  know  that  sooner  or 
later,  everyone  meets  someone  they  don't 
like  or  who  doesn't  like  them;  painful  as  it  is, 
kids  have  to  learn  that  life's  like  that. 


■  Neda  Nussbaum,  36,  Charleston,  SC, 
four  children,  1 1 ,  9,  7  and  5 

Even  when  I  think  a  situation  might  improve 
over  time,  I'd  always  try  to  find  out  as  much 
as  1  could  about  what  happened  and  why.  Then  I'd  help  them  figure 
out  some  positive  steps  to  take — like  making  plans  with  one  friend 
alone  outside  of  school,  maybe  extending  an  invitation  to  play  or 
spend  the  night  at  our  home.  I  want  my  kids  to  know  they  have  the 
power  to  change  what's  happening  to  them. 


V 


f^:^^ 


Something  to  think  about 

'7he  lowest-paid  workers  in  Ameri- 
ca—next to  tfie  clergy— are  child-care 
workers.  The  fact  is,  we  pay  more  to 
have  our  cars  parked  than  to  have 
our  children  taken  care  of. " 


— Senator  Christopher  Dodd,  addressing  the 
Child  Care  Action  Campaign  Conference.  New 
York  City.  March  1988 


■  Lyn  Rosen,  42,  teacher,  Monterey,  CA, 
one  child,  12 

I  can  tell  you  what  I  don't  do — I've  learned  not  to 
call  the  other  mother.  I  did  that  when  my 
daughter  was  about  five,  and  that  mother  got  so 
defensive,  it  ruined  our  previously  cordial  rela- 
tionship. I  also  try  hard  to  take  her  problems 
only  as  seriously  as  she  seems  to.  My  getting 
upset  doesn't  really  provide  her  with  any  workable  solutions.  Being 
level-headed,  sitting  down  and  really  talking  it  out,  telling  her 
about  times  when  I  felt  left  out  as  a  kid  and  reassuring  her  that  it 
won't  last  forever — those  things  do  help. 


Be  port  of  our  pane/  and  share  your  porenf/ng  expertise,-  Send  your  name,  address,  age, 
phone  number  and  a  brief  description  of  your  family  (number  and  age  of  kids)  to  Parents ' 
Journal.  LHJ,  100  Park  Avenue,  New  York,  NY  10017.  We'll  keep  the  information  on  file 
and  call  a  few  of  you  each  month  with  a  question. 
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Now  your  kids  can.draw 
their  own  conclusions. 


1 


It's  true  that  adults  love  playing 
Pictionary®more  than  any  other  game 
there  is.  Because  it's  so  much  fun. 

And  now  there's  a  game  thaf  s  just 
as  much  fun  for  kids.  New  Pictionary 
funior.™  One  of  the  most  involving  and 
exciting  kids'  games  ever. 

It's  just  as  much  fun  as  Pictionary, 
The  Original  Charades  On  Paper 

Game™foradults. 
Except  that  it's 


PICTIONARY  JUNIOK 


Pictionaiy  Junior  is 
for  children  7-11. 


easier  because  the  words  are 
specially  suited  to  children. 

The  interaction  and  drawing  come 
namrally  to  them.  And  they  even  get 
crayons  and  wipe-off  boards. 

But  the  real  fun  is  deciding  what 
to  draw  to  get  the  word  across  to  their 
teammates  before  time  runs  out.  And 
that  can  stimulate  their  imaginations 
like  no  other  game. 

So  ask  for  new  Pictionary  Junior 


3 


at  a  store  near  you. 
Your  kids  will  love  it. 
With  a  game  as  fun  and  involving  as  this, 
what  other  conclusion  could  they  come  to? 

America's  best  selling  games. 


©  1988  I'ictionary,  Inc.  l'ictionar>'f  Piciionar>'  Jr~  and  'ITie  Original  Charades  On  Paper  Game""  are  trademarks  owned  by  l'ictionar>'.  Inc.  Based  on  Toy  and  Hobby  World's  1987  sun'cy. 


sexual,, 
compulsions 


WHENMZMEN 
HA/E  SECRET  VICES 


;    revue       T- 


MOVIES 


7   LIVE  BEDROOM  ACTS 
♦   SEX   FANTASY   CLUB 
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Though  TV  evangelist 
Jimmy  Swaggart 
(above)  raged  long 
and  hard  ogs^nr 
"demon  lu:  i, ' 
he  fell  victim  k;  it. 
For  many  men, 
such  behavior  is 
an  addiction  not 
unlike  drugs 
or  alcohol 


Why  do  respectable 
men  become 
involved  in  less 
than  respectable 
sexual  activities? 
What  creates  such 
needs  and  v/hat 
happens  to  their 
humiliated  wives? 


e  was  a  man  many  admired,  perhaps  envied.  Happily  married  for 
thirty-five  years,  the  head  of  a  multimiUion-dollar  worldwide 
enterprise,  he  had  a  reputation  as  a  shining  sjonbol  of  righteous- 
ness. But  last  February,  his  image  was  shattered. 
■|         3  Jimmy  Lee  Swaggart,  fifty-two,  a  self-described  "old-fashioned, 

B  -  IW  Holy  Ghos^-filled,  shouting,  weeping,  soul-winning,  gospel-preach- 
ing preacher,"  publicly  confessed  he  had  succumbed  to  the  sins  against  which  he 
had  so  long  battled.  A  private  investigator's  camera  had  caught  him  leaving  a 
New  Orleans  motel  room  after  visiting  a  prostitute.  In  a  wrenching,  nationally 
televised  confession,  Swaggart  tearfully  admitted  (continued  on  page  69) 
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Summer 
Ideas 


ack&  Decker  Makes 
Summer  A  Breeze 


«r""-'^^liir 


Handy  Mixer'''  Cordless  Beater 

And  now,  a  handy  idea  to  make 
everyday  mixing  quick  and  easy. ' 
HandyMixer'"  cordless  beater.  ItRi 
4  attaciiments  to  mix,  stir,  blend,  wli 
and  beat.  So  voii  can  beat  tlie  heat.  } 


///^  BucKSKCK^  HandyCWE- 


w 

^^^^^H 

H                 ^k                  H  Handy  Mixer-    H 

I  laiidy C hopper    IVliiicer/Cliopper 

llife's  also  a  quick  idea  for  chopping 
xjni%§  with  no  tears.  The  HandyChopp 
niin(^i(chopper  It  also  minces  garlic, 
celery/rtuts  and  more  in  seconds. 


I 


M^ 


Steam  Travel  Iron 

Here's  an  idea  for  traveling  light.  Th 
Steam  Travel  Iron.  It's  compact  and 
weight.  Yet  it  has  full-size  steaming 
performance. 


Mciiiakei ' '  Popcorn (k^nler 

wv  here's  a  great  way  to  enter- 
,1  when  friends  pop  over.  The 
eeniaker '"  Popcorn  Center, 
lounts  under  the  cabinet.  So 
always  ready  to  miike  fresh, 
air  popcorn.  ► 


(^ompac  I 
1 00(1  Proc  essor 

Here's  a  time-saving  idea.  ITie 
Shortcut'"  compact  food  processor. 
It  slices,  shreds,  chops  and  cuts 
^    your  time  in  the  kitchen  in  half 


^  BIACKSDECKER 

Shortcut 


All  pnxJucts 
backed  by 
Black  &  Decker's 
2-year  warranty. 


loasl-K-Oveii"  Hioilci 

Here's  a  hot  idea  for  summetiiip 
TlieToast-R-Oven'"  broiler.  It  Bakes, 
broils,  toasts  and  top-browns.  So  you 
can  cook  up  some  hot  dishes  without 
heating  up  your  whole  kitchen,  y 


#  BIACK&DECKER 


p  'mrnm^- 


HandyBlender' 
cordless  blender 

•  BlACK&DECKi 


(continued  from  page  64)  he  had  paid  a  prostitute  to 
perform  pornographic  acts. 

By  anyone's  definition,  the  Jimmy  Swaggart  story  was 
bizarre,  titillating,  ironic,  sad.  For  women,  it  was  also  a 
little  scary:  It  wasn't  hard  to  understand  how  Frances 
Swaggart  must  have  felt  as  her  husband  begged  her 
forgiveness.  And  it  wasn't  hard  to  wonder  what  you  would 
do  if  you  ever  learned  that  the  husband  you  loved,  trusted 
and  believed  you  knew  had 
been  leading  a  secret  and 
sleazy  sex  life. 

To  some  degree,  making 
the  leap  from  Swaggart's  life 
to  our  own  is  an  extreme 
reaction.  Yet  over  £ind  over, 
newspaper  stories  and 
neighborhood  gossip  remind 
us  that  Swaggart-like  sce- 
narios are  not  uncommon. 
While  exact  statistics  are  im- 
possible to  obtain,  experts 
believe  there  are  many  "nor- 
mal," happily  married  men 
who  regularly  seek  sexual 
gratification  in  what  the 
American  Psychiatric  Asso- 
ciation calls  paraphilias, 
that  is,  a  group  of  restricted 
sexual  behaviors  that  are 
considered  problematic  for 
the  person  or  society  at  large. 

And  that  person  is  almost  always  male.  "Although 
there  is  as  yet  no  definitive  research,  many  experts  believe 
there  are  innate  psychological  and  physiological  differ- 
ences between  the  sexes  that  trigger  this  behavior  in 
certain  susceptible  men,"  notes  Theresa  Crenshaw,  M.D., 
past  president  of  the  American  Association  of  Sex  Educa- 
tors, Counselors  and  Therapists. 

What  these  men  do  and  why  they  do  it  varies  considera- 
bly. Some  may  visit  prostitutes,  seeking  the  kind  of  sex 
they  either  can't — or  believe  they  can't — get  at  home. 
Others  may  be  obsessed  with  pornography,  start  cross- 
dressing  (dressing  in  women's  clothes)  or  fondle  fetish 
objects — women's  underwear  or  shoes.  Or  they  may  en- 
gage in  socially  forbidden  acts  such  as  exhibitionism  or 
voyeurism. 

For  some  men,  secret  sexual  behavior  is  a  now-and- 
again  occurrence;  for  others,  it's  so  compulsive  many 
experts  now  compare  it  to  alcohol  or  drug  addiction. 


^^Some  men 
are  driven 
to  seek  more 
and  more 
stimulation^^ 


Why  do  they  do  it? 


When  it  comes  to  human  sexuality,  the  question  "Why?" 
yields  no  simple  answers.  In  some  cases,  such  behavior 
can  be  traced  to  beliefs  and  experiences  about  sexuality 
that  were  established  in  childhood.  If  a  man  receives 
incorrect  sexual  information — for  instance,  if  he  grows 
up  believing  that  nice  women  do  not  enjoy  sex  or  that 
certain  sex  acts  are  dirty — his  normal  sexual  develop- 
ment may  be  short-circuited. 

This  is  what  you've  probably  heard  referred  to  as  the 
madonna-whore  syndrome,  notes  James  Weinrich, 
Ph.D.,  a  psychobiologist  at  the  University  of  California, 
San  Diego.  "When  such  a  man  marries,  he  chooses  a  nice 
madonna-type  woman,  and  he  only  has  'proper'  sex  with 
her,"  Weinrich  explains.  "But  he  knows  there's  also  the 


he 


dark  side  of  sex,  where  so-called  fallen  women  will 
do  all  these  other  things  he  finds  much  sexier. 
Constantly  attracted  to  what  he  considers  to  be 
dirty  sex,  he  seeks  out  those  bad  women  to  do  the 
things  he  believes  he  cannot  ask  of  his  wife." 

Some  highly  driven  men — be  they  politicians, 
religious  leaders  or  workaholic  businessmen — 
find  that  an  overwhelming  workload  takes  a  terri- 
ble toll  on  their  personal  lives.  They  maintain  a 
secret  sex  life  as  a  reaction.  And  the  wife  of  such  a 
man,  notes  Theresa  Crenshaw,  may  be  so  angry 
that  her  husband  is  unavailable  to  her  that  she 
withdraws  from  sex  or  participates  in  a  totally 
detached  manner. 

"In  a  case  like  this,"  says  Crenshaw,  "the  man 
may  feel  that  he  is  losing  his  sexual  identity  and 
ability,  and  to  compensate,  he  seeks  more  and 
more  stimulation." 

The  origins  of  other  sexual  quirks — exhibition- 
ism, fetishes,  cross-dressing — are  less  easily  pin- 
pointed, though  again  experts  believe  early  child- 
hood sex  play  is  a  determining  factor. 

"For  instance,  in  the  sexual  play  of  children, 
boys  and  girls  often  show  off  what  they  have.  But  if 
a  little  boy  is  told  that  what  he's  doing  is  bad,  he 
may  grow  up  and  find  that  though  he  has  a  normal 
sexual  relationship  with  his  wife,  the  really  sexy 
thing  for  him  is  to  expose  his  genitals  to  women 
doesn't  know,"  says  James  Weinrich. 

And  men  who  cross-dress  can  often  trace  their  behav- 
ior to  childhood,  when  for  some  reason  they  tried  on 
their  mother's  or  sister's  underwear,  notes  Barbara 
Ruppel,  M.S.W.,  who  counsels  cross-dressers  at  the 
Center  for  Sexual  Growth  and  Development,  in  Mount 
Vernon,  Iowa. 

"They  found  the  experience  sexually  exciting,  so  they 
continued  the  behavior,"  Ruppel  says.  "But  as  they  got 
older,  such  actions  became  clearly  unacceptable,  so  they 
stopped,  or  at  least  they  tried  to.  These  men  aren't  gay — 
and  many  appear  very  masculine." 

That's  certainly  how  Mona  would  have  described  her 
husband.  Jack.  Married  twenty-five  years  and  the  fa- 
ther of  two.  Jack,  forty-three,  is  a  respected  Boston 
surgeon  with  a  not-so-respectable  secret:  For  years  Jack 
has  been  dressing  in  women's  clothes. 

Then  one  day,  Mona  discovered  some  bras  and  panties 
in  her  husband's  dresser  drawer.  "They  weren't  mine — 
and  I  immediately  assumed  that  Jack  was  having  an 
affair,"  recalls  Mona,  who  is  forty-three.  "I  couldn't 
bring  myself  to  confront  him,  but  I  was  so  angry,  I 
couldn't  bear  to  let  him  touch  me.  Pretty  soon,  he  knew 
something  was  wrong. 

"When  I  finally  I  told  him,  he  refused  to  talk  about  it!" 
she  says.  "We  had  this  tremendous  fight,  and  then  he 
blurted  out  that  the  underwear  was  his  .  .  .  that  he'd 
been  wearing  women's  clothes  since  he  was  little.  I  was 
so  shocked — I  didn't  know  what  to  do.  I  couldn't  figure 
out  what  it  meant.  Was  he  really  gay?  Couldn't  he  get 
turned  on  by  me?  I  felt  awful." 

When  sex  becomes  compulsive 

It  would  probably  be  small  consolation  for  Mona  to  hear 
that  the  situation  was  certainly  not  her  fault — or  Jack's, 
for  that  matter.  Despite  our  seemingly  great  store  of 
knowledge,  a  great  deal  about  human  (continued) 
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The  New  Improved 
Personal  Touch  razor  is 
not  a  man's  razor  m 
disguise.  It's  designed 
from  a  woman's  angle 
so  you  get  the  closest, 
most  comfortable  shave 
possible. 

You'll  find  that 
the  unique  handle  is 
contoured  to  fit  a  wom- 
an's hand  and  then 
swept  back  to  allow  you 
to  see  exactly  where 
you're  shaving. 

What's  more,  the 
new  Comfort  Strip  helps 
lubricate  your  skin  so 
the  razor  glides  easily 
and  your  shave  feels 
smoother  than  ever. 

The  New  Improved 
Personal  Touch.  Now 
that  you  know  what 
makes  it  so  good,  you 
can  appreciate  why  you- 
know-who  uses  it. 


New  Improved 

T^rsortal 
IbuM 


She's  ^t  the  PersonalTouch. 


■  SEXUAL  COMPULSIONS 

continued 

sexuality  remains  a  mystery.  "What 
can  say  is  that  nobody  chooses  his  sexui 
ity — we  don't  decide  what  we  want  to 
turned  on  by  or  what  we  find  appeaUng 
we  discover  it  as  we  mature,"  says 
Nicholas  Groth,  Ph.D.,  a  clinical  psych 
ogist  in  Riverton,  Wyoming,  and  an  ( 
pert  on  sexual  assault  and  sex  offende; 

But  sometimes  we're  not  happy  wi 
that  discovery.  "A  person  can  be  respe 
able  in  most  areas  of  his  life  and  still 
fired  by  desires  he  finds  shameful  a 
cannot  fully  understand,"  adds  Grot 
"Simply  because  someone  believes 
desire  is  inappropriate  doesn't  mean 
can  resist  it." 

Some  men  try  to  control  their  desiri 
perhaps  indulging  in  a  sexual  binge  f 
lowed  by  weeks  or  months  of  self-repn 
sion.  For  others,  sexual  acting  out  \ 
comes  a  true  addiction. 

According  to  Patrick  Games,  Ph.I 
author  of  Out  of  the  Shadows:  Unde 
standing  Sexual  Addiction  (CompCar 
1985)  and  director  of  a  sexual  dependei 
cy  program  at  Golden  Valley  Heall 
Center,  in  Minneapolis,  sex  addicts  we 
often  victims  of  sexual  abuse  as  childrt 
and  often  come  from  families  in  whic 
they  were  not  adequately  nurtured. 

"When  parents  don't  come  through  f( 
a  child,"  says  Games,  "he  will  search  f< 
something  to  fill  that  emptiness,  som( 
thing  he  can  count  on  to  feel  good."  F( 
some,  that  something  will  be  food 
alcohol.  For  others,  it  will  be  sex. 

Though  a  sex  addict  may  want  to  stc 
his  compulsive  behavior,  he  cannot.  Ha 
ing  grown  up  believing  he  is  basicall 
bad,  unworthy  and  unlovable,  the  m< 
mentary  excitement  of  sexual  eirous; 
becomes  the  only  way  he  knows  to  mak 
himself  feel  good. 

Confronting  the  pain 

What  about  the  wives  of  these  men 
Some  choose  to  deny  what's  going  or 
Others,  aware  of  their  husband's  secre 
life,  choose  to  do  nothing.  Then  there's 
large  group  of  women  who  simply  don' 
know.  And  considering  what  we  kno\ 
now  about  AIDS,  the  dangers  of  a  part 
ner's  secret  sex  life  may  well  be  life 
threatening. 

Ultimately,  however,  secret  sexua 
practices  are  frequently  discovered.  J 
wife,  like  Mona,  finds  women's  clothe 
in  her  husband's  drawer  or  a  cache  o 
pornography  in  the  basement.  O 
worse,  a  husband  is  arrested  in  an  anti 
prostitution  sweep. 

For  a  wife,  such  a  revelation  is  devas 
fating.  She  can  feel  humiliated,  sexual 
ly  rejected,  convinced  there  is  some 
thing  wrong  with  her.  She  might  fear  fo: 
her  children     (continued  on  page  146 
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Blue  and  white  porcelain.  For  hundreds  of 
years,  it's  been  pursued... treasured... and 
passed  on  from  generation  to  generation. 

And  now  Hallie  Greer  — has  created 
Country  Friends  Porcelain  Animal  Pitchers. 
Decorated  and  hand-painted  in  the  tradi- 
tion of  the  finest  English  ware.  A  collection 
as  appealing  as  it  is  distinctive  and  rare. 

Every  delightful  pitcher  in  this  new  col- 
lection is  an  individual  work  of  art.  Twelve 
in  all.  Each  sculptured  in  the  style  of  animal 
pitchers  from  more  than  a  century  ago. 

And  this  imported  heirloom-quality  col- 
lection can  be  yours  for  just  $37.50  each. 
By  simply  mailing  the  attached  order  form 
before  June  30,  1988. 


Please  mail  by  June  30,  1988. 

The  Franklin  Mint 

Franklin  Center,  Pennsylvania  19091 

Please  enter  my  order  for  Cmiiilry  Friends  Animal 

Piiiheis  by  Hallie  Greer. 

I  need  send  no  money  now.  My  pitchers  will  be 
sent  to  me  at  the  rate  of  one  every  other  month, 
and  I  will  be  billed  for  each  one  in  two  monthly 
installments  of  $18.75*  each,  with  the  first  pay- 
ment due  when  the  pitcher  is  ready  to  be  sent  to 
me.  I  will  also  be  provided  with  a  country-style 
wood  display  shelrat  no  additional  charge. 

*Pliis  my  slate  salei  M.v  and 
a  total  ofSl .  for  shipping  and  handling. 

Sij;nature_ 


LL    ORDERS    ARE    SUBJECT    TO    ACCEPTANCE 


Mr./Mcs./Ms._ 


Address- 


City,  State,  Zip_ 


85794-36 


Porcelain  Animal  Pitchers  from  The  Franklin  Mint. 


s/trends/people 

LHJ's  follow-up  on  the  headlines 


Caringisin 


Onstage,  rock  superstar  Bruce  Springsteen  urges 
his  audiences  to  help  the  hungry.  Behind  the 
scenes,  the  Boss  puts  his  money  a^ri^his  muscle 
where  his  mouth  is.  He  not  only  writes  large 
checks  but  packs  crates  and  loads  trucks  for  the 
Community  Food  Bank  of  New  Jersey,  in 
Newark,  which  helps  feed  two  hundred  thou- 
sand people  a  year.  Singer  Paul  Simon  has    bought 
and   equipped    a    medical     van     that     travels     the 
streets  of  New  York  City,  bringing  desperately  needed 
health  care  to  homeless  children. 
^^    Clearly,  caring  about  others  is  in,  and  not  only  among 
(    celebrities.  An  increasing  number  of  ordinar>'  folk  are 
also  discovc:  tig  that  hands-on  helping  can  be  warmer 
than  a  tropic.-,      acation  and  more  satisfying  than  a 
;      gourmet  dinner,    necxiravagiint,  egocentric  excesses  of 
the  eighties  surely  seen,  to  be  over — we're  evolving  into 
the  nicer  nineties. 

Even  before  the  Dow  ^a  ne  tumbling  down  on  Wall 
Street  last  October,  greed  v  as  getting  a  bad  name. 
Recent  studies  have  found  that  respect  for  money-mad 
I  yuppies  and  stockbrokers  has  declined,  while  concern 
about  the  less  fortunate  has  increased.  Nearly  50  percent 
of  those  surveyed  in  a  recent  Gallup  poll  say  they  do 
charity  or  volunteer  work,  up  from  31  percent  in  1984. 
This  turnaround  appears  to  be  part  of  a  renewed  focus 


The  whafs-in-it- 

r-me  era  is 
over.  Toda/s 
sentiment  is 
''What  can  I  do 
for  you?" 


on  family,  community, 

church    and    country. 

forums  6ra  is  "People  today  feel  the 

need  to  fill  an  emotional 
and  moral  vacuum," 
says  Ann  Clurman.  se- 
nior vice-president  of 
Yankelovich  Clancy 
Shulman,  the  market- 
research  firm  that  tracks 
social  values  through  its 
annual  Monitor  survey. 
Recent  changes  include  greater  attention  to  right  and 
wrong,  and  greater  interest  in  interpersonal  relation- 
ships. Both,  says  Clurman,  signal  a  trend  toward  a  more 
caring,  compassionate  time. 

One  of  those  people  who  felt  a  need  to  get  involved  is 
Dawn  English,  of  Seattle, a  forty-five-year-old  mother  of 
three.  She  volunteers  with  the  Northwest  AIDS  Founda- 
tion, helping  in  fund-raising,  lobbying  and  public  infor- 
mation programs.  "I  made  a  moral  commitment  to  help 
battle  the  destructive  paranoia  about  AIDS,"  she  ex- 
plains. "Most  of  us  lead  really  protected  lives,  and  I 
thought  this  was  the  best  way  to  stop  being  afraid." 

To  Sukey  Rosenbaum,  caring  about  others  means 
delivering  meals  and  necessities  to  the  homeless  at 
Grand  Central  Terminal,  in  New  York  City.  "Tve  come" 
to  realize  that  anyone  can  help,  and  something  as  small  ( 
as  a  smile  can  make  a  difference,"  says  Rosenbaum, 
forty-four,  a  magazine  copy  chief  who  often  takes  her 
five-year-old  son  along  on  her  rounds.  "Doing  this  has 
made  me  deeply  grateful  for  the  things  I  used  to  take  for 
granted — family,  friends,  physical  and  mental  health, 
education  and  job  skills — the  important  things." 

Traditionally,  middle-class  women  (continued) 

The  value  of  volunteers 

If  you  think  individual  efforts  don't  really  moke  a 
difference,  think  again. 

■  If  volunteers  were  poid  for  their  services,  their 
estimated  annual  paycheck  would  be  $110  billion 

■  Nearly  ninety  million  Americans  volunteer  an 
average  of  three  and  a  half  hours  every  week 

■  People  between  the  ages  of  thirty-five  and  forty- 
nine  volunteer  the  most  time 
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By  Judith  Kelman 


MORE 


LIGHTS! 

m     120^ 


More 

LIGHTS 


THE  NEW  LOOK 
IN  GOLD 
AND  SILVER! 
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-    1988  R  J  REYNOLDS  TOBACCO  CO 

12  mg.  "tar",  1.0  mg.  nicotine  av.  per  cigarette  by  FTC  methori. 


SURGEON  GENERAL'S  WARNING:  Smoking 
Causes  Lung  Cancer,  Heart  Disease, 
Emphysema,  And  May  Complicate  Pregnancy. 
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(continued)  have  been  the  backbone  of  volun- 
teer efforts  for  schools,  hospitals,  libraries, 
museums  and  charities.  Today,  of  course, 
many  of  these  women  are  no  longer  at  home 
but  in  the  workplace,  and  slightly  fewer  wom- 
en volunteer  today  than  in  the  past.  In  re- ^ 
sponse,  many  charitable  organizations  are 
making  accommodations  to  suit  these  busy 
people:  weekend  or  evening  programs,  or  flexi- 
ble-time options. 

'  'There  are  many  more  interesting  volunteer 
opportunities  now,"  notes  Gail  Manza,  man- 
ager of  the  volunteer  involvement  department 
at  the  United  Way  of  America.  "You  can  use 
your  professional  experience  to  benefit  the  causes  you 
wish  to  support." 

The  United  Way  has  one  hundred  fifteen  Volun- 
teer Centers  nationally,  and  it  supports  one  hundred  fifty 
independent  community-based  centers  jdesigned  to 
match  applicants,  with  volunteeLJippDrtunities  And 
Independent  Sector,  in  Washington,  D.C.,  the  nation's 
largest  philanthropic  coalition,  which  coordinates  six 
hundred  fifty  nonprofit  groups,  foundations  and  corpora- 
Uons  with  charitable  programs,  has  launched  a  campaign 
to  swell  the  ranks  of  "fivers" — people  who  give  5 
percent  of  their  income  and  five  hours  a  week. 

In  the  business  world, 
many  companies  promote 
workers'  charitable  efforts 
through  matching  grants 
and  community  service  pro- 
grams. More  than  six  hun- 
dred such  programs  exist 
(double  the  1979  figures), 
and  another  two  hundred 
companies  allow  their  em- 
ployees to  volunteer  on 
company  time. 

Whatever  the  situation  in 
which  people  decide  to  offer  tiieir  time,  skills  and  con- 
cern, the  motivations  are  often  L^ejanje.  Fran  Laurie, 
thirty-nine,  of  Providence,  Rhode  :;  land,  has  a  demand- 
ing full-time  job  and  a  two-year-old  daughter  to  keep  her 
busy.  Yet  every  week,  she  also  tutor.>  a  disabled  woman 
who  hopes  to  earn  a  high  school  equivalency  diploma. 
"When  you  stop  to  give  something  back,"  explains 
Laurie,  "you  get  closer  to  what's  important." 


Helping  children  is 
one  of  the  most  popular 
volunteer  activities 


you  care 


I  I  ■  Want   to   put  a   little   more 

■  ■lllJll    III        caring  in  your  life?  They  say 
I  I^^WW    v%#       charity  begins  at  home,  and 
1^  there's  no  better  place  for  you  to 

^^1  MM  WkaU      start  giving  a  little  extra.  Then  con- 
^^ll\^WW  sider   one   of   the   many 

ways  you  could  be  more 
generous  with  your  friends 
and  in  your  community. 
H  Share  one  of  the  following  sentiments  with  someone 
who  most  needs  to  hear  it:  "Do  you  want  to  talk  about 
it?"  "You  mean  a  lot  to  me,"  "I  was  wrong,  and  I'm 
sorry,"  "This  one's  on  me,"  "Can  I  help  you  with  that"?" 
"I'm  here  if  you  need  me,"  "I  love  you." 
H  Tuck  a  note  into  your  grade  schooler's  lunch  box 
saying,  "Good  luck  at  the  track  meet — I'll  be  thinking  of 
you  at  three  P.M."  or  "You'll  do  T-E-R-R-l-F-l-C  on  the 
spelling  test!"  Even  your  twelve-year-old — ^who's  embar- 
rassed to  be  seen  publicly  kissing  you  good-bye — will 
appreciate  the  invisible  hug. 

H  From  time  to  time,  remember  the  people  who  have 
been  instrumental  in  your  success.  Send  a  note  to  a 
former  teacher  who  helped  influence  your  choice  of 
career — and  include  the  newspaper  item  about  your 
latest  promotion.  Being  told  that  you  really  made  a 
difference  in  someone's  life  is  a  priceless  gift. 
H  Make  a  list  of  five  terrific  things  you  wish  would 
happen  to  you  this  week:  having  someone  do  all  the 
grocery  shopping  or  getting  an  afternoon  off  from  the 
baby.  Then  do  one  of  them  yourself — ^for  a  friend. 
H  The  next  time  you're  about  to  spend  money  on  an 
unhealthy  habit,  drop  the  money  you  would  have  spent 
on  it  into  a  jar.  Every  month  or  so,  when  the  money 
begins  to  mount  up,  send  the  proceeds  to  your  church 
thrift  shop  or  a  shelter  for  the  homeless. 
H  Decide  what  volunteer  activity  you'd  like  to  get 
involved  with,  and^all  one  of  these  groups  to  find  out 
how  you  can  help  (the  following  national  organizations 
request  that  you  contact  their  local  chapters,  listed  in  the 
white  pages  of  your  telephone  book):  United  Way  of 
America,  American  Cancer  Society,  Literacy  Volunteers 
of  America  (your  public  library  can  also  give  literacy 
program  information).  Another  contact:  Volunteer — The 
National  Center,  1111  North  19th  Street,  Suite  500, 
Arlington,  VA  22209,  703-276-0542.  The  group  will 
refer  you  to  independent  volunteer  centers  in  your  area. 
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In  case  you  haven't 
noticed,  summer  is 
definitely  back.  That's 
why  the  makers  of 
Coppertone*  products 
want  to  remind  you  that 
while  the  sun  is  going  to 
last  all  summer,  your 
skin  has  to  last  a  life- 
time. So  slip  into  some- 
thing hot,  but  don't  forget 
the  Coppertone 
protection. 

•  Coppertone  Natural 
Tan  Accelerator  For  a 
glorious  tan  with  less 
time  in  the  sun. 

•  Coppertone  Lotion. 
SPF  6.  If  you  need  a 
little  more  protection 
but  still  want  a 
beautiful  tan. 

•  Coppertone  Sunscreen 
Lotion.  SPF  8.  Even 
more  protection  and 
that  great  Coppertone 
moisturizing  formula. 

•  Coppertone  Sunblock 
Lotion.  SPF  15.  Ultra 
protection  for  sun-sen- 
sitive skin  and  loaded 
with  moisturizers. 

•  Coppertone  Sunblock 
Lotion.  SPF  25.  Ultra 
Plus  protection  mois- 
turizes as  it  screens 
sensitive  skin  from 
the  sun. 

•  Coppertone  Sunblock 
Lotion.  SPF  30  +  .  All 
day  protection  and 
deep-conditioning 

moisture  tor  skin 
that's  highly  sun- 
sensitive.  Blocks 
96%  of  the 
sun's  dam- 
aging rays. 


SUNBLOCK  LOHON 

w4t\  \fl\MM*  I  ana  AiDt 


Coppertone 

The  tan  you  want. 

The  protection  you  need. 
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Lester  Lanin's  name  may  be 
unfamiliar  to  those  who  do  not  move 

in  society  circles,  yet  the  legendary 
bandleader  is  the  magic  ingredient  at 

the  parties  of  the  rich  and  famous 


Right:  "She  could 
have  danced  all 
night ..."  and 
Diana  invariably 
does,  but — 
these  photos  not- 
withstanding— 
ifs  rarely  with 
Charles.  Palace 
protocol  decrees 
that  royal 
couples  spend 
more  time 
partnering  their 
guests  than  each 
other.  Above: 
Lanin  has  kept  the 
jet  set  on  their  toes 
for  over  fifty  years 


one,  a  two  .  .  . 

With  a  sweep  of  his  baton,  he  has  the  world's  most 
celebrated  Beautiful  People  out  on  the  dance  floor.  In  a 
career  that  has  spanned  more  than  half  a  century,  Lester 
Lanin  has  entertained  European  royalty,  American 
presidents,  international  jet-setters  and  the  gorgeous 
glitterati.  "I've  played  for  seventy-Hve  percent  of  the 
wealth  in  this  country,"  says  the  Philadelphia-bom 
septuagenarian,  who's  always  so  heavily  booked  he 
hasn't  been  able  to  take  a  vacation  in  forty-five  years. 
In  fact,  mothers  who've  wanted  Lanin's  band  for  their 
daughters'  coming-out  balls  have  been  savvy  enough 
to  book  him  eighteen  years  in  advance — when  the 
future  debutantes  were  bom.  Not  surprisingly,  he's 
been  offered  small  fortunes  to  break  previous  en- 
gagements— offers  that  have  never  tempted  him.  He's 
too  honest,  and  anyway,  he  already  grosses  a  reported 
$5  million  a  year! 

Although  Lanin's  list  of  clients  is  impressive,  it  is 
British  royalty  who  hold  a  special  place  in  his  heart.  He 
provided  the  music  at  the  wedding  (continued) 
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"Someday  My  PrinceWill 

Come. ..."  Clockwise 

from  above:  When  it 

comes  to  royal 

entertainment,  lanin  is 

the  toast  of  the 

chompagne  set.  He 

first  met  Grace  Kelly 

when  she  was  a  gawky 

ten-year-old— -long 

before  she  became  a 

stunning  actress,  let 

alone  a  bona-fide 

princess,  fle's  friendly 

with  the  British  royals 

and  helped  Di  and 

Charles  celebrate  their 

wedding  and  the  birth 

of  Prince  William.  He 

was  the  life  of  the 

party  at  Prince 

Edward's  twenty-first 

and  the  Queen's 

sixtieth  birthdays.  As 

for  Fergie  and  Andrew, 

Lanin  feels  their 

signature  tunc  should 

be  "People  Will  Say 

We're  in  Love" 
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(continued)  receptions  of 
Charles  and  Di  and  Andrew  and 
Fergie,  and  he  did  the  same  for 
Piince  Edward's  twenty- first 
and  the  Queen's  sixtieth  birth- 
days. For  Charles  and  Diana's 
reception  he  composed  a  waltz, 
"My  Lady  Love."  The  bride 
and  groom  didn  't  get  to  dance  to 
it  on  that  occasion,  however, 
because  following  British  tradi- 
tion, the  newly  weds  had  left  for 
their  honeymoon  before  the 
dancing  began. 

Lanin  is  such  a  favorite  of 
Di's  that  he  also  played  at  the 
party  celebrating  the  birth  of 
her  first  son.  Prince  William. 
"The  British  royal  family  are 
lovely  people,"  he  says,  insist- 
ing they're  not  the  least  bit 
snobbish.  "When  you're  with 
them,  they  have  such  a  knack 
for  putting  you  at  ease,  you 
might  think  you're  going  out  to 
have  a  hot  dog  together." 

Diana  in  particular,  says 
Lanin,  "is  a  ball  of  fire.  She 
dances  all  night  and  loves  spir- 
ited music.  She  could  go  to 
Hollywood,  she's 
got  so  much  person- 
ality. And  she  is  so 
beautiful  in  person  that  she  makes 
her  pictures  look  ugly." 

The  kind  of  music  Diana  enjoys 
dancing  to  might  surpnse  some  peo- 
ple. The  Princess,  who  loves  to 
boogie  to  the  beat  of  Billy  Joel  and 
Bruce  Springsteen,  also  likes  sway- 
ing to  the  strains  of  Big  Band  favorites  like  "In 
the  Mood"  and  "Just  in  Time."  "And  Charles 
is  no  slouch,  either.  He  likes  a  little  rock,  a  little 
Latin."  admits  Lanin. 

When  it  comes  to  personal  styles.  Charles 
and  Di  are  very  different  from  Andrew  and 
Fergie  in  the  way  they  behave  with  each  other. 
Lanin  obsenes.  "It's  obvious  Prince  Andrew 
and  his  wife  are  head  over  heels  in  love."  he 
says.  "It's  written  all  over  their  faces  when 
they  look  at  each  other.  And  they  hug  and 
touch  constantly.  You  can  see  they're\er>' 
good  friends:  they  laugh  a  lot  together. 

"Prince  Charies  and  Diana,  however,  are 
more  formal  with  each  other  in  public;  they 
touch  less,  and  the>-  don't  look  at  each  other  in 
the  way  that  Andrew  and  Fergie  do.  But  no 
matter  who  Diana  is  on  the  dance  floor  w  ith. 


Charles  makes 
a  point  of  know- 
ing about  it.  He 
keeps  an    eye 
out.    He  loves 
her.  and  men 
are  jealous  about  those  things,"   says  Lanin. 
Other  European  blue  bloods  who  have  kept 
Lanin  busy  over  the  years  include  the  royal  family 
of  Monaco.  He  played  in  front  of  Grace  Kelly 
before  she  found  her  Prince ,  and  she  sent  for  Lanin 
when  she  held  a  part>  at  the  Waldorf,  in  New 
York,  to  celebrate  her  engagement — a  bash  that 
rivaled  Di  and  Charles's  wedding  in  the  number  of 
headlines  it  produced  around  the  worid.  "The 
place  was  packed  with  stars,"  recalls  Lanin. 
"Gary  Cooper,  Frank  Sinatra — they  were  all 
there.  Grace  was  one  beautiful  woman." 
If  such  a  thing  as  royalt>-  existed  in  this 


cnuntr),  the  kcnncd\.s  would 
surely  have  worn  the  crowns. 
Recalling  JFK.  Lanin  says  the 
president  was  an  awkward  danc- 
er but  an  earnest  party  goer.  "Be- 
cause of  his  bad  back,  he  danced 
stiffly  and  sort  of  walked  around 
the  dance  floor  like  a  little  boy  in 
dancing  school.  But  he  loved 
music,  and  he  had  fun.  He  was 
always  coming  up  behind  the  band,  where  he 
would  yell.  'Go  faster.  Lester,  go.  go!' 

"JFK's  favorite  music  was  show  tunes.  He 
loved  Oklahoma!,  South  Pacific  and,  yes,  even 
Camelot.  although  in  those  days  when  we 
played  it  for  him.  we  didn't  know  his  time  in 
office  would  be  called  the  Camelot  years." 

Jack  and  Jacqueline  Kennedy  were  a  fantas- 
tic couple,  says  ' 
Lanin.  "All  the 
men  flocked 
to  her.  and  the 
women  flocked 
to  him."  Was 
Lanin  surprised 
when  it  was  re- 
vealed after  the 
(  c a n I i n ued ) 
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"Hail  to  the  Chief...." 

Clockwise  from  above: 

Lanin  has  been  a 

favorite  at  the  White 

House  since  Truman's 

presidency.  He  played 

for  fhe  Kennedys 

two  days  before  JFK's 

assassination.  The 

Reogans  know  how 

to  enjoy  themseh^es  at 

a  party,  says  Lanin, 

but  they  don't  spend 

a  lot  of  time  dancing. 

Nixon,  on  the  other 

hand,  liked  to  dance — 

and  he  also  liked  to 

play  the  piano 

with  Lanin's  bond 


(continued)  President's 
death  that  he'd  been  a 
womanizer?  Ever  dis- 
J^  creet,  Lanin  replied,  "1 
wasn't  surprised  that 
women  liked  him.  It  was 
obvious  they  did;  you 
Li/lr  could  see  it  at  parties." 
iFK  was  also  popular 
with  the  band  members, 
who  admired  him  for  his 
thoughtfulness  and  gen- 
erosity. "One  time  he  wanted 
us  to  play  at  the  White  House, 
but  the  date  conflicted  with  a 
previous  engagement  we  had  at 
a  junior  prom  at  Princeton," 
Lanin  says.  "Since  it  was  the 
Resident,  I  asked  if  he  wanted 
us  to  cancel  Princeton.  He  re- 
plied no,  don't  cancel.  He  said 
he  could  remember  what  it  was 
like  to  be  young,  and  that  the 
White  House  would  use  a  sub- 
stitute orchestra." 

Lanin  played  for  the  Kenne- 
dys just  two  days  before  JFK 
was  assassinated.  "The  last 
memory  I  have  of  President 
Kennedy  is  watching  him  dance  at  that  White 
House  dinner,"  he  recalls.  "It  was  about  five 
in  the  morning,  and  there  were  only  two 
couples  left  on  the  floor.  Jackie  was  dancing 
with  Franklin  Roosevelt,  Jr.,  and  President 
Kennedy  was  partnering  Roosevelt's  wife.  It's 
the  last  image  I  have  of  him.  I  just  couldn't 
believe  that  a  man  who  was  always  so  full  of 
life  was  suddenly  dead. 

"Mrs.  Kennedy  went  into 
a  depression  after  her  hus- 
band was  assassinated." 
Lanin  continues.  "It  lasted 
for  months,  and  her  sister. 
Lee  Radziwill,  tried  to  help 
her  through  it.  I  remember 
sometime  after  JFK's  death. 
Mrs.  Radziwill  wanted  to 
have  a  party  to  cheer  up  Mrs. 
Kennedy."  When  that  party 
was  finally  held,  Lanin  was 
there  with  his  band.  ""It  was 
after  that  night  that  Mrs.  Ken- 
nedy began  to  get  on  with  her 
life  again."  he  says. 

Lanin  has  long  been  a  fa- 
miliar face  at  the  White 
House — he  u  as  there  for  nine 
of  the  last  ten  presidential  in- 
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augurals.  Only  the  Carters  didn't  tap  their  feet 
to  Lanin's  music. 

And  two  of  the  presidents  Lanin  played 
for — ^Truman  and  Nixon — weren't  content  to 
just  listen  to  Lanin's  band,  they  played  with  it. 
Both  chief  executives  liked  to  tickle  the  ivories. 
"President  Nixon's  favorite  tune  was  'Blue 
Moon,'  "  Lanin  recalls.  Could  either  of  the 
Presidents  play  piano  well  enough  to  have  been 
included  in  the  Lester  Lanin  band?  "'No," 
Lanin  says,  chuckling.  "They  were  both  cute 
when  they  played,  but  they  weren't  that  good. 
Nixon  could  play  melody  with  his  right  hand 
and  a  little  rhythm  with  his  left,  but  I  wouldn't 
have  hired  either  of  them. ' ' 

While  President  Johnson  never  wanted  to 
play  with  the  band,  "he  sure  could  dance," 
says  Lanin.  "He  never  stopped.  No  matter  the 
number — slow  fox-trot,  rumbas,  sambas,  you 
name  it — he  loved  to  be  out  on  the  floor." 

Ronald  and  Nancy  Reagan,  on  the  other 
hand,  don't  spend  a  lot  of  time  dancing. 
"They're  out  on  the  floor  for  only  about  thirty 
seconds."  says  Lanin.  "But  when  they  do 
dance ,  they  look  at  each  other  as  if  they '  re  newly 
in  love  and  can't  wait  to  get  married.  They  are  a 
verv'  loving  couple;  they 
^•"■^  hold  hands  all  the  time." 

mm  When  he  isn't  playing  for 

••  "a  gala  event  or  a  bash  worth 

mentioning  in  the  gossip  col- 
umns on  either  side  of  the 
Atlantic.  Lanin  loves  to 
dance.  If  the  bandleader — 
who  was  once  married  to  a 
former  Miss  Texas — were  to 
take  time  off  from  leading  the 
band  to  partner  someone  on 
the  dance  floor,  whom  would 
he  choose?  Without  missing 
a  beat,  he  replies,  "No  doubt 
about  it.  if  I  could.  Queen 
Elizabeth."  And  what  would 
they  dance  to?  "Well,  my 
favorite  music  is  Cole  Porter 
or  Gershwin."  H 
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B^n  the  smallest 
party  dese 


^E  KNOW  The  parakeet's 
birthday  isn't  tops  on  your  list 
when  your  S-year-old  begs, 
ise,  just  this  once"  and  you  give 
he  solution  is  simple: 

A  cupcake. 
;  smallest  cake  of  all.        'K^ 
il  for  birthdays  or  any  occasion, 
de  with  pure  C&H  Sugar  from 
vaii.  The  perfect  ingredient 
any  cake. 

No  matter  who  the  birthday 
is.         ^"^ 


PEETY'S  BIRTHDAY  CUPCAKES 

1  cup  (2  sticks)  butter  or  margarine, 

melt  then  cool  to  room  temperature 
I  cup  packed  C&H  Light  Brown  Sugar 
1  cup  C&H  Granulated  Sugar 
4  eggs,  beaten 

1  Vi  teaspoons  vanilla  extract 

2  cups  all-purpose  flour  ^b^ 
Vi  teaspoon  salt  ^^^ 
Vi  cup  mini  chocolate  chips. 

Preheat  oven  to  350°E  Line  cupcake  pan 
with  paper  baking  cups.  In  a  large  mixing 
bowl  cream  butter  and  sugars.  Add  beaten 


eggs  one  at  a  time.  Beat  well 
after  each.  Add  vanilla.  In  a  small 

bowl  stir  salt  into  flour,  gradually 
V^^   add  to  creamed  mixture. 
^^   Blend  thoroughly.  Stir  in  the 
chocolate  chips.  Fill  baking  cups.  Bake  for 
20-25  minutes.  Cool  completely  before 
m^      frosting.  Makes  12  cupcakes. 

Frosting:  In  a  mixing  bowl,  cream  to- 
gether Vz  cup  (1  stick)  softened  butter  or 
margarine  and  Wz  cups  C6^H  Powdered 
Sugar.  Beat  in  another  Wz  cups  C&H 
Powdered  Sugar,  a  pinch  of  salt,  1  tsp.  vanilla, 
and  up  to  Va  cup  milk.  Beat  until  smooth. 
For  more  recipes  send         ^^m^^^ 
a  self-addressed  stamped 
envelope  to:  C&H  Birthday 
Recipes,  RO.  Box  4126, 
Concord,  California  94520. 
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SURGEON  GENERAL'SWARNING:  Quitting  Smoking 
Now  Greatly  Reduces  Serious  Risks  to  Your  Health. 
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|y  you  can . 
sunburn. 
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((c^un*ot^     ^   baby 
^  baby         sunblock 
sunblock 
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So  be  prepared  with  new 
lOHNSON'S  Baby  Sunblock.  Its 
waterproof  SPF  15  formula  pro- 
/ides  gentle,  effective  protection 
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from  the  sun's  harmful  rays.  And  it's 

the  only  sunblock  with  that  familiar 
JOHNSON'S  Baby  Lotion  scent. 
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New!  JOHNSON'S  Baby  Sunblock. 


m  DENTISTRY 

continued 

from  a  trade  to  a  profession,"  says  Har- 
ald  Loe,  D.D.S.,  director  of  the  Nation- 
al Institute  of  Dental  Research  (NIDR), 
in  Bethesda,  Maryland.  "Today's  dentist 
is  a  physician  of  the  mouth." 

But  because  dentists  are  not  usually 
affiliated  with  hospitals,  as  doctors  are, 
they  sometimes  have  less  access  to  new 
information,  and  the  smaller  ad- 
vances— ones  that  cost  less  money  and 
require  less  trainmg — are  likely  to  be 
put  into  use  sooner  than  the  big  break- 
throughs. "Those  take  a  lot  of  money, 
and  it  may  take  a  new  generation  of 
dentists  with  different  training  to  make 
use  of  such  achievements,"  says  Richard 
Webber,  D.D.S.,  chief  of  the  NIDR's  di- 
agnostic systems  branch. 

So,  as  in  all  branches  of  medicine,  it 
is  wise  for  the  patient  to  be  as  aware 
as  she  can  of  what's  new,  to  know 
enough  to  ask  the  right  questions  and 
to  be  assertive  enough  to  seek  a  second 
opinion  if  the  first  one  doesn't  satisfy 
her.  Following  is  a  guide  to  the  newest 
treatments  available  and  a  preview  of 
those  to  come. 

Making  basic  care  better 

Dental  patients  who  fear  the  drill  no 
longer  need  despair.  Caridex,  a  liquid 


solution  that  is  flushed  into  the  de- 
cayed area,  softens  the  decay  so  it  can 
be  scraped  out.  Minor  drilling  may 
still  be  needed,  but  the  amount  of  an- 
esthesia and  discomfort  will  be  sub- 
stantially reduced,  says  the  American 
Dental  Association.  And  if  the  cavity 
is  small  and  easy  to  reach,  there  may 
be  no  drilling  at  all. 

For  those  who  dread  unpleasant 
shots  of  local  anesthesia,  intraligamental 
injections  can  now  make  the  procedure 
virtually  pain-free.  A  short,  ultraslim 
needle  is  inserted  down  either  side  of 
the  tooth,  directly  to  the  nerve.  The 
procedure  also  enables  the  patient  to 
avoid  the  facial  numbing  that  accom- 
panies local  anesthesia. 

Lasers  are  beginning  to  be  used  to 
achieve  greater  precision  in  root  canal 
procedures.  Leo  Miserendino,  D.D.S., 
an  endodontist  (root  canal  specialist) 
in  Lake  County,  Illinois,  believes  he  is 
the  first  dentist  in  this  country  to  use 
the  laser  in  this  kind  of  surgery,  and 
he  says  that  the  technique  will  eventu- 
ally be  used  widely  here,  as  it  is  in 
France,  to  remove  decay. 

New  treatments  being  researched:  an 
antidecay  vaccine,  given  orally  or  by  injec- 
tion, that  would  prevent  bacteria  from 
causing  tooth  decay;  replacement  therapy, 
a  procedure  that  would  permanently 
eliminate  decay-causing  bacteria  by  re- 


placing it  with  bacteria  that  is 
harmful:  a  high-calcium  mouthwash  tl 
could  repair  early  tooth  decay  befon 
full-blown  cavity  develops;  and  a  fluor 
pellet,  cemented  onto  a  tooth  or  placed 
a  holder  inside  the  mouth,  that  woi 
provide  eflfort-free  mouth  care  by  stea 
ly  releasing  fluoride. 

Gum  disease:  the  real  enemy 

Since  the  incidence  of  tooth  decay  Y 
been  substantially  reduced  by  the  i 
of  fluoride  and  preventive  sealan 
periodontal  disease — the  infection 
gum  tissue  that  exposes  bone  in  t 
jaw  to  infection  and  can  lead  to  t 
eventual  loss  of  teeth — has  become  t 
major  threat  to  a  healthy  mouth. 

Periodontal  disease  is  responsil 
for  70  percent  of  all  adult  tooth  Ic 
after  age  eighteen.  And  juvenile  pe 
odontal  disease,  although  it  is  ve 
rare,  occurring  in  less  than  1  perce 
of  children,  can  be  devastating.  If  1( 
untreated,  sufferers  can  lose  all  th( 
teeth. 

The  standard  treatments  for  gi; 
disease  include  removal  of  plaque  a: 
tartar  from  the  teeth,  and  smoothi; 
the  tooth  surface  to  deter  plaque  fc 
mation.  In  more  serious  cases,  t 
periodontist  may  remove  diseased  t: 
sue  or  contour  tooth-supporting  bo; 
in  the  jaw. 
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,   JM  Dental  Association  recommends 
changir^y^yr  toothbrush  every  3-4  months. 


Angled  white  outer 
bristles  flex  and  straighten 
as  you  brush,  to  reach 
stubborn  plaque  between 
teeth  and  around  gums. 


Straight  blue  inner  bristles 
sweep  tooth  surfaces 
gently,  thoroughly. 


GIVE  SOMETHING  TASTEFUL 
THIS  FATHER'S  DAY.  WITH  BEST  FOODS. 


IRRESISTIBLE  CHICKEN 


It's  easy!  Best  Foods®  Real 
Mayonnaise  seals  in  the 
natural  juices  for  irresistibly 
moist  and  tender  chicken. 

1  chicken  (2'/;-3'/;  lbs.), 

cut  in  parts 
Vi  cup  Best  Foods  Real 

Mayonnaise 
1  '4  cups  Italian-seasoned 
t5read  crumbs 


Brush  chicken  on  all  sides  with  Best  Foods 
Real  Mayonnaise. 

Place  bread  crumbs  in  large  plastic  food  bag. 
Add  chicken  one  piece  at  a  time;  shake  to 
coat  well.  Place  on  rack  in  broiler  pan. 

Bake  in  425°F.  oven  about  40  minutes  or 
until  golden  brown  and  tender.  Makes 
4  servings. 


For  The  Best  Of  Times,  Bring 


ig  Out  T 


he  Best, 


'Tm  all  right,  darling," 
my  mother  said 
apologetically.  But 
already  her  frail  little 
smile  was  fading.  "My 
God,  I  miss  Jean  Blake." 


habit  from  the  ones  you  cried  out  of  need. 

It  was  not  yet  nine  o'clock.  I  could  tell  that 
my  mother  had  left  her  own  home  in  a  hurry. 
Her  hair,  uncombed,  was  bunched  under  a  scarf. 
During  my  growing-up  years  and  even  as  an 
adult,  I'd  rarely  seen  my  mother  sad,  and  with  a 
daughter's  sheltered  knowledge  of  such  things, 
thought  of  her  as  a  uniquely  brave  and  satisfied 
woman.  At  fifty-eight  she  was  still  handsome, 
blond,  upright. 

Still,  it  was  not  that  she  had  no  reason  to  cry. 
My  father  had  recently  begun  a  grumbling  re- 
tirement. My  brother's  young  wife  had  just 
learned  that  she  was  unable  to  bear  children, 
and  Sam's  leaving  me  for  someone  else  was  yet 
another  story.  As  if  the  litany  of  family  turbu- 
lence wasn't  bad  enough,  her  old  friend  and 
neighbor  Jean  Blake  had  died  of  cancer. 

For  a  long  time,  we  said  nothing  more.  She  aban- 
doned herself  to  the  mission  of  crying.  Then,  when  my 
phone  rang,  she  stopped  abruptly  and  said,  "Don't 
answer.  It's  your  father.  I  can  tell  by  the  ring." 
"Does  all  this  have  to  do  with  him?" 
Tears  ran  unchecked  down  her  cheeks.  "It's  just  that 
all  my  life  people  have  been  able  to  track  me  down." 
"Want  some  tea?"  I  asked  softly. 
She  sat  up.  "I'm  making  you  late  for  work,  darling." 
"I  guess  I'd  better  call." 

When  I  got  off  the  phone,  my  mother  was  pouring 
herself  a  cup  of  tea  in  the  kitchen.  She'd  combed  her 
hair  and  put  on  lipstick.  "I'm  all  right,  darling,"  she 
said  apologetically.  But  already  her  frail  little  smile 
was  fading.  "My  God,  I  miss  Jean  Blake,"  she  said. 

In  a  quiet  sort  of  way  Jean  Blake  seemed  a  little 
notorious,  at  least  by  Raleigh,  North  Carolina, 
standards.  Her  daughters  rode  the  school  bus  in 
the  morning  like  I  did,  and  there  stood  Jean  on 
the  front  porch  waving  to  them  gaily,  wearing  her 
Chinese  silk  bathrobe,  red  with  a  green  dragon  em- 
broidered on  the  back,  usually  wearing  her  prescrip- 
tion sunglasses  because  she  could  never  find  her  regu- 
lar glasses.  They  were  always  crumpled  under  a  sofa 
cushion  where  she'd  last  curled  up  to  read.  It  was  all 
she  did  the  whole  day  long:  read  and  smoke  Camel 
cigarettes,  curled  up  in  her  Chinese  bathrobe.  No  cof- 
fee klatch  for  her.  Some  neighbors  said  she  was  shy  or 
snobbish.  Her  worst  detractors  called  her  an  egghead, 
but  the  same  was  said  of  Adlai  Stevenson.  I  remember 
thinking  of  her  as  being  distinct  and  queenly  and, 
because  of  her  red  robe  and  dark  glasses,  maybe  a  spy. 
I  used  to  think  that  it  was  Jean  Blake's  flair  that 
first  attracted  and  enthralled  my  mother,  but  mostly  I 
think  it  was  her  fierce  hermitage,  her  self-imposed 


exile  from  expectations  that 
my  mother  loved. 

My  mother  was  a  joiner  by 
nature,  counted  upon  as  a  sta- 
ple of  community  effort.  The 
first  time  they  met,  my  moth- 
er was  calling  on  Jean  Blake 
to  ask  for  a  contribution  to 
some  cause.  The  door  opened 
slowly,  and  Jean  Blake  peered 
out,  wearing  her  kimono,  of 
course,  a  book  pressed  to  her 
chest.  Her  expression  was 
deadly  blank,  but  tears  streamed  down  her  face. 

"Oh  dear,"  my  mother  said.  "I'm  afraid  that  I've 
come  at  a  bad  time." 

"Not  at  all,"  Jean  Blake  said.  "Come  on  in.  I'll  make 
tea."  She  even  grabbed  my  mother's  hand,  surprisingly 
eager  for  company.  "It's  that  damned  Madame  Bovary. 
Just  why  she  couldn't  be  happy  with  her  husband  and 
let  well  enough  alone,  I'll  never  know." 

"Madame  who?"  my  mother  said. 

They  drank  tea  out  of  two  Pyrex  measuring  cups 
because  that  was  all  Jean  Blake  had  clean. 

That  evening  at  supper,  her  face  aglow,  my  mother 
told  us  that  mostly  they'd  discussed  Madame  Bovary. 

"I  didn't  know  you'd  ever  read  Madame  Bovary"  my 
father  said. 

"I  haven't.  But  I'm  certainly  going  to  now." 

It  seemed  that  the  longer  their  friendship  developed, 
the  looser  my  mother  became.  She  shook  free  from 
some  of  her  volunteer  work.  She  wore  shorts  despite 
her  remorse  over  her  varicose  veins.  She  sat  in  a  lawn 
chair  in  her  bathing  suit  and  did  watercolors. 

I  felt  that  something  slightly  magical  had  happened 
to  my  mother  since  Jean  Blake  had  entered  her  life — 
something  risky  and  enlivening.  She  stood  out  from 
the  other  mothers  as  if  spotlighted. 

"What  on  earth  do  you  two  talk  about  for  so  long?" 
my  father  asked  after  one  of  Mother  and  Jean's  long 
phone  conversations. 

"The  truth,"  my  mother  replied  with  an  imperious 
gladness  that  delighted  me  in  a  way  I  didn't  fully 
comprehend. 

"It  takes  that  long  to  tell  the  truth?" 

"If  you  tell  all  of  it,"  my  mother  said. 

My  father  laughed  at  her.  He  was  a  mathematician, 
a  college  professor  nine  years  her  senior,  and  I  suppose 
he  thought  he  had  her  number. 

"But  what  IS  the  truth?"  he'd  say.  "Tell  all." 

"About  what?" 

"Oh,  any  old  thing." 

"And  bore  you  to  death?" 

So  I  came  to  understand,  as  my  mother  eschewed 
discussion  with  my  father,  that  truth  had  a  quantita- 
tive aspect  to  it,  a  cumulative  effect  that  my  mother 
was  willing  to  share  with  Jean  Blake  but  not  my 
father.  This  troubled  me.  There  was  more  than  a  hint 
of  betrayal  in  it. 

I  began  to  know  that  my  father  didn't  care  much  for 
Jean  Blake.  Up  until  now  he'd  considered  her  a  diver- 
sion in  my  mother's  life.  He'd  trivialized  her.  But  after 
their  phone  conversations  about  truth  began,  the 
smallest  allusion  to  her,  and  my  father  bristled  and 
fended  off  her  influence  with  a  disparaging  remark. 
He  was  as  jealous  of  Jean  Blake  as  if  she  were  a  man.  I 
think  he  probably  wished  she  were  (continued) 
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'After  the  baby,  illii[Aiiod  was  heavy-duty 
Fortunately  so  was  my  Stayf reeTL-^^ — i 


I la\ iii^ a l)al)v sure rlian^od my  l)0(l\.  It  c\c\\ iIuhi^chI  I  ^ 
mv  period.  For  tlio  lica\  ior.  But  it  didul  ohan^c  my  mind  about  \  ^ 
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NOW  is  Lowest 
Softftick 

2mg. 


MOW  lg  LOWEST 

By  U.S. Gov't. tasting  method. 


ALL  BRAND  STYLES  ABOVE  ARE  100mm. 
NOW.  THE  LOWEST  OF  ALL  BRANDS. 

Competitive  tar  levels  reflect  either  the  Jan.  '85  FTC  Report  or  FTC  method. 

2  mg.  "tari'  0.2  mg.  nicotine  av.  per  cigarette  by  FTC  method. 
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SURGEON  GENERAL'S  WARNING-.  Quitting  Smoking 
Now  Greatly  Reduces  Serious  Risks  to  Your  Health. 


■  MOTHER'S  CONFESSION 

continued 
a  man.  He  seemed  to  be  boxing  at  shadows. 

^  n  Ingmar  Bergman  film  came  to  town,  very 

/  %  hush  and  explicit.  There  was  a  to-do  outsid 

r — %  theater  one  night,  some  people  picketing  the 
-A^  j_  ie  because  of  male  nudity. 

My  mother  and  Jean  Blake  devised  the  plan  that 
would  go  to  the  movie  wearing  paper-bag  masks.  I  suji 
it  was  a  whimsical  kind  of  statement,  poking  fun  at  e^ 
body's  pretense.  They  giggled  all  afternoon  together, 
ting  and  pasting  on  the  kitchen  floor. 

My  father  seemed  amused,  watching  them  work 
mother  even  cajoled  him  into  agreeing  to  join  them  a 
movies.  Then,  when  he  saw  the  masks,  he  refused.  Tl 
made  caricatures  out  of  him  and  Leonard,  Jean's  husb 

He  walked  down  the  hall  to  his  study  and  quietly  cl 
the  door.  "Don't  act  so  old!"  my  mother  cried  heartl 
after  him.  But  that  wasn't  the  issue,  and  she  knew  it 
slunk  into  their  bedroom  as  if  scolded  and  threw  he 
across  the  bed.  He  had  no  such  friend  as  Jean  Blake,  a 
he  had,  my  mother  couldn't  have  stood  it. 

Then,  in  the  middle  of  one  night.  I  remember  wakir 
the  sound  of  somebody  crying  coming  from  the  foy 
heard  my  father  say  calmly:  "Best  to  go  on  home  now.r 

I  slid  from  my  bed  and  hurried  into  the  hallway  to| 
down  through  the  stairwell.  Below  me  Jean  Blake, 
ing  her  red  kimono,  was  crumpled  against  my  mo 
sobbing.  My  father,  with  an  air  of  stern  formality,  s| 
apart  from  them,  his  hand  on  the  doorknob. 

I  couldn't  guess  what  had  happened.  If  tragedy  ha^ 
fallen  Leonard  or  one  of  their  daughters — say,  a  fatal 
mobile  accident — I  couldn't  imagine  that  my  father] 
matter  how  much  he  disliked  her,  would  send  Jean  B 
back  into  the  night.  But  why  had  my  father  invo 
himself  at  all?  They  seemed,  my  mother  and  Jean  Bl. 
weak  and  muddled  in  spite  of  all  their  truths. 

"Do  you  want  to  use  the  phone?  Do  you  have  your  ke; 
my  father  asked  with  a  spurning  edge  in  his  voice. 

The  next  morning,  when  our  breakfast  routine  procee 
normally,  I  actually  sensed  more  lightheartedness  betw 
my  parents  than  I  had  in  months.  Any  distance  betw 
them  felt  cleansed  and  airy.  I  watched  my  mother  cheei 
ly  spooning  pancake  batter  onto  the  griddle.  She  flippec 
the  radio  by  the  kitchen  window,  snapping  her  finger 
The  Early  Bird  Show,  featuring  the  Big  Band  sounds  fi 
Woody's  Uptown  Elbow  Room.  I  could  hear  my  father  si 
ing  robustly  in  the  shower.  It  was  life  extraordinaire 
to  question  it  would  have  made  me  feel  foolish  and  grit 

Summer  vacation  began  soon  after,  and  Jean  Blake 
her  daughters  went  away  to  visit  Leonard's  relatives 
Vermont.  She  wrote  my  mother  only  one  letter. 

After  I  was  in  bed,  I  heard  my  parents  talking.  "I  gc 
letter  from  Jean  today,"  Mother  reported  to  my  father. 

"Oh?  Is  everything  all  right?" 

There  was  a  long  pause.  "No,"  my  mother  said  fina 
"And  nothing  will  ever  be  right  again,  thank  you." 

"Very  well,"  my  father  said  quietly,  "but  we'll  all  1 
through  it." 

The  next  morning,  tentative,  I  asked  my  mother  if  J( 
Blake  had  contracted  some  incurable  disease. 

"Why  on  earth  would  you  think  such  a  thing?"  Mot! 
said,  bristling.  "Honestly,  Josie!  I  had  a  letter  from  h 
and  everything's  quite  all  right." 

I  wanted  then  so  much  to  say:  "But  nothing  will  ever 
really  quite  all  right  again,  thank  you."  Just  to  torm* 
her  a  bit  with  my  half-baked  knowledge. 

In  September,  my  mother  and     (continued  on  page  It 
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Grantedyc«jrn3ytHpPiIlfi  liioie  for 
1  Jenn-Air.  but  ahhhhhh,what  a  difference. 


There  is  simply  no  denying  the  fact 
that  just  about  everything  tastes  better  when 
it's  grilled. 

And  with  our  famed  Jenn-Air  grill- 
range  you  can  grill  indoors  365  days  a  year. 
No  matter  what  the  weather 

Just  think  of  the  mouthwatering 
possibilities.  Salmon  steaks.  Barbeque  chicken. 
Steaks.  Hamburgers.  Ribs.  Mmmmmmm. 

And  the  real  beauty  is,  with Jenn-Air's 
downdraft  ventilation  system,  smoke 
and  cooking  odors  are  vented  to  the  outside. 
You  won't  even  need  an  overhead  hood. 

The  Jenn-Air  grill-range  also  offers  a 
versatile  convertible  cooktop  with  your 
choice  of  cooking  accessories.  Plus  our  unique 
Selective-Use™  oven  that  lets  you  switch  from 


radiant  to  much-faster  convection  cooking 
with  the  fHp  of  a  switch. 

True,  a  Jenn-Air  costs  a  bit  more  than 
your  standard  four  bumers  and  an  oven.  But 
ahhhh,  what  a  delicious      t  a  • 

difference.     nDH^Jenn-Alr 

To  find  out  more  see  the  YeWow  Pages  for  the]am-Air  dealer  nearest  you.  O  write 
Jenn-Air  Ca.  3035  Shadeland  Ave .  Indianapolis.  IN  46226.  ©  1988]aw-.\ir  Co 


EBeNude? 


These  luxurious  slieeLs  and  pillo\vc:Lses  are  st\1ed  in  tiie  finest  qualin- 180  thread  count  percale.  A  no-iron  hlend  of 
50%  Kodel  pohester  and  50%  combed  cotton,  FulK  coordinated  with  beiispreads.  pillowshams.  comforter,  bedruffles, 
decorative  pillow?,  draperies  and  towels.  For  infomiation  please  call  1-800-537-0115. 
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You  Musi  Have  Discovered  We  Feel  Of  Springmaid. 
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OPEri  UP  YOUR  OWN  BAKE  SHOP 


^^/ 


Introducing 
betty  crocker'  bake  shof 
brownie  &  muffin  mixes. 

Betty  Crocker  is  giving  your  local  bake 
a  run  for  its  money  Our  new  brownies 
are  loaded  with  chunks  of  rich  chocola 
and  real  walnuts,  creamy  caramel  and 
cnjnchy  pecans. 

The  muffins  are  bursting  with  plum 
blueberries  and  tangy  apples,  topped 
with  a  delicate  pecan  streusel. 

New  Betty  Crocker  Bake  Shop.  Fi\ 
bakery  treats  as  near  as  your  cupboarc 
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VRAVELIALK 


The  stately  mansions  o. 
the  Place  des  Vosges,  at 
the  center  of  the  Morals 


Pari 

attest 

newcomer 

■^  about  the  history  of 
Paris.  And  be  sure  to 
check  what  special  exhi- 
bitions are  being  pre- 
sented at  the  Hotel  Sully 
(62  rue  Saint-Antoine), 
the  1625  Renaissance- 
style  home  of  Henri  IV's 
minister  of  finance,  Due 
de  Sully. 

For  accommodations, 
consider  the  Hotel  du 
Grand  Turenne  (6  rue  de  Turenne),  just  off  Place  du 
Marche  Sainte-Catherine.  This  Louis  XlV-ero  hotel 
has  a  grand  sitting  room  off  the  lobby  that  would 
rival  any  nobleman's.  For  one  of  the  toniest 
addresses,  try  the  upscale  Hotel  de  la  Place  des 
Vosges  (12  rue  de  Braque). 

The  Marais  is  also  full  of  intimate  cafes  and 
cozy  restaurants.  Romantics  in  particular  will  fall 
in  love  With  La  Cloche-Perse  (27  rue  du  Roi  de 
Sicile),  With  Its  tiled  floors,  beamed  ceilings, 
fieldstone  walls  and  lace  curtains. 

For  Eastern  European  Jewish  cuisine,  the  much- 
heralded  Goldenberg  (7  rue  des  Rosiers)  is  the 
place.  This  is  probably  the  best-known 
restaurant  in  the  Marais.  Its  blinis  are  indeed 
heavenly.  If  you  go  for  dinner,  you'll  find  that  the 
strolling  violinists  add  special  spice  to  the 
pastrami  and  pickles. 

For  more  information,  contact  the  French  Gov- 
ernment Tourist  Office,  610  Fifth  Avenue,  New 
York,  NY  10020;  212-757-1 125.— Katy  Koontz 

fv\P   ^'Vyi/^^irt  fVyi^ JpIP')/*  ^^^  "•""♦'O"  ■* o"  ^oo fomilior:  The  bellman  who's 
VtfJv^  dllL'Ci't  1/   l^lOpl/y^l^Cr    your  three  bags  to  your  room  smiles  nervously,  woi 

tips  on  tipping 

(The  following  rotes  ore  based  on  information  from  the  New  York's  Hotel  Inter-Continental, the  New 
York  Hilton  and  Towers  and  the  Grand  Hyatt.)  For  the  bellman,  $1  a  bag;  the  doorman,  SO  cents  to  $1;  the 
maid,  $1  a  day,  given  at  the  end  of  the  stay;  the  waiter,  IS  percent  of  the  bill;  the  captain,  3  to  5  percent 
(give  to  captain  personally  after  the  meal  or  write  amount  in  correct  space  on  credit  card  bill);  room  service, 
15  percent  of  the  bill,  given  after  each  request;  the  bartender,  50  cents  to  $1  per  drink. 

Most  travelers  in  Europe  tip  in  amounts  smaller  than  1 5  percent,  soys  Donna  Simmons,  spokesperson  for 
Hyatt  International.  This  practice  is  due,  Simmons  soys,  to  the  belief  that  a  few  dollars  adequately  shows 
your  appreciation  and  that  many  European  restaurants  include  the  gratuity  in  the  bill. 

You  tip  much  the  same  way  in  Hong  Kong,  but  in  other  parts  of  Asia,  such  as  Singapore,  Japan  and  the 
People's  Republic  of  China,  hotel  and  restaurant  workers  don't  expect  a  gratuity.  Regardless  of  where  you 
are,  if  you  don't  know  if  and  how  much  you  should  give,  ask  hotel  or  restaurant  management. -Jeff  Bliss 


~"  f  you  walked  through  this  area  in  Pans 
even  five  years  ago,  you  wouldn't  recognize 
it  today.  One  of  the  oldest  quarters  of 
Paris — the  Right  Bonk  neighborhood 
known  as  the  Marais — was  a  bit  run-down 
back  then,  but  it's  now  one  of  the  City  of 
Light's  most  trendy.  Here,  young  intellectu- 
als, artists  and  the  well-moneyed  live  amid 
_  the  old-world  charm  of  thirteenth-century 

eets  and  sixteenth-century  townhouses. 

Bordered  by  the  Pompidou  Center,  the  Seine, 

d  the  place  de  la  Bastille,  Le  Morals  literally 
inslates      as      "the 
irsh."  In  fact,  that's 
actly  what  the  orea 
:s  until  it  was  drained 

tne  Middle  Ages. 

Despite  its  soggy  ori- 
is,  it  soon  became  the 
art  of  Paris's  Jewish 
mmunity  (a  claim   it 

II  makes)  as  well  as  a 

oice  address  for  the 

ibility,    reaching    the 

■ight  of  its  chic  in  the 

lOOs  and  1700s.  Dur- 

g  the  French  Revolu- 

)n  the  nobility  fled,  and 

e   area   deteriorated. 

!t  in  1962,  the  Marais 

as  reclassified  as  a  landmark  district,  and  resto- 

ition  began.  In  the  last  five  years,  however,  the 

iprovements  really  began  taking  off. 

The  regal  Place  des  Vosges  (built  by  Henri  IV) 
irms  the  heart  of  the  district.  It  now  houses 
itiques  shops,  bookstores  and  cafes  under  mag- 
ficent  long  arcades,  which  frame  a  small  park. 

Wandering  down  the  narrow  streets  and  explor- 
ig  the  many  cobblestone  courtyards,  you'll  see 
its  of  intricately  carved  stonework  and  wrought- 
on  balconies  left  from  the  first  wave  of  nobility. 
\any  of  the  mansions  are  now  museums  you  can 
)ur,  including  the  Victor  Hugo  Museum,  featuring 
ie  author's  own  illustrations  of  his  works. 

Don't  miss  the  relatively  new  Picasso  Museum 

the  Hotel  Sale  (5  rue  de  Thorigny).  The  Hotel 
ornovalet  (23  rue  de  Sevigne)  displays  exhibits 


IS  carried 
wondering 

whether  he  should  stay  or  go,  as  you  try  to  figure  out  how 
much  to  tip.  Here  are  some  general  guidelines  for  those 
who  aren't  sure  how  to  rewani  a  job  well  done. 
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J-Day  Summer  Cruises 

Harbor  Hopping 
In  New  England 


This  summer,  come  aboard  American 
Cruise  Lines  for  an  unforgettable  New 
England  vacation.  America's  newest 
cruise  ship,  the  MA'  CHARLESTON,  will 
show  you  the  sparkUng  waters,  the 
breathtaking  natural  beauty,  and  the 
down-east  charm  of  the  Maine  Coast.  Or 
spend  a  carefree  week  in  the  sun,  as  we 
cruise  the  New  England  Islands  aboard 
the  beautiful  MA'  SAVANNAH.  Cruising 
with  just  120  discriminating  guests,  you'll 
visit  the  most  inviting  ports  of  call,  and 
have  more  time  to  shop,  sightsee,  and 
experience  New  England's  colorful 
heritage. 

On  board,  be  pampered  by  our 
friendly  American  crews.  Both  the 
CHARLESTON  and  the  SAVANNAH  offer 
large,  well-appointed  staterooms,  more 
public  areas,  and  superb  cuisine. 


Act  Now! 

Reserve  early  and  enjoy  reduced  airfare 
from  selected  gateway  cities  plus  special 
discounts  on  1988  IVlaine  Coast  or  New 
England  Islands  Cruises.  For  more 
information  and  a  free  color  brochure, 
call  -\merican  Cruise  Lines  at  1-800- 
245-6755,  collect  in  CT  345-8501.  Or 
call  your  travel  agent. 

Certain  restrictions  apply 


AMERICAN 

CRUISE  LINES  INC. 


HADOAM.  CONNECTICUT   06438 


Name; 


Yes!  Please  send 
me  your  deluxe 
color  brochure. 


Address; 
City;  


.  Suite . 


Zip; 


I   Ptione; . 


LHJ'688    I 


i 
I 
I 
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As  a  matter  of  fact,  it's  free.  ^Our  new 
116-page,  M-color  Georgia  Vacation  Book.  It's 
written  in  a  simple,  easy-to-follow  style  that 
tells  you  exactly  where  you  can  go,  what  you 
can  do,  and  where  you  can  stay  when  you 
get  there.  In  every  one  of  Georgia's  nine, 
fijn-filled  travel  regions.  To  get  yours,  call 
us  toll-free,  or  send  us  this  coupori.  Of  course, 
if  you're  in  the  neighborhood,  just  come  by 

/  would  tike  additional  in/ormtion  or:  the  HCoast  OMountains  OHistoric  Heartland  H Atlanta. 


Address . 


=GEO™ 

LOr call  l-SOoVlsrT-GA'Exi' 666""'''  (/r%     rwfnn     ¥fW"f\/Y  H 


Return  to;  GEORGIA,  Box  1775.  Depl   Vfh.  Allanla,  GA  W301 


Phone 

yef  my  hoii  complains  that  I  spend  too  mu 
titne  on  the  line.  How  do  I  get  him  to  see  I' 
just  doing  the  work  he  wants? 


WOMEN  GETTHIG  AHEAD 


continued  from  P.S.  5 


Your  calls  are  probab 
onger  than  necessar 
and  that's  why  your  bo; 
is  upset.  You  can  accomplish  phon 
goals  faster,  according  to  George  I 
Walther,  author  of  Phone  Powe 
How  to  Make  the  Telephone  Yol 
Most  Profitable  Business  Tool  (Berl< 
ley,  1987).  How?  Walther  suggest 
treating  a  business  call  like  a  busi 
ness  meeting.  Before  you  dial, 
the  questions  you  want  to  ask  an( 
the  time  the  call  should  take.  If  thi 
call  is  nearing  its  time  limit,  decid' 
whether  it  is  worth  allotting  extrc 
time.  To  receive  a  free  copy 
Walther's  pre-call  form,  write 
Phone  Power  Call  Planner,  401  Sec 
ond  Avenue  South,  Suite  700,  Seat 
tie,  WA  98104.  (Include  a  self 
addressed,  stamped  envelope.) 


Growing  business 
opportunities  for  you 

Tf  you  own  a  service  business,  chances  for  success 
are  rising.  Small  local  companies  and  free-lancers 
are  picking  up  lots  of  work  that  companies  used  to 
do  in-house.  And  the  trend  toward  contracting 
work  out  will  increase  10  to  15  percent  each  year 
from  now  until  1990,  says  The  Wall  Street  Journal. 
Business  specialties  that  will  be  getting  these 
contracts  include  data  processing,  advertising,  public 
relations,  photography,  editing,  direct  mail,  engineering, 
legal  advice  and  accounting.  The  great  increase  in  such 
assignments  results  from  big  businesses  laying  off  large 
portions  of  their  permanent  staff— sometimes  as  much  as 
a  third — to  cut  salary  and  benefit  costs. 

Extra  tip;  If  you're  forced  off  a  payroll  in  a  cutback,  try  to 
sign  on  your  "onner  employer  as  a  client  for  the  work  you 
used  to  perform  in-house.  They  know  that  you  understand 
their  special  needs,  so  your  chances  of  landing  the  contract 
are  excellent.  Once  you're  doing  work  for  a  respected  local 
company,  make  it  known  in  your  promotional  material. 
Then  other  employers  will  be  aware  of  your  .-successful 
operation,  which  can  help  you  win  their  accounts. 

RS.   8 


I  get  no  respect  v/ 


I'm  a  secretai 
When  my  bo. 
introduces  me  i 
people,  he  ust 

my  first  name.  I'm  a  grown  woman,  not  a  child.  I've  hinted  that 
want  him  to  use  my  hill  name,  but  he  won't  change. 

A  The  easiest  way  to  get  results  is  to  put  it  i 
positive  terms  and  explain  to  your  boss  what 
^  in  it  for  him.  You  can  start  by  saying,  "Pleas 
introduce  me  as  Linda  Smith,  not  just  as  Linda.  It 
important  to  me."  Then  explain  how  this  behavior  cai 
help  him,  too.  Communications  experts  find  that  whei 
a  supervisor  uses  your  entire  name  in  an  introduction 
visitors  feel  you're  a  competent  and  significant  persoi 
in  your  own  right.  In  the  future,  your  boss  can  save  tim( 
in  many  situations  by  safely  turning  the  visitors  over  t( 
you.  Because  they  now  have  a  high  regard  for  you 
abilities,  they'll  probably  be  satisfied  to  work  with  yoi 
without  feeling  that  the  boss  has  slighted  them. 

LADIES'  HOME  JOURNAL -JUNE  198 


FREE  SOUP 

WITH  PROOFS  OF  PURCHASE 


ALL  THE  GOODNESS 

OF  CAMPBELL'S 
WITH  Vs  LESS  SALT! 


^""V^^      ^"""fi^M^.      ^am/>ikB-      famfinlkIJi      '^am/Mi. 
SpecialReqiiesi   Special R«iuefl  Special  Request   SpecialRequcs   Special  Reques 
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BEiproLi 

Ciassico. 


Can  you  blame  it?  When  just  3  tbsp  of  Bertolli*  Olive  Oil 
and  1  tbsp  Bertolli  Fine  Wine  Vinegar,  tossed  with  oregano  and 
Parmesan,  make  a  salad  sensational. 
And  Bertolli  Olive  Oil  can  actually 
help  lower  your  cholesterol? 


•Use  Bertolli  Olive  Oil  as  pari  ol  a  balanced  diet 


BUON  APPETITO 


inernailCS   oianu-UUl    lliben  li  a  Udutlvdi^  ui  jiiiLnuioii(<  mnnntimu,  in»*,  ■*/  /  mauisun  MYc.  11.1.    111.  luuii   \LLL)  I  ji-LLjj 


lU&PERRlNS 


mcestersm 
Sauce 

('foh  CHICKEN.  FISiTaNC^ 
V      LIGHTER  FOODS      J 


The  Secret 
to  Creatin 


Superb  Chicken 


Lea  &  Perrins  Wlnite  Wine  Worcestershire  Sauce,  an  exquisite  blend 
of  fine  white  wine  and  the  choicest  herbs  and  spices,  adds  a  delicate, 
yet  distinctive,  taste  to  chicken,  fish  and  lighter  foods. 

FREE  RECIPE  BOOK     Send  vour  iidiiie  and  address  to:    P.O.  BOX  1  579,   RlDGl:L^■,  MD  2 1 68 1 


Great 
Salads 
Begin 
With 
Heinz 


SUMMER  SALAD  JULIENNE 

1/3  c  Heinz  Distilled  White, 

Apple  Cider  or  Wine  Vinegar 
1/2  c  crumbled  blue  cheese  (optional) 
2/3  c  vegetable  0 
2  tsp  Dijon-style  mustard 
1  clove  garlic,  split 


8  c  shredded  cabbage 
1/2lbham,  cut  julienne 
1/2  lb  baby  Swiss  cheese,  cut 
1/3  c  chopped  red  onion 
1/4  c  chopped  fresh  parsley 
1  can  (1 1  oz)  mandarin  oranges 


julienne 
,  drained 


W     -^d^..,. 


For  dressing,  blend  vinegar  into  blue  cheese  in  a  small  bowl.  Stir  in  oil  and  mustard; 
add  garlic.  Cover  dressing;  chill.  Combine  cabbage  and  next  4  ingredients.  Remove 
garlic  and  stir  dressing  well  before  combining  with  cabbage  mixture.  Add  oranges  and 
toss  lightly  Serve  in  individual  lettuce-lined  bowls.  Makes  4  servings  (about  1 0  cups) . 

For  more  delicious  recipes,  write:  Heinz  Vinegars,  P.O.  Box  1 178,  Boston,  MA  02277-1 1 78. 

Heinz.  The  Recipe  Vinegars.    .,„sS.c., 


COPENHAGEN 


BING    &    GRONDAHL 


ROYAL    DOULTON 


DLLECT  THE  WORLD^S 
NEST  PORCELAIN  AND 
CHINA  THIMBLES 


Works  of  Art  in  Miniature. 

The  finest  porcelain  thimbles  are  works  of  art  in  miniature 
with  subjects  to  surprise  and  delight  you . . .  romantic 
landscapes . . .  delicate  flowers . . .  charming  animals . . . 
beautiful  birds . . .  and  much,  much  more.  Each  is 
an  individual  work  of  art,  reflecting 

the  traditions  of  the  house  which        ^^  Kaiser -W.  Germany 
made  it,  and  the  special  cus-  -^^^    ~  56-80 

toms,  history,  and  culture  of 
the  country  it  came  from. 

Every  thimble  is  differ- 
ent, distinct,  unique. 

nd  as  a  collection  they  create  an  important 

isplay  of  infinite  variety,  interest  and  char- 

:ter.  No  wonder  so  many  people  around  the 

'orld  collect  thimbles. 


Royal  Worcester  - 
England -S7. 50 


I-S6.80 


Build  a  Unique  Collection 
You'll  Treasure  Forever. 

low,  at  modest  cost,  you  can  build  your  own  heirloom 
allection  of  the  finest  porcelain  and  bone  china  thimbles 
y  joining  The  Thimble  Collectors  Club.  We  select  only  the 
ery  best  thimbles.  Each  thimble  is  decorated  with  rich  works 
f  art,  and  each  bears  the  name  and  hallmark  of  the  house  which 
reated  it. 

Tlie  Easy  and  Inexpensive  Way  to  a  Beautiful  Collection. 

"he  arrival  of  each  new  thimble  every  month  will  add  a  new  dash  of  color 
nd  interest  to  your  growing  collection.  And  you'll  be  pleasantly  surprised 
t  the  modest  cost.  The  Club's  regular  monthly  selec- 
ions  typically  cost  about  $7.50  to  $9.75. 

Satisfaction  Guaranteed. 
Settd  No  Money  Now. 

ro  join  The  Thimble  Collectors  Club, 
lend  your  application  to:  The  Thim- 
)le  Collectors  Club,  47  Richards 
\ve.,  Norwalk,  Conn.  06857  You 
vill  be  billed  for  your  first  month- 
y  selection. 

If  you  are  not  satisfied  with 
my  thimble,  you  may  return  it 
apon  receipt  and  owe  nothing. 
Ajid  there  is  no  minimum 
to  buy  -  you  may  cancel 
It  any  time. 

So  why  not  join  now  - 
it's  the  start  of  a  beau 
dful  collecting 
jxperience! 


7/iis  lovely  glass-domed  display  stand  can  be 

an  attractive  addition  to  the  decor  of  your  home. 

It  and  other  unusually  fine  display  pieces  are 

offered  by  the  Club  to  members. 


Royal  Mosa  -  Holland  -  $8.00 


70 
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Yours  free 


A  true  collectors  piece,  this 
exclusive  pewter  English 
Windmill  thimble  is  yours  free, 
for  joining  now.  Usual  Price  $17.50 


Thimbles  shown  actual  size. 


.  Membership  Application  _ 


Royal  Doulton  - 
England  -  S9.00 


hibata  -  Japan  - 
9.10 


ukagawa  -Japan  -  $8.90 
GWOOD  KAISER 


The  Thimble  Collectors  Club  No  Payment  Required. 

47  Richards  Ave.  ^p-'  /"-^  /^     Simply  Mail 

Norwalk,  Conn.  06857      '  |  nimble  L^ollcctors  L/lub  This  Application. 


Please  enroll  me  in  The 
Thimble  Collectors  Club. 
Each  month  I  will  receive 
a  thimble  from  one  of  the 
world's  great  porcelain 
houses.  I  may  return  any 
thimble  upon  receipt  for 
a  full  refund,  and  either 
party  may  cancel  this 
agreement  at  any  time. 

I  will  receive  a  pewter 
windmill  thimble  as  my 
gift  for  joining,  which  will 
be  sent  with  my  second 
thimble  shipment. 


Name. 


PLEASE  PH1NT  CLEARLV 


Address . 


.Zip. 


City/State 

Payment  Options  (Check  One): 

D  Bill  me  for  my  first  thimble  at  the  special  price 

of  $6.80*. 
n  Charge  my  first  thimble,  priced  as  above,  and 
each  subsequent  thimble,  at  time  of  shipment, 
to  my:  D  VISA        D  MasterCard 


Exp.  Date 


Acct# 

Signature 

•Plus  SI. 50  for  shipping  and  handiing.  (Conn.  Residents  pay  SS.92  lo  include  Uix.) 
Allow  4.6  weeks  (or  deliver^-. 

2304 


IE  LHJ  ROPER  POLL 


of  the  American  woman 


Love  that  has  lasted: 
Joanne  Woodward  and 
Paul  Newman  celebrate 
their  thirtieth  wedding 
anniversary  this  year 


In  this  traditional  raonth  for  weddings,  we  asked  wonnen 

who  have  already  walked  down  the  aisle  to  reflect  on  the  state  of 

their  union.  How  would  you  have  replied? 


Would  you  marry  him  again? 


I? 


H  ^^  whopping  88  percent  said  they'd  march  down  the  aisle  again  with  the  same  man. 
^■jj^H  Only  7  percent  said  they  wouldn't;  the  remainder  didn't  know.  What  made  love 
^^^^^cool?  "We  have  nothing  in  common"  was  the  most  frequently  cited  reason 
JH  ■!  (women  forty-five  to  fifty-nine  years  old  were  most  likely  to  feel  this  way) 
followed  closely  by  "I  can't  communicate  with  him" — a  key  complaint  of  women  sixty  and 
older.  Other  stumbling  blocks  on  the  path  to  marital  bliss  were,  in  order: 

■  He's  not  emotionally  responsive.  (Cited  most  by  those  under  thirty  and  black  women.) 

■  He  drinks  too  much.  (Of  most  concern  to  women  in  low-income  households.) 

■  He's  boring.  (A  major  concern  of  Midwestern  women.) 

■  He  doesn't  agree  with  me  on  major  life  choices.  (A  complaint  cited  most  by  executive 
women  and  low-income  women .) 

■  He  doesn't  allow  me  to  be  independent.  (Most  troublesome  to  women  under  thirty.) 


When  you  met 
your  husband, 
was  it  love  at  first 
sight? 


A  resounding  no  came  from  62  percent  of  respondents,  with 
executive  and  white-collar  workers  saying  it  more  often  than 
blue-collar  women  and  homemakers.  Those  most  likely  to  fall  in 
love  at  a  glance  (31  percent)  were  women  under  thirty. 


Why  did  you  first  fall  in  love  with  your  husband?  What  made  you  many  him?' 

The  traits  that  set  a  wonnan's  heart  aflutter  are  not  necessarily  the  ones  that  lead  her  to  the 
altar.     A  charmer  who  sweeps  you  off  your  feet  might  not  be  husband  material. 

Made  me  fall  in  love: 


Made  me  man^  him: 


His  sense  of  humor  (49%) 

He  shared  my  vision  of  the  future 

(36%) 

His  looks  (35%) 
He  was  my  best  friend  (34%) 
He  was  very  romantic  (28%) 
His  desire  to  raise  a  fomily  (18%) 


He  shared  my  vision  of  the  future 

(39%) 

He  was  my  best  friend  (28%) 


His  sense  of  humor  (14%) 
His  desire  to  raise  a  family  (13%) 
l|  He  was  very  romantic  (1 1  %) 
His  earning  potential  (6%) 
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He  was  a  good  lover  (12%) 

His  earning  potential  (9%) 

1         1        1         1        1         1         1         1 

,,.  ,    ,    ,,„, ,                          'Percentages  total  more 
^  H,slooks(6''/,)                          than  100 because 

5^ . 

respondents  chose  more 
L  :  He  wos  0  good  lover  (4%)              than  one  answer. 
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Do  you  have  a 
question  you'd  like 
asked  in  our  ongoing 
poll  of  the  American 
woman?  Send  It 
on  a  postcard  to: 
Roper  Questions,  LHJ, 
1 00  Park  Avenue, 
New  York,  NY  10017. 
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If  You  Don't  like 
The  WayYour  Bathroom  looks,  ^ 
Cl|ange  The  Way  It  Feels.  ^  ^ 

'he  Original  Shower  Massage.  And  you  thought  your  bathi;oqi||i|tecJed  painting. 


The  Original  Shower  Massage  bvTeledvneV\fater  Pik* 
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ADVANCED  FORMULA 

Centrum 

HIGH  POTENCY  MULTIVITAMIN- 
MULTIMINERAL  FORMULA 


Fhim  A  to  Zinc 

^nSLETS 


BetaThan  B/en 

Now,  Centrunf  adds  beta-carotene  to  its  new  formula. 


Today,  the  nutrient 
that's  making  news  in 
certain  fruits  and 
vegetables  is  nriaking 
news  in  Centrum.... 
beta-carotene. 

Leading  health 
authorities-  including 
specialists  in  c'lcer 
resea  rch — a  re  l    ; '  ng 
you,  as  part  of  an 
overall  balanced  diet,  to 
eat  foods  that  a  re  rich  in 


beta-carotene. 

Your  diet  should 
include  generous 
amounts  of  dark  green 
leafy  vegetables  like 
spinach  and  kale. 
Or  yellow-orange  fruits 
and  vegetables,  like 
cantaloupe  and  carrots. 

So,  please  eat  these 
fruits  and  vegetables. 

To  help  support 
your  diet,  add  Centrum 


to  your  daily  menu. 
New  Advanced 
Formula  Centrum 
supplements  your  diet 
more  completely  with 
more  vitamins,  including 
beta-carotene,  and 
minerals  than  any 
leading  brand. 

New  Advanced 
Formula  Centrum. 

It's  beta  than  ever. 


Centrum  with  beta-carotene. 
Mire  complete.  From  A  to  Zincl 
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Ladies' 
Home  Journal 


ost  patients,  and 
their  doctors,  assumejffat  medicoF^ 
lab  tests  are  infalliblezj: 
That's  a  false— and^ 
sometimes  tragic— as- 
sumption, as  this  cou- 
ple found  out.  Turn  the 
page  for  a  shocking 
rijort  on  the  negli- 

ce  and  carelessness 

our  nation's  labs, 
aiilwhat^oucandoto 
piltect  llirself  and  your  family 


'1n  many  states, 

a  beautician  faces  more 

licensing  requirements  than 

a  lab  technician-you 

could  hire  someone  off  the 

street  to  work  in  a  lab/' 

—Harvey 


KATHYAND 
DAVID  ASTOR 

1V1.D.,  National    (previous  page) 

Institutes  of  Health    ^9^"^^'^    , 
testing  mistake, 

a  tragic  birth 


hen  Barbara  Arbuckle  visited 
her  doctor  in  the  fall  of  1985,  she 
was  worried  sick.  For  months,  the 
twenty-three-year-old  Seattle  waitress  had 
complained  to  her  doctor  of  irregular  menstrual 
bleeding  and  cramping.  But  every  time  she 
went  in  for  a  Pap  smear — four  times  in  two 
years — the  results  came  back  negative.  "Don't 
worry,"  her  doctor  told  her.  "You're  just  a  little 
off."  But  Barbara,  who  had  a  history  of  cancer 
in  her  family,  did  worry. 

One  night,  she  came  across  a  TV  pi'ogi'am  on 
cervical  cancer;  the  host  was  describing  symp- 
toms identical  to  her  own  and  urging  concerned 
viewers  to  get  a  tissue  biopsy.  The  very  next  day 
Barbava  called  her  doctor  for  a  test.  It  confirmed 
her  worst  fears:  advanced  cei-vical  cancer. 

Three  weeks  later,  Barbara  had  a  radical  hys- 
terectomy. Today,  she  lives  in  daily  fear  of  a 
cancer  relapse  and  is  embittered  by  the  lab  errors 
that  have  left  her  unable  to  bear  children. 

"It's  outrageous,"  she  says.  "'  know  that  if  the 
cancer  had  been  caught  early,  I'd  still  be  able  to 
have  childi-en.  When  you  have  a  test  done,  you 
expect  it  to  be  coiTect."  In  a  lawsuit  she  filed, 
which  was  settled  out  of  court,  the  mistakes  were 
blamed  on  ovenvorked  and  unsupei-vised  techni- 


/ 


^  BARBARA 
4  ^    -   ARBUCKLE 

Why  was  her 
cancer  misset 
four  times? 


cians  who  even  took  slides  home  to  review. 

Eveiy  year,  Americans  spend  more  than  h 
their  health-care  dollars  on  medical  tests — $1 
billion — averaging  twenty  tests  for  every  m£ 
woman  and  child.  No  one  knows  how  ma 
patients  die  or  are  harmed  or  subjected  to  unne 
essary  surgery  because  of  laboratory  errors,  b 
expei-ts  say  the  problem  has  become  a  natior 
hazard.  Recent  investigations  reveal  that: 

■  Sloppy  lab  work  fails  to  catch  between  15  ai 
40  percent  of  cervical  cancers  or  precancero 
conditions,  according  to  the  American  College 
Obstetricians  and  Gynecologists. 

■  Half  of  all  cholesterol  test  results  are  off  by 
least  5  percent  due  to  problems  in  operatii 
and  inteipreting  the  diagnostic  devices,  accor 
ing  to  a  study  conducted  by  the  College  of  Amei 
can  Pathologists. 

■  AIDS  antibody  tests  may  give  false-positi'' 
results  in  as  many  as  nine  out  often  cases  amor 
low-risk  gi'oups — those  who  don't  use  drugs  i: 
travenously  or  have  sex  with  homosexual  ( 
bisexual  men  or  intravenous-dnjg  users — co: 
gi'essional  estimates  show. 

"We're  being  medically  mugged  by  these  la 
oratories,"  chai'ges  Senator  Barbara  Mikulsi 
(Democrat— Maryland),  who  advocates  tough( 


f. 


) 


-I 

it 
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BOB 
JOHNSON 

If  labs  were 
better 
supervised, 
would  his 
wife  still  be 
alive? 


>^ 

MARY  LOU 
MULLEN 

Did  she  or 
didn't  she 
have  a  brain 
tumor? 


3  regulations.  "There  are  too  many  labs  out 
ere  where  ovei'worked,  undersupervised,  poor- 
trained  technicians  are  making  too  many 
rors — errors  that  can  mean  the  difference  be- 
reen  life  and  death." 

Many  doctors  concede  they  order  more  tests 
an  necessary,  in  part  to  protect  themselves 
jainst  potential  malpractice  suits,  and  some  of 
le  increase  in  testing  errors  reflects  the  recent 
:plosion  in  the  number  of  tests.  When  they  are 
jrformed  and  interpreted  accurately,  they  help 
ive  lives.  When  they  are  not,  patients  die. 
The  best  labs  hire  college-educated  technolo- 
sts  and  require  that  all  results  be  double- 
lecked.  But  there  is  no  federal  agency  to  regu- 
te  all  of  the  nation's  fom-teen  thousand  indepen- 
mt  and  hospital  labs,  or  the  tens  of  thousands  of 
bs  in  doctors'  offices.  As  a  result,  safeguards  are 
ft  to  the  whim  of  each  lab.  Only  half  the  states 
ave  lab  regulations  on  their  books,  and  only 
urteen  attempt  to  monitor  doctors'  office  labs. 
"In  many  states,  a  beautician  faces  more  li- 
insing  requirements  than  a  lab  technician," 
lys  Hai-vey  Klein,  M.D.,  chief  of  the  department 
■  transfusion  medicine  at  the  National  Insti- 
ites  of  Health.  "You  could  hire  someone  off 
le  street  to  work  in  a  lab." 


In  1985,  Jocelyn  Hicks,  Ph.D.,  then  chairman 
of  the  laboratory  medicine  department  of  Chil- 
dren's Hospital  National  Medical  Center,  in  Wash- 
ington, D.C.,  conducted  a  survey  of  doctors'  office 
labs  in  metropolitan  Washington  and  found  that 
38  percent  of  the  people  performing  the  tests  had 
no  formal  lab  training.  "Most  tests  were  being 
done  by  receptionists,  nurses  and  physicians  with 
zero  lab  training,"  says  Hicks. 

THE  PROBLEM  WITH  RAP  SMEARS 

Most  health  expeils  agree  that  the  biggest  test- 
ing problems  concern  the  Pap  smear,  one  of  the 
most  common  lab  tests.  Though  cervical  cancer  is 
curable  about  85  percent  of  the  time  if  caught 
early,  each  year  seven  thousand  women  die  from 
it — in  part  because  of  misread  Pap  smears. 

Unlike  many  tests,  the  Pap  test  cannot  be  done 
by  machine;  it  requires  a  slide  examiner — called 
a  c3rtotechnologist — to  examine  each  smear 
through  a  microscope.  The  job  involves  looking 
over  thousands  of  cells  and  alerting  a  pathologist 
to  any  abnormal  ones.  Under  this  system,  nega- 
tive slides  needn't  be  confii-med  by  a  pathologist, 
and  most  labs  spot  check  less  than  10  percent  of 
all  slides.  (continued  on  page  142) 
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Cheddar, 


Surprise! 
Shrimp  provides 
protein  and 
calcium  packed 


erg, 
_ert, 
..onarel 


X\ 


in  the  sea  of 
calcium-rich  fish 
sardines  do 
swimmingly 

Calcium-wise, 
almonds  are  a  r 
above  the  resf  'J 


Check  labels —  j 
some  diet-right 
frozen  treats 
(like  0  chocolati 
ond-vanilla- 
swirl  pudding  p{ 
offer  more 
calcium  than  oti' 


Luscious 
Strawberry 
Milk  Shake- 
gets  a  calcium 
kick  from 
nonfat  dry  milk 


Good  news: 
low-fat  cottage 
cheese  delivers 
more  calcium 
than  the  high-fat 


The  calcium 
clue  to  Creomy 
Gazpacho'? 
Buttermilk  makes 
the  difference 


Feta  cheese  is 
the  secre*  '"'*' 
source  fo 
Summer  V 
Salod- 


A  wealth  of  imaginative,  deli- 
cious ways  to  add  more  of  this 
vital  mineral  to  your  daily  diet 


ou  know  calcium  is 
essential,  and  you  can  get 
—  your  RDA's-worth  by  S' 
wning  three  glasses  of  milk  a  day,*/ 
But  lefs  face  it:  Do  you  ever  drink  -^  :;■: 
that  much  milk?  As  for  calcium  ':^/ 
supplements,  don't  count  on  them.  :r.?>; 
Studies  reveal  that  your  body  absorbif:-j 
calcium  from  food  much  more  .  :  - 
efficiently.  So  what's  a  woman  to  dot,: 
Just  sample  our  sensational  tfv  >^ 

solutions:  a  slew  of  calcium-sockedP^: -^ ^^ 
meals  and  snacks  that  provide  a 
healthy  dose  of  this  important  nutrient 
plus  knockout  great  taste.  Turn        ^^  ;| 
to  page  134  for  more  ^'^r 

calcium   information,      Dw     .£     y^\ 
a    low-calorie,    high-      pL  #•      1 
calcium   snack   chart      '  Q«'lvia 
and  our  recipes.  CODG 


Leofy  green 
vegetables  are 
loaded  with"" y 
calcium — thotV 
why  we  topped 
pasta  with  a 
spinach-ricotid'. 
cheese  souce* - 


*  Recipe  given 


How  to  look  your  bathing-suit 
best?  Our  cleverly  cut  styles 
will  boost  your  curves,  make 
you  look  pounds  thinner! 


SMMSUTT 


ight  here — the  sexiest,  most  flattering 
suits  we've  seen  in  years!  We  combed  the 
Santa  Monica  beaches  in  search  of  intrepid 
Californians  to  help  us  prove  how  easily  the  right  swimsuit  can 
enhance  your  figure.  The  women  who  posed  for  us  had  the  body 

flaws  that  plague  us  all — from  broad  hips 
and  thighs  to  a  too-short  torso  and  flabby 
-  !]y — and  all  were  sporting  suits  that  maxi- 
m  j  their  problems,  minimized  their  as- 
sets. /-V  to  the  rescue!  One  by  one,  we  led 
our  eigm  ill-suited  models  into  our  van  for  a 
magical  niaksover — ^then,  transformed,  they 
hit  the  beaL  .  Mghtened  confidence, 

looking  more  shapeh  ind  up  to  ten  pounds 
slimmer.  Read  on  for  ;;  i  ocean  of  styles  sure 
to  make  you  the  toast  >i  i;  e  coast. 


Like  many  women,  Loret' 
Erickson,  a  flight  attei 
dant,  is  pear-shaped,  ai 
her  suif  is  clearly  tl 
wrong  choice — the  crisi 
cross  design  draws  attei 
tion  to  broad  hips,  \\ 
strapless  top  underlini 
narrow  shoulders.  The  s( 
lution?  A  style  that  make 
much  more  of  her  uppi 
body.  Oscar  de  la  Renta 
striking  black  and  whil 
maillot  has  widely  space 
straps  (best  for  boso 
support)  and  an  invertc 
triangle  to  add  width  u 
top.  The  black  side  pone 
are  as  thinning  as  a  die 


By  Lois 
Joy  Johnson 
Beauty  and 
Fashion  Editor 


The  (jang  poses  on  location 
with  the  Swimsuit  Clinic  van 


All  hair  and  makeup  by  Deborah  Howe.i  sr.tS  Eric  Barnard  for  Cloutier.  Scouting 
by  the  Sports  Connection,  L.A.  All  photos.  Tony  Kent.  Detells.  page  132. 


Although  toned  and  trim,  dental 
hygienist  Barbara  Clary  is  built, 
well,  like  a  little  boy — no  waist, 
no  bust.  Her  basic  tank  is  tops 
for  showing  off  a  fit 
middle,  but  it  also 
flaunts  flatness.  We 
suggested  a  strapless 
suit  (a  style  she 
thought  she  could 
never  wear!)  with  a 
special  twist,  by  Os- 
car de  la  Renta:  A 
draped  white  bra 
panel  anchored  with 
a  bow  creates  the 
illusion  of  a  more  ample  bosom; 
the  block  torso  slyly  whittles  in 
a  waist.  You'll  be  seeing  a  lot 
of  black  and  white  this  summer 
— a  key  combo  for  camouflaging. 
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If  you're  petite  like  office  man- 
ager Evlynne  Householder,  the 
last  thing  you  wont  to  do  is  slip 
on  a  busy  cut-out  strapless  style 
that  makes  your  body 
seem  even  smaller. 
R^:  We  suited  Ev- 
lynne to  a  T  in  a 
sleek  houndstooth- 
print  maillot  from 
Adrienne  Vittadini 
that  bos  plenty  of 
graphic  impact  but 
elongates  rather  than 
diminishes  a  short 
bod.  The  secret? 
Small,  ollover  print,  high-cut  legs, 
and  a  square  neckline  with  vt/idely 
spaced  straight  straps  puts  pro- 
portions in  perfect  perspective. 


Watch  sparks  fly  surfside  in  beachy- 
keen  suits  that  oh-so-subtly  reshape 


Surprise!  You  can  look  terrific 
in  a  two-piece  even  if  your 
middle  isn't  little.  Good  news 
for  actress  Karen  Ironside, 
who  loves  tanning  her  tummy 
but  needed  a  style  that 
fudged  her  flab.  Our  covered- 
up-but-still-bare  answer:  Adri- 
enne  Vittadini's  newsy  high- 
waisted  bandeau  bikini.  Lycra- 
boosted,  it  puts  her  out-of- 
shape  stomach  in  the  swim! 


We  saved  contract  adminis- 
trator Lisa  Mundt  from  taking 
the  plunge  in  a  suit  that  made 
her  less-than-willowy  legs 
even  shorter  (a  deep  U-neck 
put  too  much  focus  up  top). 
Her  best  bet?  A  solid-colored 
maillot,  this  one  by  Elizabeth 
Stewart.  High-cut  legs  give  the 
illusion  of  nonstop  gams;  a 
straight-across  neckline  with 
artful  draping  gives  bust  a  lift. 


Whaf  s  newest?  A  rhapsody  of  hues 
with  a  splash  of  slimming  strategies 


You  thought  the  subject  of 
a  thigh-slimming  suit  wos 
moot?  Think  again!  We  spot- 
ted Susan  Ryan,  an  R.N.,  in  a 
striped  French-cut  style  that 
exposed  thighs  to  a  fault.  She 
does  love  barely-there  suits, 
so  we  recommended  the  floral- 
pattern  strapless  by  Sandcos- 
tle.  It's  cunningly  cut  to  cover 
sides  of  thighs.  Inverted  V's 
in  front  discreetly  narrov/  legs. 


When  you've  got  curves  to 
spare  like  location  scout 
Gayle  Brown,  never  choose  a 
large-scale  plaid — your  shape 
will  distort  the  design,  call 
too  much  attention  to  trouble 
spots.  We  put  Gayle's  curves 
in  check  with  a  minimal  peb- 
ble-patterned maillot  by  Si- 
rena  with  wide-set  straps  for 
bust  support.  The  new  angle? 
An  asymmetric  swash  of  black 
slices  inches  off  tummy,  hips. 


(jvi^i^MHi  wnr 


Retail-store  owner  Homo  Pouros- 
gari  didn't  believe  we  could  come 
up  with  a  suit  that 
did  away  with  be- 
low-the-belt  bulge. 
But  we  discovered 
the  suit  sure  to  be 
this   season's   hot- 
test seller:  the  Slim- 
suit.  Created  by  the 
Wior  Corp.,  it  has 
a     Lycra/spandex 
lining    that    holds 
you  in  smoothly  but        ^.'iU^ 
comfortably  all  over,  plus  a  bosom- 
lifting  underwire.  It's  guaranteed 
to  trim  one  to  three  inches  off 
waist     and     hips — and     comes 
with  a  tape  measure  to  prove  it. 


f        »      \ 
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Want  to  give  your  house  a 

super  summer  lift? 

Take  a  cue  from  Mother 

Nature,  and  dress  it  up  in 

glorious  shades  of  green.  For 

your  home's  warm-weather 

wardrobe,  green  is  the 

hottest  cool  color  around! 


PLACE 


BY 

MARILYN 
DIANE 
GLASS 

DECORATINl 
AND 
DESIGN 
EDITOR 


Above  and  opposite:  Bright  in 

the  kitchen,  light  in 

the  dining  room,  green  shows 

its  true  color:  -  fiqht  down 

to  the  mariik:    i.ina 

and  striped  aittsi;  -zti. 

Pale  yellow  ploys  up  s jv'v.ti 

hues  of  the  glosswore 

and  muted  blue-green  cofi 

curtains.  We  found 

wicker  bistro  chairs  in  celadon, 

but  you  can  spray-paint 

natural  wicker  your  favorite 

shade  of  green. 


Show  off  your  green  wares — ^from  prized  pottery  to  do-it-yourself  collections. 
■  Get  your  green  collectibles  out  of  the  closet  and  display  them  against 
backdrop  of  white.  We  filled  the  shelf  above  with  pastel  pottery  from  Mikasc 
Also,  look  for  Depression-era  glass,  green  Wedgwood  and  majolica. 
Bother  instant  room  refreshers:  Line  shelves  with  green  printed  fabric  o 
wallpaper.  Spray-point  basic  earth-toned  baskets  various  shades  of  greer 
then  fill  a  few  with  eucalyptus  leaves  or  herb  plants. 


Photos.  Jeff  IvIcNamara.  Designer.  Gary  Cram  Associates:  table  skirt,  seat  cushions,  kitchen  window-shade  fabric.  Hinson  &  Co.;  dining  room  cafe  curtain  fabric.  Daphne  Tyson  Co;  striped  fabrn 
on  curtain  rod.  Brunschwig&  Fils  Inc.;  sisal  flooring.  Rosecore  Carpets;  all  pottery  on  shelf,  compote  with  fruit.  Mikasa;  green  buffet  dinner  plates.  Villeroy&  Boch;  fruit-patterned  dessert  plates 
Kitchen  Classics;  jade  wicker  bistro  chairs.  Palecek;  oil  painting.  Julia  Gray  LTD;  an  flowers  and  plants  from  The  Amagansett  Plant  Shop;  window  treatments,  slipcovers,  table  skirt  by  Barbar; 
Kassner  of  Sag  Harbor.  NY:  accommodations  provided  by  Gurney's  Inn.  of  Montauk.  NY.  Details,  page  132. 
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We  slipped  the  living 
room  into  something 

more  comfortable 

for  summer,  covering 

the  couch  and 

dub  chairs  in  contrasting 

prints.  (Combining 

intense  blue^reens 

with  subtler 

gray-greens  makes 

for  an  even  more  luxuriant 

look.)  And  don't 

forget  to  include  the 

simplest  of  all 

green  garnishes — 

nature's  own. 

Set  out  a  bowl  of 

Granny  Smiths  or  pears, 

and  give  special 

prominence  to  a  favorite 

fern  or  ficus  tree. 

Wall  sconces 

provide  more  space  to 

display  plants. 


PLACE 


Summer  chic  for  your  furniture  is  a  cinch  with  slipcovers. 

■  Cotton  is  the  best  fabric  to  cover  any  upholstery  material — it 
wears  well,  shapes  easily  (important  for  curvy  and  rounded 
frames)  and  stays  in  place  on  seat  cushions. 

■  When  ordering  slipcovers  through  most  furniture  stores  and 
major  retail  outlets,  you  measure  the  couch,  then  match  the 
style  to  one  in  a  standardized  pattern  file.  Tailor-made  slipcov- 
ers, though  often  expensive,  have  a  snugger,  second-skin  fit 
because  the  pattern  pieces  are  cut  directly  on  your  couch. 

■  Give  your  couch  a  plumper  look  by  wrapping  seat  cushions 
in  polyester  fiberfill  sheeting  before  covering. 

■  Store  slipcovers  without  cleaning  them  first.  Dry-clean  before 
using  again.  If  the  fabric  is  washable  and  was  preshrunk  before 
the  pattern  was  cut,  you  can  wash  the  slipcovers  in  cold  water 
with  a  mild  detergent.  Line-dry  until  damp  (do  touch-up  ironing,  if 
necessary),  and  replace  on  couch  to  finish  drying  to  a  perfect  fit. 


Photos,  Jeff  McNamara.  Decorative  pillow  fabric,  sofa  fabric.  Cowtan  &  Tout;  yellow  pillow 
fabric,  Strotieim  &  Roman:  ribbon  pillow,  club  ctiair  slipcover  fabric,  Hinson  &  Co.;  check 
pillONvs,  green  pillow,  roman  shade  fabric.  Daphne  Tyson  Co.;  rug.  Stark  Carpet  Co.;  green 
glass  paperweights.  Antiquities;  antique  botanical  prints,  Julia  Gray  LTD;  teacup,  pitcher, 
Mikasa;  slipcovers,  upholstered  t)ench.windo\v  treatments  by  Bartara  Kassner.  Details  page  132. 


Sneak  a  peek  of  the 
reading  alcove  (right), 
where  foliage  designs 
highlight  walnut  and  pine 
woods.  Green  touches 

aren't  limited  to 
chair  pads  and  throw 

pillows — we  let 

the  walls  and  floor 

in  on  the  act, 

with  a  leafy  botanical 

print  and  carpet. 
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Sprays  of  seat  com  and 

spruce  mix  with  soft 

cora!  to  give  the  bedroom 

a  relaxed  and  serene 

appeal.  Every  bit  as 

inviting  as  a  bed  of 

roses,  the  floral  duvet 

cover  requires  no  more 

than  three  quick 

seams  and  a  few 

snaps  at  the 

bottom  to  hide 

a  winter  print.  From  the 

subdued  to  the  bold, 

we  paired  not  only  a 

number  of  green  tones, 

but  many  patterns,  too, 

down  to  the  last 

lush  detail— a  dust  ruffle 

that  repeats  the 

deep-green  fabric  of 

the  living-room  sofa. 


PLACE 


Fresh  as  the  real  blooms 

on  the  nightstand 

are  the  ones  we  painted 

on  the  vanity  and 

lamp  shade. 
More  quick-dos  for 

the  bedroom's 
summer  wardrobe: 
striped  pillow  shams  and 
romon  shade,  and  a 
shirred  table  skirt 
applied  to  the  vanity 
with  strips  of  Velao. 


Van  Gogh  had  a  passion  for  painting  with  green,  but  with 
stencils,  you  don't  need  a  master's  skill  (or  a  lot  of  time!) 
to  apply  these  fanciful  touches  of  summer. 

■  Just  a  few  tools  are  needed:  stencil  brushes — one  for  each 
color  you'll  be  using;  acrylic  paint — takes  to  wood,  tin  or  fabric 
surfaces;  sandpaper;  drafting  (or  masking)  tope;  and  varnish. 

■  Our  vanity  top  was  painted  following  the  design  on  the  duvet 
cover.  A  simpler  variation:  Buy  a  pre-cut  stencil,  and  create  a 
foliage  border  around  a  tabletop. 

^  Before  starting  a  project,  practice  the  design  on  paper.  Use  drafting  tape  to  secure  stencil 

.VwT.g  surface.  Dip  brush  in  paint;  blot  excess  from  brush.  (It  is  important  that  bristles  be  ver 
dry,}  -'o'd  brush  perpendicular  to  surface,  and  use  a  firm  tapping  motion  to  fill  in  design,  beir 
carefc  ;iat  to  get  bristles  caught  or  push  paint  under  the  stencil  edges. 

■  Throu  billow  perk-up:  Stencil  leafy  or  floral  designs  on  a  plain  muslin  cover  or  sham. 

■  Paint  climbing  green  ivy  on  a  lamp  shade,  wooden  picture  frames  and  Shaker-style  bandboxes 


Photos,  Jeff  McNamara:  table  skirt  for  vanity,  duvet  and  matching  sham  fabric.  Hinson  &Co.:  window  shade  and  matching  sham  fabric.  Brunschw 
&  Fils  Inc;  dust  ruffle  fabric.  Cowan  i  Tout;  checl<  pillow.  Daphne  Tyson  Co,;  down  comforter.  Scandia  Dov/n  Shops;  window  treatment  a 
bedding.  Cecil  King:  hand-painted  vanity  and  lamp  shades.  Rosemary  Fox;  frames  on  vanity.  Exposures;  antique  botanical  prints  above  be 
Nicholas;  antique  txjtanical  prints  by  ..rdow.  Julia  Gray  LTD;  green  pitcher.  Ivlikasa,  Details,  page  132. 
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NO  MORE 
MISTER  MCE  GIT 


orget  the  lin- 
gering image 
of  Michael 
Douglas  in  Wall  Street,  chomp- 
ing on  0  cigar  and  plotting 
devious  business  deals.  The 
word  around  Hollywood  is  that 
the  forty-four-year-old  actor  is 
one  nice  guy.  Not  just  nice,  but 
incredibly  nice.  In  fact,  the  only 
person  who  doesn't  seem  to 
think  that  Michael  Douglas  is  a 
sweetheart  is  Michael  Douglas 
himself. 

"I  wouldn't  be  where  I  am 
today  if  I  were  as  nice 
as     (continued  on  page  150) 

BY  BARBARA  PASKIN 


Gone  are  the  days  of  Gable,  Bogart  and  Grant.  Strong, 
suave  and  handsome,  the  heroes  of  Hollywood  in  its  heyday 
have  given  way  to  cookie-cutter  celebrities  and  brat-pack 
personalities  whose  popularity  is  ephemeral.  But  three  of 
today's  top  leading  men— Michael  Douglas,  William  Hurt 
and  Paul  Hogan— have  managed  to  reclaim  and  redefine  that  all-powerful  star 
quality.  Each  man,  however,  has  a  very  different  appeal.  Here  is  a  fascinating 
look  at  three  new  box-office  giants  with  real  staying  power 
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APPETIZING  EATS 

How  to  get  the  porty 
going?  Poss  around  o 
plate  of  Emponados 
(below) — beef,  pork,  to- 
mato, roisin  and  olive- 
filled  crescents — and 
let  'em  dip  toco  chips 
into  on  irresistible 
Avocado-Seafood  Mold 

PORK  AND  BEANS, 

new  style.  For-from-ev- 
erydoy  outdoor  fore, 
left,  clockwise  from 
bottom:  Spicy  Pork 
Roast,  Pineopple-Popo- 
yo  Salsa,  laced  with  ci- 
lontro  or  mint;  Block 
Beon  and  Pepper  Sal- 
ad; Jicomo-Corrot  Slow; 
and  hearty  Turkey  Rel- 
leno  Casserole 

A  SWEET  FINALE 

Toothsome  treats  to 
send  them  home  smil- 
ing, right:  Tequila- 
spiked  Frozen  Straw- 
berry Morgorito  Des- 
sert, fresh  fruit  and 
'  fudgy-to-the-mox  Cin- 
nomon-Chocolate  Coke 


and  quick  ideas  to  embellish  an 
intimate  sit-down  dinner 


BEWOF  BLOOlMS 

The  simplest,  prettiest  centerpiece?  A  big 
bouquet.  You  don't  have  to  be  a  pro  to 
create  the  carefree  look  we  did  below— just 
collect  blooms  that  differ  in  color  and  size 
and  arrange  them  casually  in  a  favorite 
vase  or  basket.  (Be  sure  the  bouquet  is  low 
enough  so  guests  can  see  one  another.) 


br-igl-rl- 
icl« 
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Easy  dessert  extras 
FANCY  CANDIES  Set  out 

gourmet  store-bought 
candies  so  dessert  looks 
abundant  yet  elegant. 
ICE-CREAJVI  ADD-ONS 

Bonbons  keep  the  ice- 
cream theme,  and  many 
companies  make  them 
in  unusual  shapes. 


f 


When  you're  feeling  extravagant,  remember  that 
champagne  can  make  a  party  really  sparkle. 
Here,  a  guide  to  choosing  the  perfect  effervescence. 
Bruf  is  best  with  cold  poultry,  baked  ham, 
pasta  salad,  hors  d'oeuvres,  raw  fruits  and 
vegetables.  It's  the  driest  t/pe  of  champagne. 
Bvy  extra  dry  (slightly  less  dr/  than  brut)  to 
serve  as  on  after-dinner  drink.  It's  also  a  good 
accompaniment  for  fruit.  Nice  just  for  sipping. 
Sec  is  sweetest  (also  called  demi-sec)  and  the 
bubbly  for  a  toast  with  sweet  desserts.  Remember: 
The  dessert  you  serve  should  never  be  sweeter  than 
the  wine  that  accompanies  it. 


This  is  the  time  to  bring 
out  your  fanciest  silver 
or  crystal  candle- 
sticks— toll,  white  can- 
dles will  look  most  ele- 
gant, odd  drama  to 
your  table.  If  you  don't 
have  candlesticks,  buy 
several  votive  candles 
insteod.  They  come 
with  their  own  crystal 
holders  and  are  quite 
inexpensive. 


-I^ibl« 


Cooking  up  a  memora- 
ble meal?  Set  on  equal- 
ly memorable  table. 
Som.e  hints: 
■  Moke  your  settings 
say  summer  by  piecing 

0  different  bloom  on 
each  guest's  dinner  plate 
or  napkin  or  in  bud  voses 
beside    each    setting. 

1  Make  your  everyday 
serving  troys  look  spe- 
ciol  with  0  doily  or 
pretty  napkin.  Another 
quick  finishing  touch: 
Adorn  platters  of  hors 
d'oeuvres  with  flowers 
or  greens. 

■  Instead  of  using  a 
tablecloth  the  ordinary 
way,  drape  it  down  the 
center  of  the  toble  for 
on  unusual,  slightly 
less  formal  look.    ; 
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it's  olways  a  good  idea 
to  set  the  table  With 
water  goblets,  es|pe- 
cially  on  hot  sumriner 
nights.  For  a  refresh]  ng 
touch,  drop  o  lemon 
slice  into  each  worer 
gloss  end  several  lem- 
on wedges  info  yo 
woter  pitcher 
freeze  small  slices  fcf 
lemon  with  water  i 
ice-cube  trays. 


•3 
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Or 


Summertime 


TftliraSiRTi 


with  CampbellK 


CHILLED  TORTELLINI  SALAD 


■> 
tm. 


B<^oup  Comjarv);. 


V4  cup  grated  Parmesan  cheese 

1/4  cup  mayonnaise 

1/2  tsp.  dried  basil  leaves 

Va  tsp.  pepper 

1  can  Campbell's  chicken  broth 


1  lb.  fresh  or  frozen  tortellini,  cooked 

and  drained 
1  pkg.  (16  oz.)  frozen  mixed 

vegetables,  thawed 
1/4  cup  sliced  green  onions 

1.  In  covered  blender,  combine  first  5  ingredients.  Blend  until  smooth. 

2.  In  large  bowl,  combine  remaining  ingredients.  Add  broth  mixture;  toss  to 
coat  well.  Cover;  refrigerate  until  serving  time,  at  least  4  hrs.  or  until  most  of 
liquid  is  absorbed,  stirring  occasionally.  Serve  on  salad  greens.  Garnish  with 
additional  sliced  green  onions  if  desired.  Makes  8  cups  or  6  servings. 


(jam/j6t'Hi 


Chicken 

-SOUP' 


COOL  TUNA  NOODLE  SALAD 


cooked 


8  oz.  corkscrew  macaroni 

and  drained  (4  cups) 
1  can  (about  6  oz.)  tuna,  drained 
1  pkg.  (10  oz.)  frozen  mixed 

vegetables,  thawed 


1  can  Campbell's  cream  of  celery  soup 
'/2  cup  mayonnaise 
2tbsp.  cider  vinegar 

2  tbsp.  chopped  pimento-stuffed  olives 
2  tbsp.  grated  onion 

1.  In  large  bowl,  stir  together  first  5  ingredients  until  smooth.  Add  macaroni; 
toss  to  coat  well. 

2.  Add  tuna  and  vegetables;  toss  gently  Cover;  refrigerate  until  serving  time,  at 
least  4  hrs.  Makes  6  cups  or  4  servings. 

AT  THE  BOTTOM  OF  IT  ALL,  SOUP  MAKES  GOOD  FOOD. 


Cream  of 

Celery 

C:-S01JPjii; 


"^  asy  ways  to  play  up  the  charm  of  our 
informal  spread  for  twelve  to  twenty-four 


You'll  have  enough  food,  but  what 
about  tableware?  Take  inventory  of 
all  your  dishes,  glassware  and 
silverware.  If  you  don't  have  one 
service  for  twelve  or  more,  don't 
worry.  It's  chic  to  mix  several  sets 


GARDEN-VARIETY  BOUQUET 

Be  creative  when  it 
comes  to  bedecking  the 
backyard!  We  took 
advantage  of  a 
charming  wooden 
planter,  filling  it  with 
an  artful  profusion 
of  flowers  and  herbs 
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An  easy,  no-work  way 

to  increase  a  menu  for 

a  maximum  crowd  is  to 

purchase  pre-arranged 

platters  of  cheese, 

crackers  and  canapes 

from  your  supermarket 

delicatessen  to  set  out 

at  hors  d'oeuvres  hour. 


FRUIT-FUL 

AAake-your-own  fruit 

baskets  are  a  delightful 

way  to  serve  fruit  salad 

(and  a  breeze  at  cleanup 

time!).  We  carved  a 

watermelon,  but  you  could 

also  use  a  honeydew.  For 

individual  servings,  use 

hollowed-out  oranges. 


How  to  give  informal 
affairs  flair?  Pick  up  a 
bunch  of  dime-store 
bandannas  in  rainbow 
colors  to  use  instead  of 
napkins,  wrap  up  on 
individual  place  setting 
in  each  bandanna  and 
tie  with  a  bit  of  twine 
(we  also  tied  one  on 
a  vase  of  summery 
black-eyed  Susans!). 
Don't  own  a  toblecioth 
large  enough  to  cover  a 
buffet  toble?  Use  sev- 
eral place  mots  or 
cloths  in  harmonious 
hues  side  by  side. 


■  when  possible,  buy 
a  variety  of  salad-bar 
fruits  and  vegetables  to 
save  slicing  time. 

■  Arrange  platters  of 
fruits  end  vegetables 
up  to  two  hours  in  ad- 
vance. Cover  with 
damp  poper  towels, 
and  mist  occosionclly 
to  remoisten. 

■  Prepared-ahead 
foods  con  be  stored  in 
plastic  bags  to  save 
space  in  the  fridge.  On 
the  day  of  the  party, 
transfer  food  to  serv- 
ing dishes. 


Love  our  menu  but  need  to  feed  more  than  twelve?  Just  use  this  handy  chart 
as  a  guide  to  expand  our  redpes 


Don't  try  to  keep  beverages  cold 
in  the  fridge— you'll  need  the 
space.  Instead,  look  for  large  tin 
buckets  and  fill  with  ice  and  drinks. 


fAENU  ITEM 

16  SERVINGS        24  SERVINGS 

-a 
o 

33 
1 

Avocado  and  Seafood  Mold 

Add  crudites 

Emponodas 

Double  recipe 

■^ 

Soicv  Pork  Loin 

Use  6-lb.  roost               Double  recipe 

X 

"  neoDple-Papoyo  Salsa 

Moke  1  y?  recipes           Double  recipe 

-  ■•    "  -i'eno  Casserole 

Cut  into  smaller  pieces    Double  recipe 

3- 
0) 

Jic;              *  Slaw 

Moke  I'/j  recipes           Double  recipe 

o 

Block  Beo,.         -r  Salad 

Double  recipe 

f 

Frozen  Strawberry 

Add  fruit  salad 

■^ 

Margarita  dessert 

Cinnomon-Chocolote  Coke 

s 
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"I  nave  a  \veignt  proDlem.  I  can't  wait  for  dessert." 


"The  appetizer,  the 
soup,  the  salad,  then 
the  main  course... it's 
like  one  big  obstacle 
course  to  finally  get  to 
what  I'm  really  waiting 
for—  dessert.  As  long 
as  it's  8-calorie  Sugar 
Free  Jell-0*  Gelatin, 
that  is.  It's  delightfully 
cool,  and  so  fruity, 


It's  worth  the  wait." 


SUGAR  mEJELL-0*GEUTIN. 
1  dessert  you  don't  have  to  desert. 


i*M  Genorai  Focxu  Caporaiio 
•  Q  a  a  logtitetad  rrooenxirk  of  irw  G«n«fol  Fooch  CorporolM 

Ml  ond  the  NuTroSwooi  lyrnbd  af»  lognienK]  ttooomoru  of  The  NuiroSxvoot  Company  (oc  its  Drcno  oi 


AX  makes  kabobs  even  kickier. 


cut  in  squares 
6  cherry  tomatoes,  halved 
6  fresh  mushrooms,  halved 

Hot  cooked  rice 


A.l®  Sweet  and  Sour  Kabobs 
I  pound  lean  ground  beef  I  medium  green  pepper. 

3/4  cup  A.I.  Steak  Sauce 
1/2  cup  plain  bread  crumbs 
1  egg,  beaten 

1  (8-oz.)  can  pineapple  chunks 
in  its  own  juice,  undrained 
Mix  ground  beef,  i  /4  cup  steak  sauce,  bread  crumbs  and  egg;  shape 
into  24  meatballs.  Drain  pineapple,  reserving  juice.  Mix  remaining 
steak  sauce  with  reserved  juice.  Set  aside. 
Thread  meatballs,  pineapple,  green  pepper,  cherry  tomatoes  and 
mushrooms  on  6  skewers.  Grill  or  broil  katrabs  4  to  6  inches 

from  heat  source  for  10  to  IS  minutes  oruntil  done, 

lurningand  brushing  with  steak  =:~^ 

■~ — -  sauce  mbrture  frequently.      "'^ 

Serve  with  rice.  HHIH 

Makes  6  servings.  ^H^HV 

A.I.makes  bamborgers  taste  like  steakburgersf 
(Imagine  what  it  can  do  for  all  your  beefredpes.) 


■  ENTERTAINMENT 

continued 

I I  Easy  ^1  Challenging 

MM  Moderate        liSl  Mitrowavc 

^^ENU  FOR  EIGHT 

All  recipes  picttTsd  on  pages  118-119 


White  Zinfandel 

Hazelnut  Meringue  Ice-Cream  Torte 

Coffee 

SHOPPING  LIST 


BeiHnis 

Pistac!  io  Nuts 

Spicy  Shrimp  and  Scailops 

Chilled  Red  Pepper  Soup 

Chicken  with  Prosclutto  and  Sage 

Polenta 

Peas  and  Porcini  Mushrooms  in  Cream 

Mixed  Greens  with  Blue  Cheese 
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8  boneless,  skinless 
chicken  breasts 

3  slices  prosciutto 
ham 

1  lb.  medium 
shrimp 

Vz  lb.  sea  scallops 

1  quart  buttsrmilk 

'/.  lb.  butter 

1  pint  heav\  cvc    ri 
Parmesan  cheese 
V2  lb.  blue  cheese 

2  limes 


3  red  peppers 
1  bunch  basil 
1  head  Belgian 
endive 

1  pint  strawberries 

2  cans  (13%  or  UV- 
oz.  each)  chicken 
broth 

2  packages  (10  oz. 

each)  frozen  peas 
1  oz.  dry  porcini 

mushrooms 
Balsamic  vinegar 


4  oz.  hazelnuts 

1  head  red  leaf 

4  oz.  almonds 

lettuce 

Pistachio  nuts 

1  pint  coffee  ice 

1  loaf  French  bread 

cream 

2  pints  vanilla  ice 

4  oz.  semisweet 

cream 

chocolate 

1  bunch  watercress 

Brut  champagne 

1  bunch  parsley 

Peach  nectar 

1  bunch  sage 

Peach  schnapps 

v.,  lb.  green  beans 

(optional) 

'/i  lb.  yellow  wax 

White  Zinfandel 

beans 

wine 

STAPLES  TO  HAVE  ON  HAND 


V2  dozen  eggs 

3  onions 

1  bulb  garlic 

Shortening 

Olive  oil 

Red  wine  vinegar 

Yellow  cornmeal 

Dijon  mustard 

Salt 


Peppercorns 
Red  pepper  flakes 
Thyme 

Ground  red  peppei 
Granulated  sugar 
Cream  of  tartar 
Vanilla  extract 
Confectioners'  sug 
Coffee,  tea 


SCHEDULE 


Up  to  1  month  ahead: 

1.  Invite  guests. 

2.  Buy     nonperishable     ingredient 
wine  and  liquor. 

3.  Make  ice-cream  torte. 
2  days  ahead: 

1.  Buy  remaining  ingredients. 

2.  Make  red  pepper  soup. 

3.  Make  polenta. 

4.  Make  dressing  for  salad. 
Up  to  1  day  ahead: 

1.  Make  spicy  shrimp  and  scallops. 

2.  Stuff  chicken  breasts  with  sage  bui 
ter  and  wrap  in  prosciutto. 
Morning  of  party: 

1.  Set  table  and  set  up  bar. 

2.  Wash  greens;  cook  beans  for  salad 
4.  Dip  strawberries  for  torte. 

1  hour  before: 

1.  Remove  spicy  shrimp  and  scallop 
from  refrigerator. 

2.  Toast  French  bread  for  salad. 

3.  Soak  porcini  mushrooms  in  water. 
30  minutes  before: 

1.  Bake  chicken  breasts. 

2.  Pan-fry  polenta. 

3.  Prepare  peas  and  mushrooms. 
Just  before  serving: 

Arrange  greens  and  cheese  for  salad. 


BELLINIS 


Total  prep  time:  5  minutes  L 

1  cup  peach  nectar 
Vi  cup  peach  schnapps  (optional) 
1  bottle  (750  ml)  brut  champagne 

In  2-cup  glass  measure  combine  peac 
nectar  and  peach  schnapps.  Spoon  2\ 
tablespoons  into  each  of  eight  6-ounc 
champagne  glasses.  Pour  V2  cup  charr 
pagne  into  each  glass.  Makes  8  coct 
tails,  135  calories  each. 

SPICY  SHRIMP  AND  SCALLOPS 


Total  prep  time:  10  minutes 


L 


Va  cup  olive  oil,  divided 

UDIES'  HOK/IE  JOURNAL -JUNE  19! 


pound  medium  shrimp,  shelled 

and  deveined 
pound  sea  scallops,  cut  in  half 
cup  fresh  lime  juice 
teaspoon  grated  lime  peel 
teaspoon  salt 
teaspoon  red  pepper  flakes 


■nti 


I  skillet  heat  2  tablespoons  oil  over 
ledium-high  heat.  Add  shrimp  and 
iut6  until  pink.  With  a  slotted  spoon 
ansfer  to  a  large  bowl.  Add  scallops 
>  skillet  and  saute  until  just  opaque, 
dd  scallops  and  pan  juices  to  shrimp, 
dd  remaining  2  tablespoons  oil  and 
jmaining  ingredients  to  bowl;  toss 
ell.  Cover  and  refrigerate  2  hours. 
'^an  be  made  ahead.  Cover  and  refrig- 
-ate  up  to  24  hours.  Bring  to  room 
•mperature  to  serve.)  Makes  8  appetiz- 
r  servings,  120  calories  each. 

CHILLED  RED  PEPPER  SOUP 


'rep  time:  15  minutes  plus  chilling 
looking  time:  35  minutes  D 


3  tablespoons  olive  oil 
3  cups  chopped  red  peppers 
2  cups  chopped  onions 
'i  teaspoon  thyme 

1  tablespoon  minced  garlic 

'a  teaspoon  ground  red  pepper 

2  cans  (13%  or  14V2  oz.  each) 

chicken  broth 
1  teaspoon  salt 


2  cups  buttermilk 
V4  cup  shredded  fresh  basil 

In  saucepan  heat  oil  over  medium- 
high  heat.  Add  peppers,  onions  and 
thyme;  saute  15  minutes.  Add  garlic 
and  ground  red  pepper;  saute  30  sec- 
onds. Stir  in  broth  and  salt.  Bring  to  a 
boil;  reduce  heat  and  simmer  covered 
20  minutes.  In  blender  puree  soup  in 
batches.  Strain  through  a  sieve.  Re- 
frigerate until  cold,  4  hours.  Whisk  in 
buttermilk.  (Can  be  made  ahead.  Cov- 
er and  refrigerate  up  to  2  days.)  Ladle 
into  8  soup  dishes.  Sprinkle  with  basil. 
Makes  8  servings,   115  calories  each. 

CHICKEN  WITH  PROSCIUTTO  AND  SAGE 

Prep  time:  30  minutes  ^ 

Cooking  time:  25  to  30  minutes 

6  tablespoons  butter,  softened 
1  tablespoon  chopped  fresh  sage 
Vz  teaspoon  minced  garlic 
Va  teaspoon  salt 

Freshly  ground  pepper  to 
taste 
8  boneless,  skinless  chicken 

breasts 
8  slices  prosciutto  ham 
(see  note,  page  140) 
1  tablespoon  olive  oil 

In  small  bowl  combine  butter  and  sea- 
sonings. With  a  small,  sharp  knife  cut 


a  pocket  in  thicker  side  of  each  chicken 
breast.  Spread  2  teaspoons  butter  mix- 
ture in  each  pocket.  Wrap  each  chick- 
en breast  in  1  slice  prosciutto.  Place 
chicken  breasts  in  a  13x9-inch  pan. 
Sprinkle  with  pepper  and  brush  with 
oil.  Cover  baking  pan  with  foil. 
(Can  be  made  ahead.  Refrigerate  up  to 
24  hours.) 

Preheat  oven  to  375°F.  Bake  20  to  25 
minutes.  Remove  foil  and  bake  5  min- 
utes more.  Makes  8  servings,  245  calo- 
ries each. 

POLENTA 

Prep  time:  25  minutes  plus  chilling  Q 
Cooking  time:  10  minutes  per  batch 

3%  cups  water 
1  teaspoon  salt 
Va  teaspoon  freshly  ground  pepper 

1  cup  yellow  cornmeal 

2  tablespoons  chopped  parsley 
2  tablespoons  olive  oil 

1  tablespoon  butter 

2  tablespoons  grated  Parmesan 

cheese 

In  heavy  saucepan  bring  water  to  a 
boil  with  salt  and  pepper.  Reduce  heat 
to  medium  and  gradually  whisk  in 
cornmeal.  Cook,  stirring  constantly,  20 
minutes.  Stir  in  parsley.  Pour  into  a 
13x9-inch  pan,  spreading  evenly.  Cov- 
er and  refrigerate  until       (continued) 


Only  Oscar  Mayer'  gives  you  new  ZIP-PAK "  resealable 
packaging,  so  now  you  can  keep  our  juicy  hot  dogs  fresher 
longer.  You'll  find  ZIP-PAK  on  all  Oscar  Mayer  Hot  Dogs. 
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continued 

firm,  1  hour.  (Can  be  made  ahead.  Cov- 
er and  refrigerate  up  to  2  days.) 

Cut  polenta  into  six  4'/2-inch 
squares.  Cut  each  square  diagonally  to 
form  4  triangles.  In  large  nonstick 
skillet  heat  oil  and  butter  over  medi- 
um-high heat.  Add  8  polenta  triangles 
and  cook  until  crisp,  5  minutes  per 
side.  Repeat  in  2  batches.  Sprinkle 
with  Parmesan.  (Can  be  made  ahead. 
Keep  warm  in  a  375°F.  oven  up  to  10 
minutes.)  Makes  8  servings,  100  calo- 
ries each. 

PEAS  AND  PORCINI  MUSHROOMS 
IN  CREAM 

Prep  time:  10  minutes  plus  soaking 
Cooking  time:  About  10  minutes       □ 

1  ounce  dry  porcini  mushrooms 
1  cup  lukewarm  water 

1  tablespoon  butter 
Ya  cup  minced  onion 
V2  teaspoon  salt 

V2  teaspoon  freshly  ground  pepper 
V2  cup  heavy  or  whipping  cream 

2  packages  (10  oz.  each)  frozen 

peas,  thawed 

Soak  porcini  mushrooms  in  warm  wa- 
ter 30  minutes.  Remove  mushrooms 
with  a  slotted  spoon;  rinse  well  and 
chop  coarsely.  Strain  mushroom  liquid 
through  a  fine  sieve.  Set  all  aside. 

In  large  skillet  melt  butter  over  me- 
dium-high heat.  Add  onion  and  saute  2 
minutes.  Stir  in  mushrooms  and  liq- 
uid, salt  and  pepper;  cook  2  minutes 
more.  Stir  in  cream;  increase  heat  to 
high  and  cook  until  sauce  is  slightly 
thickened.  Add  peas  and  continue 
cooking  until  heated  through.  Makes  8 
servings,  125  calories  each. 

MIXED  GREENS  WITH  BLUE  CHEESE 

Total  prep  time:  30  minutes  D 

Dressing 

V3  cup  olive  oil 

1  tablespoon  balsamic  vinegar 
1  tablespoon  chopped  parsley 
1  teaspoon  red  wine  vinegar 
1  teaspoon  Dijon  mustard 

Vt  teaspoon  salt 

V4  teaspoon  freshly  ground  pepper 

Va  pound  green  beans 

'/4  pound  yellow  wax  beans 

1  bunch  watercress 

1  head  red  leaf  lettuce,  torn 

1  head  Belgian  endive,  separated 

into  leaves 
V2  pound  biue  cheese,  cut  into  8 

wedges 
1  loaf  French  bread,  sliced  and 
toasted 

Dressing:  In  jar  with  a  tight-fitting  lid 


combine  all  ingredients.  (Can  be  made 
ahead.  Cover  and  store  at  room  tem- 
perature up  to  2  days.) 

In  saucepan  bring  6  cups  salted  wa- 
ter to  a  boil.  Add  green  and  wax  beans; 
cook  until  just  tender.  Drain  in  a  col- 
ander and  rinse  under  cold  running 
water.  Set  aside.  (Can  be  made  ahead. 
Cover  and  refrigerate  up  to  12  hours.) 

Just  before  serving,  in  bowl  toss  wa- 
tercress, lettuce  and  beans  with  dress- 
ing. Arrange  on  8  salad  plates  with  2 
endive  leaves  and  a  wedge  of  blue 
cheese  on  each.  Serve  with  bread. 
Makes  8  servings,  195  calories  each 
without  bread. 

HAZELNUT  MERINGUE  ICE-CREAM  TORTE 

Prep  time:  45  minutes  plus  freezing  0 
Baking  time:  2  hours 

^VA  cups  granulated  sugar,  divided 
Va  cup  hazelnuts,  toasted  and 

skinned  (4  oz.) 
3/4  cup  blanched  almonds  (4  oz.) 
6  egg  whites,  at  room  temperature 

Pinch  salt 
V«  teaspoon  cream  of  tartar 

Vanilla  extract 
2  pints  vanilla  ice  cream 
1  pint  coffee  ice  cream 
1  cup  heavy  or  whipping  cream 
Confectioners'  sugar 
Chocolate  strawberries,  for 
garnish 

Preheat  oven  to  250^.  Line  2  cookie 
sheets  with  parchment  paper.  Trace 
two  8-inch  circles  on  each  cookie  sheet. 

In  food  processor  combine  %  cup 
granulated  sugar,  hazelnuts  and  al- 
monds; process  until  ground  fine.  In 
bowl  beat  egg  whites  until  foamy.  Beat 
in  salt  and  cream  of  tartar;  beat  until 
soft  peaks  form.  Beat  in  remaining  V> 
cup  granulated  sugar  and  1  tablespoon 
vanilla;  beat  until  stiff  and  glossy. 
Fold  in  nut  mixture.  Divide  meringue 
into  quarters  and  spoon  onto  each  out- 
lined circle.  Spread  evenly  to  fill  cir- 
cles. Bake  2  hours  or  until  dry.  With  a 
spatula  loosen  circles  and  transfer  to 
wire  racks  to  cool. 

Soften  ice  cream  slightly.  Place  a 
meringue  on  a  serving  plate.  Spread 
with  1  pint  vanilla  ice  cream.  Add  sec- 
ond meringue  and  spread  with  coffee 
ice  cream.  Layer  on  third  meringue 
and  spread  with  remaining  vanilla  ice 
cream.  Top  with  remaining  meringue 
ciixle  and  freeze  30  minutes. 

In  mixer  bowl  whip  cream  until  soft 
peaks  form.  Add  2  tablespoons  confec- 
tioners' sugar  and  2  teaspoons  vanilla; 
beat  until  stiff.  Pipe  or  spread  onto 
sides  and  top  edge  of  torte.  Return  to 
freezer  untii  hipped  cream  is  frozen, 
about  30  minutes.  Wrap  tightly  and 
freeze  overnight.  (Can  be  made  ahead. 
Freeze  up  to  1  month.)  Sprinkle  top 
with  additional  confectioners'   sugar. 


Garnish  with  chocolate  strawberric 
Makes  12  servings,  540  calories  ea^ 
without  strawberries. 
Chocolate  Strawberries:  In  double  bo 
er  melt  4  ounces  semisweet  chocok 
with  2  teaspoons  shortening  over  h( 
not  boiling,  water.  Dip  strawberri 
into  chocolate  and  place  on  a  w£ix-p 
per-lined  cookie  sheet.  Refrigeral 
(Can  be  made  ahead.  Refrigerate  up 
8  hours.) 

MENU  FOR  12 

All  recipes  pictured  on  pages  120-12 

Avocado-Seafood  Mold 

Empanadas 

Spicy  Pork  Loin  with 

Pineapple-Papaya  Salsa 

Turkey  Relleno  Casserole 

Jicama-Carrot  Slaw 

Black  Bean  and  Pepper  Salad 

Beer  or  white  wine 

Frozen  Strawberry  Margarita  Desser 

Cinnamon-Chocolate  Cake 

Coffee,  tea 


SCHEDULE 

Up  to  1  month  ahead: 

1.  Invite  guests. 

2.  Buy     nonperishable     ingredient! 
wine  and  liquor. 

3.  Make  empanadas. 
2  weeks  ahead: 

1.  Make  margarita  dessert. 

2.  Make  cinnamon-chocolate  cake. 

2  days  ahead: 

1.  Buy  remaining  ingredients. 

2.  Make  avocado-seafood  mold. 
Up  to  1  day  ahead: 

1.  Make  pineapple-papaya  salsa. 

2.  Make  jicama-carrot  slaw. 

3.  Make  black  bean  salad. 

4.  Season  pork  loin  roast. 

5.  Assemble  turkey  relleno  casserole 
Morning  of  party: 

1.  Set  table. 

2.  Thaw  cinnamon-chocolate  cake. 

3  hours  before: 
Roast  pork  loin. 
2  hours  before: 

1.  Bake  turkey  relleno  casserole. 

2.  Unmold  avocado-seafood  mold. 
30  minutes  before: 

1.  Reheat  empanadas. 

2.  Slice  pork  and  arrange  with  salsa. 
15  minutes  before  serving  dessert: 
Remove  margarita  dessert  from  free: 
er  to  soften. 


SHOPPING  LIST 


V2  lb.  ground  beef 
V2  lb.  ground  pork 
1  boneless  center 

cut  pork  loin 

(4  lbs.) 
%  lb.  cooked  turkey 

breast 


V2  lb.  imitation 

crabmeat 
1  pint  sour  cream 
1  dozen  eggs 
V2  pint  heavy 

cream 
1  lb.  butter 

(continuec 


128 


LADIES-  HOME  JOURNAL -JUNE  198 


erri( 


Why  Maries  always  has  a  date, 


Ordinary  dressings  never 
have  one.  But  there's  nothing 
ordinary  about  Marie's. 

You  can't  buy  a  better  tast- 
ing dressing.  Or  one  that's  fresher; 
"thicker  or  richer 

That's  why  every  jar  of 
Marie's  is  dated  for  freshness.  And 
refrigerated  in  the  produce  section. 
Right  next  to  the  crisp,  fresh  salad 
ingredients  that  deserve  nothing  less 
than  a  dressing  like  this. 

Marie's.  And  Marie's  Lite. 

They  make  every  salad  a^ 
extraordinar/  salad.  And  make  every 

oJtJafer''^  Maries.  Because 
your  dressing 
should  taste  as  fresh 


as  your  salad. 


^8  Specialty  Brands 


uce 
ish  To  The 
Outdoors  ♦♦ 


With  Golden  Dipt* 

iV13.]ririHQCS4  Why  not  try  grilling  seafood 
for  a  change?  It's  absolutely  delicious  when  you  use 
Golden  Dipt  Marinades  and  Sauces.  They've  been  specially 
created  to  keep  fish  and  seafood  moist  and  tender,  while 
^  -  -  complementing  its 

natural  flavors.  And 
Golden  Dipt  makes 
cooking  seafood  out- 
doors a  simple  success. 
Just  marinate,  grill 
and  serve.  Isn't  it  time 
^      you  introduced  your* 
self  to  the  great  taste 
»«*,Golden  Dipt? 


ENTERTAINMENT 

continued 


12  oz.  Cheddar 

cheese 
4  oz.  jalapeno  jack 

cheese 
1  large  shallot 
3  avocados 
Celery 
1  red  pepper 
1  green  pepper 
1  yellow  pepper 
1  bunch  green 

onions 
1  lb.  jicama 
1  lb.  carrots 
1  bunch  parsley 
1  bunch  cilantro 

or  mint 

1  lemon 

2  limes 

1  pineapple 
1  papaya 


Strawberries 
Tortilla  chips 
1  can  (8  oz.)  tomato 

sauce 
Salad  olives 
1  can  (10  oz.) 

mild  enchilada 

sauce 
8  com  tortillas 
1  can  (17  oz.) 

creamed  corn 
1  can  (4  oz.)  whole 

green  chilies 
3  cans  (15  oz.)  black 

beans 
1  package  (16  oz.) 

frozen 

strawberries 
Tequila 
Beer  or  white 


STAPLES  TO  HAVE  ON  HAND 


Mayonnaise 

Milk 

Raisins 

4  to  5  onions 

1  bulb  garlic 

Unflavored  gelatin 

All-purpose  flour 

Granulated  sugar 

Confectioners'  sugar 

Baking  soda 

Shortening 

Corn  syrup 

Salad  oil 

Unsweetened 


Red  wine  vinegar 
Salt 

Peppercorns 
Red  pepper  sauce 
Ground  cinnamon 
Cinnamon  stick 
Ground  cloves 
Paprika 
Oregano 

Ground  red  pepper 
Cumin  seed 
Chili  powder 
Vanilla  extract 
Coffee,  tea 


AVOCADO-SEAFOOD  MOLD 

Prep  time:  40  minutes  plus  chilling  Q 

1  envelope  unflavored  gelatin 
Va  cup  water 

Avocado  Layer 

1  medium  avocado,  diced 
1  medium  avocado,  pureed 

1  large  shallot,  minced 

2  tablespoons  fresh  lemon  juice 
2  tablespoons  mayonnaise 

y*  teaspoon  salt 

Pinch  freshly  ground  pepper 
Dash  red  pepper  sauce 

Seafood  Layer 

Vz  pound  imitation  crabmeat 
Vz  cup  sour  cream 
V4  cup  chopped  parsley 
1  large  green  onion,  minced 
1  tablespoon  fresh  lemon  juice 
V4  teaspoon  salt 

Pinch  freshly  ground  pepper 
Dash  red  pepper  sauce 


Sour  Cream  Layer 


V2  cup  sour  cream 
2  tablespoons  minced  onion 

Chopped  avocado  and  parsley  sprig 
Tortilla  chips 
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When 

it  comes 

to  real 

bacon, 

lookv\iio 

comes  up 

empty 

Hormel  Bacon  Bits  are  100%  real  bacon. 
You  won't  find  any  real  bacon  in  Bacos. 
So  for  salads  and  casseroles,  bring  home 
Hormel.  When  you  really  want  to  bring 
home  the  bacon. 

Try  feal  Hormel  Haw  Bits,  and  Pepperoni  Bits,  too. 


(«!M'iilJ> 


cGeo  A.  Hormel  8  Co  1988 


n  saucepan  sprinkle  gelatin  over  wa- 
er.  Let  stand  1  minute.  Cook,  stirring, 
iver  low  heat,  until  gelatin  is  dis- 
olved.  Set  aside.  (If  gelatin  sets,  re- 
urn  to  heat  and  stir  just  until  melted.) 
ivocado  Layer:  In  bowl  combine  all 
ngredients.  Stir  in  2  tablespoons  dis- 
iolved  gelatin.  Spoon  into  a  7x3-inch 
springform  pan;  spread  evenly.  Cover 
ind  refrigerate  30  minutes. 
Seafood  Layer:  In  medium  bowl  com- 
sine  all  ingredients  with  1  tablespoon 
alus  1  teaspoon  dissolved  gelatin. 
Spread  over  avocado  layer. 
Sour  Cream  Layer:  In  small  bowl  com- 
Dine  sour  cream,  onion  and  remaining 
dissolved  gelatin.  Spread  over  seafood 
layer.  Cover  and  refrigerate  until  set, 
at  least  8  hours.  (Can  be  made  ahead. 
Cover  and  refrigerate  up  to  2  days.) 

Remove  side  of  pan.  Garnish  with 
avocado  and  parsley;  serve  with  tor- 
tilla chips.  Makes  a  7-inch  mold,  85 
calories  per  V4  cup. 

EMPANADAS 

Prep  time:  I'A  hours  Q 

Baking  time:  20  to  25  minutes 

Pastry 


4  cups  all-purpose  flour 
1  teaspoon  salt 
1  cup  shortening 


10  to  13  tablespoons  ice  water 

Filling 

V2  pound  ground  pork 
V2  pound  ground  beef 
%  cup  chopped  onions 
172  teaspoons  minced  garlic 

1  can  (8  oz.)  tomato  sauce 
V4  cup  chopped  salad  olives 

2  tablespoons  raisins,  soaked  in 

hot  water  and  drained 
1  tablespoon  chopped  parsley 
1  teaspoon  red  wine  vinegar 

Vi  teaspoon  salt 

V4  teaspoon  pepper 

V*  teaspoon  cinnamon 

V4  teaspoon  cloves 

1  egg,  beaten 

Pastry:  In  bowl  combine  flour  and  salt. 
With  pastry  blender  or  2  knives,  cut  in 
shortening  until  mixture  resembles 
coarse  crumbs.  With  a  fork  gradually 
mix  in  ice  water  until  pastry  just  holds 
together.  Shape  into  a  ball.  Divide  into 
quarters.  Wrap  separately  in  plastic 
wrap  and  refrigerate  30  minutes. 
Filling:  In  large  skillet  cook  pork  and 
beef  over  medium-high  heat  until 
browned.  Add  onions  and  garlic;  saute 
until  translucent,  5  minutes.  Add  re- 
maining ingredients  except  egg.  Sim- 
mer covered,  stirring  occasionally,  20 
minutes.  Cool. 


Preheat  oven  to  400°F.  Grease  2 
large  cookie  sheets;  set  aside. 

On  lightly  floured  surface  roll  one 
pastry  quarter  Vs  inch  thick.  With  bis- 
cuit cutter  or  cookie  cutter,  cut  out  3- 
inch  circles.  With  hands,  flatten  circles 
to  spread.  Top  half  of  each  circle  with  1 
teaspoon  filling.  Moisten  edges  of  past- 
ry with  water.  Fold  pastry  in  half; 
flute  edge  to  seal.  Place  on  cookie 
sheet.  Brush  with  beaten  egg.  Repeat 
with  remaining  pastry  and  filling,  re- 
rolling  pastry  scraps.  Bake  20  to  25 
minutes,  until  golden  brown.  Cool  on 
wire  rack.  Serve  warm  or  at  room  tem- 
perature. (Can  be  made  ahead.  Cool 
completely.  Wrap  and  freeze  up  to  1 
month.  Reheat  frozen  empanadas  in 
preheated  400°F.  oven  10  to  15  minutes. 
Or  microwave  6  empanadas  at  a  time 
on  High  2  to  3  minutes.)  Makes  48 
appetizers,  115  calories  each. 

SPICY  PORK  LOIN 

Prep  time:  10  minutes  □ 

Roasting  time:  2  hours  15  minutes 

1  tablespoon  minced  garlic 

2  teaspoons  paprika 
1 V2  teaspoons  salt 

V/z  teaspoons  freshly  ground  pepper 
1  teaspoon  orcgano 
%  teaspoon  ground  red 

pepper  (continued) 
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1  boneless  center  cut  pork  loin 
roast  (4  lbs.) 

In  small  bowl  combine  seasonings. 
Rub  over  pork.  Cover  with  plastic 
wrap  and  refrigerate  overnight. 

Preheat  oven  to  425°F.  Unwrap 
pork;  place  on  rack  in  a  roasting  pan. 
Place  in  oven;  immediately  reduce 
heat  to  325°F.  Roast  2  hours  15  min- 
utes or  until  meat  thermometer 
reaches  155°F  to  160°F.  Let  stand  10 
minutes.  (Can  be  held  at  room  tem- 
perature 1  hour.)  Slice  and  serve  with 
Pineapple-Papaya  Salsa  (recipe  fol- 
lows). Makes  12  servings,  230  calories 
per  3-ounce  serving  without  salsa. 

PINEAPPLE-PAPAYA  SALSA 

Total  prep  time:  10  minutes  G 

2  cups  cubed  pineapple 
2  cups  cubed  papaya 

1  cup  chopped  onions 

2  tablespoons  red  wine  vinegar 

1  tablespoon  chopped  cilantro  or 
mint 

1  tablespoon  fresh  lime  juice 
V*  teaspoon  salt 
V«  teaspoon  ground  red  pepper 

In  bowl  combine  all  ingredients.  Refrig- 
erate 1  hour.  (Can  be  made  ahead.  Cov- 
er and  refrigerate  up  to  24  hours.) 
Makes  4  cups,  5  calories  per  tablespoon. 

TURKEY  RELLENO  CASSEROLE 

Prep  time:  30  minutes  G 

Cooking  time:  1  hour  15  minutes 

1  can  (10  oz.)  mild  enchilada  sauce 

8  corn  tortillas 

1  tablespoon  butter 

1  cup  chopped  onions 

3  eggs 

1  cup  milk 

1  can  (17  02.)  creamed  corn 

3  cups  shredded  Cheddar  cheese 

1  cup  shredded  jalapeno  jack  cheese 

2  tablespoons  chopped  parsley 

1  tablespoon  fresh  lemon  juice 

2  cups  shredded  cooked  turkey 

1  can  (4  oz.)  whole  green  chilies, 
drained  and  split  lengt:  wise 

Grease  a  13x9-inch  baking  d  -h.  Pom- 
enchilada  sauce  into  a  shallo.  howl. 
Dip  both  sides  of  4  tortillas  ir.  the 
sauce  and  place  in  baking  dish. 

In  medium  skillet  melt  butter  over 
medium  heat.  Add  onions  and  saute 
until  translucent.  Set  aside. 

In  bowl  beat  eggs.  Add  rnilk  and  com; 
combine.  Add  sauteed  onions  and  re- 
maining ingredients  except  turkey  and 
chilies;  stir.  Pour  half  the  mixture  over 
the  tortillas;  sprinkle  with  1  cup  turkey. 
Add  another  layer  of  4  dipped  tortillas, 
and  remaining  enchilada  sauce  and 


cheese  mixture.  Top  with  remaining 
turkey  and  chilies.  (Can  be  made  ahead. 
Cover  and  refrigerate  up  to  24  hours.) 
Preheat  oven  to  325°F.  Bake  1  hour 
15  minutes,  until  top  is  lightly 
browned.  Makes  12  servings,  305  calo- 
ries per  12. 

JICAMA-CARROT  SLAW 

Total  prep  time:  20  minutes  ZZ 

Vo,  cup  salad  oil 
2  tablespoons  fresh  lime  juice 
1  teaspoon  cumin  seed,  toasted 

V4  teaspoon  salt 

V4  teaspoon  sugar 

Vs  teaspoon  freshly  ground  pepper 
1  pound  jicama,  shredded 

1  pound  carrots,  shredded 

In  large  bowl  combine  oil,  lime  juice, 
cumin,  salt,  sugar  and  pepper.  Add  ji- 
cama and  carrots;  toss  until  well 
mixed.  (Can  be  made  ahead.  Cover  and 
refrigerate  up  to  24  hours.)  Makes  12 
servings,  70  calories  each. 

BLACK  BEAN  AND  PEPPER  SALAD 

Prep  time:  20  minutes  plus  chilling  G 

Va  cup  salad  oil 

V^  cup  red  wine  vinegar 

2  tablespoons  chopped  parsley 
1  tablespoon  chili  powder 

1  teaspoon  minced  garlic 
V2  teaspoon  salt 
Vi  teaspoon  freshly  ground  pepper 

3  cans  (15  oz.  each)  black  beans, 

rinsed  and  drained 
1  cup  chopped  celery 
V2  cup  chopped  red  pepper 
V2  cup  chopped  yellow  pepper 
Vz  cup  chopped  green  pepper 
Vz  cup  chopped  green  onions 

In  large  bowl  whisk  oil,  vinegar,  pars- 
ley, chili  powder,  garlic,  salt  and  pep- 
per. Add  remaining  ingredients;  toss 
gently  to  coat  with  dressing.  Refriger- 
ate 2  hours.  (Can  be  made  ahead.  Cov- 
er and  refrigerate  up  to  24  hours.) 
Makes  7  cups,  125  calories  per  '/a  cup. 

FROZEN  STRAWBERRY 
MARGARITA  DESSERT 

Prep  time:  45  minutes  plus  freezing  □ 

1  package  (16  oz.)  frozen  whole 

strawberries,  thawed 
Va  cup  tequila 

2  tablespoons  fresh  lime  juice 
1  cup  sugar 

%  cup  water 
1  tablespoon  light  corn  syrup 

1  teaspoon  unflavored  gelatin 

2  egg  wiiites 
Pinch  sail 

1  cup  heavy  or  whipping  cream 
Strawberry  halves,  for  garnish 

In  food  processor  puree  strawberries,  te- 


quila and  lime  juice.  Set  aside.  In  sma| 
saucepan  combine  sugar,  water,  cor 
sjTup  and  gelatin.  Let  stand  1  minut 
Cook  over  medium-high  heat  imtil  syi| 
up  reaches  soft-ball   stage   (234°F 
240°F.  on  a  candy  thermometer). 

In  bowl  beat  egg  whites  and  salt  ur 
til  stiff  but  not  dry.  Add  hot  syrup  in 
thin,  steady  stream,  beating  constant 
ly.  Beat  until  mixture  is  complete! 
cool.  Fold  in  strawberry  mixture. 

In  another  bowl  beat  cream  unti 
soft  peaks  form.  Fold  into  strawberr 
mixture.  Spoon  half  the  mixture  into 
2-quart  glass  serving  dish.  Arrang 
cut  strawberry  halves  around  inside  0 
glass  dish  as  shovwi.  Spoon  in  remain 
ing  strawberry  mixture.  Cover  an( 
freeze  overnight.  (Can  be  made  ahead 
Cover  and  freeze  up  to  2  weeks.)  Le 
stand  at  room  temperature  15  minute 
before  serving.  Makes  2  quarts,  17 
calories  per  V2  cup.  (continued\ 


Journal  Shopping  Center 

BEAUTY  AND  FASHION  JOURNAL 

Page  33:  Hat.  Hat  Attack:  extra  silk  flowrrs.  A  Brod;  bangles. 
Cathy  and  Marsha  for  Catherine  Stein. 

Page  34:  Sweater,  Adrienne  Vittadini;  bracelet,  Debra  Fine 
Yohai. 

Page  36:  Hat  and  swimsuit.  Norma  Kamali  CMC. 
SUMMER  BEAUTY  PROBLEMS 

Page  51:  Dre:^,  Mao'  Jane  ,Marcajiiano:  sunRlasses.  Colors  in 
Optics:  bangles  and  earrings.  Cathv  and  Marsha  for  Catherine 
Stein. 

Page  52:  Dress,  WilliSmith  Williwear.  earrings,  Ben.Amun: 
silk  rose.  A.  Brod. 

Page  54:  Hair  clastic,  Debra  .Moises. 
A  SUMMER  PLACE 

Poges  110-11):  Gari- Grain  Assoc..  211  E  70th  Street,  NYC 
10021,  212-734.7847:  table  .skirt,  scat  cushion,  "Alexandra- 
Yellow  on  White,"  HCF.261-Y.30,  kitchen  shade  fabric,  "Tommy 
Green  On  White,"  HCF.161.G-01,  Hinson  &  Co.,  979  Third  Ave, 
NY'C  10022,  212-475-1100:  dining  room  curtain  fabric,  "London 
Loden,"  Daphne  T.\-son  Co..  261  .Main  St..  Dcnnisport,  .MA  02639, 
617.39.1.2N6;  flooring,  "Sisal  Cubes,"  color-natural,  Rosccore 
Carpel  Co,  Inc.,  979  Third  Ave.,  NYC  10022,  212-121.7272; 
pitchers.  "Panes,  Milan,  York,  Berlin,  Rome,  ,Metro."  green  can- 
isters. "Cairo,"  from  Country-  Antiques  by  ,Mika.sa;  green  casse- 
roles, salad  plates,  compote  with  matching  canisters,  ttop  shelf) 
pitcher.  salLpepper,  canister  from  Countr\-  Antiques  by  Studio 
Nova,  available  through  Mikasa,  30  West  23rd  St.,  NYC  10011. 
2I2-&45-6630  <also  available  at  fine  department  stores):  gri*en 
buffet  plates,  "Medici,"  Villeroy  &  Boch,  -ll  .Madi.son  Ave.,  NYC 
10010.  212-683-1747:  "Fruit"  plates.  Kitchen  Classics,  21  New- 
ton Lane.  Ea.st  Hampton.  NY  11937,  516-324-1312:  "Gray  Jade 
Square"  bi.stro  chairs,  Palecek,  P.O.  Box  223,  Station  A.  Rich- 
mond, CA  9-)S0S,  -115-236-7730:  "Apples  &  Indian  Jars."  oil  on 
canvas  by  Tom  Vail,  Julia  Gray  LTD,  979  Third  Ave,,  NYC 
10022:  The  Amagansett  Plant  Shop,  Montauk  Highway.  Ama- 
gansett,  NY  11930.  516-267-3182:  upholstery  by  Barbara 
Ka.ssner,  7%  Denise  St,.  Sag  Harbor,  NY  1 1963.  516-725-3092; 
accommodations  bv  Gumevs  Inn  and  Spa.  .Montauk,  NY  11954, 
516-668--2345. 

Pages  112-113:  Ribbon  pillow,  "Kensington  Bows — Spruce," 
no.  95066.  leopard  print  pillow-,  "Kipling-Green,"  no.  8121,  sofa 
fabric,  "RadclifT-Emcrald,"  no.  95058,  Cowlan  t  Tout,  979  Third 
Ave.,  NYC  10022,  212-753-4488:  yellow  pillow  fabric.  Banana 
"Phoenix"  Union  Cloth.  Stroheim  &  Roman.  Inc.,  31-11  Thomson 
Ave.,  Long  Lsland  Cit.v,  NY  11 101,  718-706-7000,  club  chair 
slipcover  fabric,  Hinson  £:  Co.:  check  pillows,  green  pillow  fabric, 
roman  shade  fabric.  Daphne  Tyson  Co.:  wool  rug,  Bru.s.sels  weave 
"Floral  Vine  Vert."  also  available  in  broadloom.  Stark  Carpet 
Corp..  979  Third  Ave.  NYC  10022  212-753-9000:  English  "End  of 
Day"  green  gla.ss  paperweights.  Antiquities,  979  Third  Ave.. 
NYC  10022.  212.355-0788:  antique  botanical  prinLs,  Julia  Gray 
LTD.:  frame  on  back  table.  Exposures:  saucer  mug  from  Country 
Antiques  by  Studio  Nova  available  through  Mikasa. 
Pages  1 14>1 1 5:  Vanity,  duvet  and  matching  sham  fabric,  "Al- 
exandra—Pink On  White,"  HCF-261-D-30,  Hin.son  &  Co.;  win- 
dow shade  and  matching  sham  fabric,  "De  Wolfe  Stripe."  no. 
7865.04  9  color.  Spruce  &  Sea  Foam,  Brunschwig  &  Fils  Inc..  979 
Third  Ave.,  NYC  10022,  212.838.7878:  dust  rullle  fabric.  Cow- 
tan  &  Tout:  check  pillow.  Daphne  TN'son  &  Co.:  comforter,  Scan- 
dia  Down  Shops,  P.O  Box  88819.  Seattle,  WA  98188,  800-237- 
5337:  window  treatment  and  bedding,  Cecil  King,  223  East  80lh 
St .  NY'C  10021,  212-7340052:  hand  painted  vanitv  and  lamp 
shades,  Roseman-  Fox,  P.O.  Box  186,  Bcarsville.  NY  12409,  914- 
679-6132:  frames  on  vanity.  "Verdigris  &  Turquoise,"  no.  00018, 
"Smoke  Beechwood,"  no  '  13086,  "Twin  Emerald."  no.  06775, 
Exposures,  Dept.  LH,  70  South  Main  St.,  South  Norwalk,  CT 
06854  I  for  a  free  catalog  call  800-222-49471;  botanical  prints 
above  bed.  Nicholas,  979  Third  Ave.,  NYC  10022,  212-688-3312; 
botanical  prints  near  window,  Julia  Gray  LTD:  teacup.  Kitchen 
Classics:  pitcher,  .Mikasa:  hand-painted  mantel  tiles  from  living 
room  in  .March  1988  issue,  .Michcle  OHana  of  NYC.  212.772. 
6080. 

THAT'S  ENTERTAINMENT 

Poges  120-121:  Inset,  platter  and  towel.  Platypus,  126  Spring 
St  .  NYC  10012  Right,  pitcher  with  sunflowers,  Conran's,  444 
Lafa.vctte  St..  NYC  10003. 

Page  122:  Wire  basket,  Pierre  Deux,  870  .Madison  Ave..  NYC 
10021. 

Page  124:  Glasses  and  pewter  flatware,  Pierre  Deux:  bird- 
hou.se.  Dot  Zero  Ltd.,  165  Fifth  Ave.,  NYC  10010. 
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What  a  Little  Noodling 
can  do  for'fourScdad 


unti 


leo 


ites 
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W         For  fabulous, 

simple  ways  to  give 
your  salad  an  unexpected 
Oriental  touch,  just  keep  three 
thoughts  in  mind  and  you 
can't  lose: 

Keep  it  simple: 

ilt's  as  easy  as  using  crunchy 
LaChoy^'Chow  Mein  Noodles 
for  croutons  or  adding  a  few 
dashes  of  LaChoy  Soy  Sauce  to 
oil  and  vinegar. 

Balance  textures  and  colors: 
For  beauty  and  to  bring  out  deli- 
cate tastes.  In  chicken  salad,  for 
example,  LaChoy  Sliced  Water 
Chestnuts  offer  a  crispy  com- 
plement to  tender  chicken. 

Be  adventurous: 
Try  new  ingredients  and 
combinations.  Improvise, 
in  the  Oriental  tradition.  So  get 
yourself  noodling.  It's  easy  with 
this  astounding  Chinese  Chicken  Salad. 

Chinese  Chicken  Salad 

Salad 

3  cups  torn  lettuce 

1 V2  cups  chopped,  cooked  chicken 

1  (8-oz.)  can  La  Choy  Sliced  Water 

Chestnuts,  drained 
V2  cup  julienne  carrots 
Va  cup  chopped  red  cabbage 
Va  cup  diagonally  sliced  green  onions 
1  (5-oz.)  can  La  Choy  Chow  Mein  Noodles 


Dressing 

3  V2  Tbsp.  La  Choy  Soy  Sauce 

2  Tbsp.  eac/z;  vegetable  oil,  rice  vinegar 

1  Tbsp.  sugar 

V2  Tsp.  each:  garlic  powder,  pepper  and  sesame  oil 

In  large  bowl,  whisk  dressing  ingredients.  Add 
lettuce,  chicken  and  vegetables;  toss  with  dressing. 
Top  with  chow  mein  noodles  and  serve.  Serves  4-6. 

Variation.  Substitute  La  Choy  Bamboo  Shoots  and 
frozen  Pea  Pods  for  water  chestnuts  and  cabbage. 


AWdcome 
Departure. 


Hot  Dog. 


m  ENTERTAINMENT 

continued 
CINNAMON-CHOCOLATE  CAKE 

Prep  time:  45  minutes 
Baking  time:  55  to  65  minutes 

1  cup  unsweetened  cocoa 
1  cup  boiling  water 
1%  cups  all-purpose  flour 
^V2  teaspoons  baking  soda 
1  teaspoon  cinnamon 
Va  teaspoon  salt 
3/4  cup  milk 
Vi  cup  sour  cream 

1  teaspoon  vanilla  extract 

10  tablespoons  butter,  softened 

2  cups  sugar 

3  eggs,  at  room  temperature 

Frosting 


3/4  cup  milk 

1  cinnamon  stick 

%  cup  plus  2  tablespoons  butter 
(no  substitutions),  sofie^ed 
^V2  cups  unsweetened  cocoa 
472  cup.   'confectioners'  sugar 

2  teaspooiis  vanilla  extract 

1  egg  yoi^^ 

Preheat  oven  to  350  F.  Grease  a  13x9- 
inch  baking  pan;  line  bottom  with  wax 
paper.  Grease  and  flour  paper. 

In  small  bowl  combine  cocoa  with 
boiling  water;  mix  until  smooth.  Cool. 
In  medium  bowl  combine  flour,  baking 
soda,  cinnamon  and  salt.  In  cup  com- 
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bine  milk,  sour  cream  and  vanilla. 

In  mixer  bowl  cream  butter  and  sug- 
ar until  fluffy.  Add  eggs  one  at  a  time, 
beating  well  after  each  addition.  Grad- 
ually beat  in  cooled  cocoa  until  well 
combined.  Beat  in  dry  ingi'edients  al- 
ternately with  milk  mixture,  begin- 
ning and  ending  with  dry  ingi-edients. 
Pour  batter  into  pan.  Bake  55  to  65 
minutes,  until  toothpick  inserted  in 
center  comes  out  clean.  Cool  10  min- 
utes on  a  wire  rack.  Invert  and  remove 
wax  paper;  cool  completely  on  rack. 
Frosting:  In  saucepan  combine  milk 
and  cinnamon  stick;  bring  just  to  a 
simmer.  Cool  to  room  temperature; 
discard  cinnamon.  In  saucepan  melt  Ki 
cup  butter;  add  cocoa  and  stir  until 
smooth.  Transfer  to  mixer  bowl  and 
cool.  Beat  in  sugar  alternately  with 
milk.  Add  vanilla.  Beat  in  egg  yolk, 
then  remaining  2  tablespoons  butter. 

Split  cake  in  half  horizontally.  Place 
bottom  half  on  a  platter.  Spread  one 
third  of  the  frosting  on  top.  Replace  top 
half  of  cake  and  frost  top  and  sides. 
(Can  be  made  ahead.  Cover  and  freeze 
up  to  2  weeks.  Thaw  uncovered  at  room 
temperature  4  hours.)  Makes  24  serv- 
ings, 325  calories  each  per  24.  ■ 

Recipes  developed  by  Carol  Prager, 
Kathy  Jackette,  Lisa  Brainerd  and 
Alice  Joy  Carter. 


I  CALCIUM 

continued  from  page  103 


I I  Easy  H  Challenging 

■■  Moderate         lEftl  Microwave 


SALMON  SPREAD 


pictured  on  page  102 


Total  prep  time:  10  minutes 

In  small  bowl  combine  1  can  (3  oz. 
salmon,  drained,  with  '/s  cup  low-fa 
(27r  milkfat)  cottage  cheese,  2  table 
spoons  chopped  fresh  dill  or  V-i  tea 
spoon  dillweed,  1  tablespoon  reduced 
calorie  mayonnaise,  1  tablespooi 
fresh  lemon  juice,  V^  teaspoon  gratec 
onion  and  a  pinch  each  salt  an( 
gi-ound  red  pepper.  Serve  with  celer; 
sticks.  Makes  %  cup,  35  calories  an< 
21  mg.  calcium  per  tablespoon  with 
out  celery. 

CREAMY  GAZPACHO 

pictured  on  page  103 

Total  prep  time:  20  minutes  Z 

Prepare  the  following:  V/>  teaspoons 
minced  garlic,  1  cup  peeled,  seeded  anc 
chopped  cucumber,  1  cup  choppec 
green  pepper  and  V-i  cup  each  chopped 
celery  and  chopped  sweet  onion. 
In  blender  or  food  processor,  com- 
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I.  e  IVz  cups  spicy  hot  vegetable  juice, 
tl  ■  garlic  and  half  of  each  of  the  fol- 
Ninng:  the  cucumber,  green  pepper, 
ery  and  onion.  Puree  until  well 
xed.  Pour  into  a  bowl;  stir  in  l'/2 
)s  more  vegetable  juice,  2  medium 
natoes,  seeded  and  chopped,  1  table- 
)on  salad  oil,  '/->  teaspoon  salt,  '/i 
ispoon  red  pepper  sauce  and  re- 
•ved  chopped  vegetables.  Cover  and 
rigerate  until  well  chilled.  Just  be- 
e  serving,  stir  in  1V>  cups  butter- 
Ik.  Makes  8  cups,  75  calories  and  54 
J.  calcium  each. 

USCIOUS  STRAWBERRY  MILK  SHAKE 


pictured  on  page  103 


tal  prep  time:  5  minutes 


blender  combine  1  cup  sliced 
•awberries,  -Y-i  cup  skim  milk,  4  ice 
bes,  1  tablespoon  nonfat  dry  milk 
wder  and  1  tablespoon  sugar;  puree 
itil  smooth.  Makes  two  12-ounce 
rvings,  90  calories  and  144  mg.  cal- 
im  each. 

HOMEMADE  YOGURT  DIP 

pictured  on  page  102 


l)tal  prep  time:  10  minutes 


n 


bowl  combine  1  container  (8  oz.) 
lain  low-fat  yogurt,  2  minced  green 
[lions,   1  tablespoon  minced  parsley 


and  V-i  teaspoon  each  salt  and  pepper; 
mix  well.  Makes  1  cup,  10  calories  and 
26  mg.  calcium  per  tablespoon. 

PASTA  WITH  SPINACH-RICOTTA  SAUCE 

pictured  on  page  103 

Prep  time:  30  minutes  □ 

Cooking  time:  10  minutes 

2  tablespoons  olive  oil,  divided 

1  tablespoon  minced  garlic 

1  package  (10  oz.)  frozen  chopped 

spinach,  thawed,  squeezed  dry 
Vs  cup  chopped  basil  or  1  teaspoon 

dried 
Dash  ground  nutmeg 

1  cup  part-skim  ricotta  cheese 
%  cup  milk,  heated 

Vz  teaspoon  salt 

Vi  teaspoon  freshly  ground  pepper 

12  ounces  fettuccine  or  linguine, 

cooked  according  to  package 

directions 
Yz  cup  diced  sun-dried  tomatoes 

2  tablespoons  grated  Parmesan 

cheese 

In  saucepan  heat  1  tablespoon  oil  over 
medium  heat.  Add  garlic  and  spinach; 
saute  3  minutes.  Stir  in  basil  and  nut- 
meg. Transfer  to  blender  or  food  pro- 
cessor; puree  with  ricotta,  hot  milk, 
salt  and  pepper.  Set  aside. 


In  bowl  toss  pasta  with  remaining  1 
tablespoon  oil.  Add  spinach  sauce;  mix 
well.  Add  sun-dried  tomatoes  and  toss. 
Sprinkle  with  Parmesan  and  serve  im- 
mediately. Makes  4  servings,  550  calo- 
ries and  276  mg.  calcium  each. 

SUMMER  VEGETABLE  SALAD 

pictured  on  page  103 
Total  prep  time:  20  minutes  CI 

Dressing 

Va  cup  olive  oil 

1  tablespoon  fresh  lemon  juice 
1  tablespoon  chopped  fresh,  mint 

V4  teaspoon  salt 

Va  teaspoon  sugar 

Va  teaspoon  freshly  ground  pepper 

2  medium  zucchini,  halved 
lengthwise  and  sliced 

1  yellow  pepper,  diced 

1  large  tomato,  diced 
Vz  cup  sliced,  pitted  ripe  olives 
V4  cup  sliced  green  onions 

6  ounces  crumbled  feta  cheese 

Dressing:  In  small  bowl  whisk  togeth- 
er all  ingredients. 

On  platter  arrange  zucchini,  yellow 
pepper,  tomato,  olives,  green  onions 
and  feta.  Pour  on  dressing  and  toss. 
Makes  6  servings,  180  calories  and  89 
mg.  calcium  each.  (continued) 


HotDiggity 

Dog! 


A  little  Cheddar 
makes  everything  better. 
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America's  Da^*y  Fanners 

Nat'    ^l  Dairy  Board 


FbrThoseTitnesWhen 
Eating  C)utMeansTakingY)ur 
PlatElbThe  Back  Porch.   >^ 
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When  you're  eating  in  an  in- 
formal atmosphere,  try  some 
Chunk  Ham  from  Hormel. 
Big  chunks  of  real  ham. 
Ready  to  use  in  some  of 
your  simplest  and  most  en-    ; 
jo>^ble  recipes.  Like  this 
one 

Informal 
Ham  Potato 
Bake  and  split  four 
potatoes.  Drain  and 
IP  break  apart  one  can 
^     of  HORMEL  CHUNK 
HAM.Top  each  hot 
potato  wnth  ham, 
!4  cup  of  partially  cooked 
vegetables,  and  shred- 
ded cheddar  cheese. 
Microwave  on 
HIGH  for 
11/2  to  2 
minutes 
or  until 
the 

cheese 
is 

melted. 
That's  iL 

So  spend  less  time  cooking  and 
more  time  with  your  family  and 
friends.  With  Chunk  Ham  from 

Hormel.  Try 
our  Chunk 
Chicken, 
Turkey  and 
Salmon,  too. 


The  Casual  Cuisine. 


Chunk  Ham  f 


Hormei] 


I  CALCIUM 

continued 
TURKEY  IN  REP  PEPPER  SAUCE 

I  ;p  time:  30  minutes  — ; 

[^(  jking  time:  20  to  25  minutes 

red  peppers 
'    pounds  turkey  breast  tenderloins 
Salt  and  freshly  ground  pepper 
:  tablespoons  salad  oil 
teaspoon  minced  garlic 

>  cup  chopped  green  onions 
I  cup  chicken  broth 

>  cup  white  wine 
I  cup  plain  low-fat  yogurt 
I  tablespoons  chopped  parsley 


eheat  broiler.   Place   peppers  on 
3iler  pan;  broil  3  inches  from  heat 

iarce,  turning  until  peppers  are  blis- 
-ed  and  blackened  on  all  sides.  Place 
a  plastic  bag;  seal.  Let  stand  5  min- 
es. Remove  peppers  from  bag;  peel 
•d  seed.  Transfer  to  food  processor 
id  puree  until  smooth.  Set  aside. 
Season  turkey  with  salt  and  pepper, 
skillet  heat  oil  over  medium  heat. 
Id  turkey  and  saute  until  golden, 
•out  4  minutes  per  side.  Push  turkey 
one  side  of  skillet.  Add  garlic  and 
lions;  cook  until  tender.  Rearrange 
rkey  and  add  chicken  broth,  wine, 
.It  and  pepper.  Bring  to  a  boil;  reduce 
jat  to  low,  cover  and  simmer  until 
irkey  is  tender,  about  5  minutes. 
Transfer  turkey  to  a  platter;  keep 
larm.  Increase  heat  to  high.  Reduce 
quid  in  skillet  to  about  Va  cup.  Stir  in 
id  pepper  puree;  heat  through.  Stir  in 
3gurt;  heat  through  (do  not  boil), 
our  sauce  over  turkey  and  sprinkle 
ith  parsley.  Makes  6  servings,  215 
ilories  and  69  mg.  calcium  each. 

TWO-MUSHROOM  PUFFY  OMELET 

rep  time:  15  minutes  y 

■aking  time:  20  to  25  minutes 

4  tablespoons  butter,  divided 
V2  cups  sliced  mushrooms 

cups  sliced  shiitake  mushrooms 

tablespoons  chopped  shallots 

eggs,  separated 

tablespoons  milk 

teaspoon  salt 


Ve  teaspoon  freshly  ground  pepper 
2  cups  shredded  part-skim 

mozzarella  cheese,  divided 
2  tablespoons  chopped  parsley 

Preheat  oven  to  350°F.  In  medium 
ovenproof  skillet  melt  3  tablespoons 
butter  over  medium  heat.  Add  mush- 
rooms and  shallots;  saute  until  tender, 
5  minutes.  Transfer  to  a  plate. 

In  medium  bowl  beat  egg  yolks  with 
milk,  salt  and  pepper  until  well  blend- 
ed. In  mixer  bowl  beat  egg  whites  until 
stiff  but  not  dry.  Fold  whites  into  yolk 
mixture.  Fold  in  IV2  cups  cheese. 

In  same  skillet  melt  remaining  1  ta- 
blespoon butter.  Pour  egg  mixture  into 
skillet;  top  with  mushroom  mixture 
and  remaining  cheese.  Bake  20  to  25 
minutes,  until  puffed  and  golden 
brown.  Sprinkle  with  parsley  and 
serve  immediately.  Makes  4  servings, 
420  calories  and  373  mg.  calcium  each. 

STIR-FRY  NOODLES  WITH 
BOK  CHOY  AND  TOFU 

Prep  time:  20  minutes  lJ 

Cooking  time:  5  minutes 

2  tablespoons  salad  oil 
V/2  teaspoons  minced  garlic 

1  teaspoon  grated  fresh  ginger 

3  cups  shredded  bok  choy 

1  cup  sliced  mushrooms 

Vz  pound  tofu,  cubed  (IVis  cups) 
V4  pound  cooked  ham,  julienned 
8  ounces  Japanese  somen 

noodles  or  vermicelli,  cooked 

according  to  package 

directions  and  tossed  with  1 

tablespoon  salad  oil 

2  tablespoons  chicken  broth 
2  tablespoons  soy  sauce 

Salt  and  freshly  ground  pepper 

In  wok  or  large  skillet  heat  oil  over 
medium-high  heat.  Add  garlic  and 
ginger;  stir-fry  30  seconds.  Add  bok 
choy  and  mushrooms;  stir-fry  until 
vegetables  are  tender-crisp,  2  to  3  min- 
utes. Gently  stir  in  tofu  and  ham;  heat 
through.  Add  cooked  noodles,  chicken 
broth  and  soy  sauce.  Season  with  salt 
and  pepper.  Toss  gently  until  well 
combined.  Makes  6  servings,  265  calo- 
ries and  174  mg.  calcium  each. 


GVLCIUM  BOOSTERS  Quick  and  eosy  ideas  (or  increosing  your  calcium  intake 

Mock  Sour  Cream:  in  blender  or  food  processor,  combine  1  cup  part-skim  ricotto  cheese,  '/;  cup  buttermilk,  2 
tablespoons  fresh  lemon  juice  and  2  dashes  Worcestershire  sauce.  Blend  until  smooth.  Cover  and  refrigerate  up  to  1 
week.  30  calories  and  34  mg.  caldum  per  tablespoon. 

Mashed  Potatoes:  To  every  cup  of  mashed  potatoes,  blend  in  2  tablespoons  instant  nonfat  dry  milk.  210 
calories  and  121  mg.  caldum. 

Yogurt  Frost:  in  blender  blend  1  cup  plain  yogurt  with  2  scoops  fruit  shetbet.  250  calories  and  415  mg.  calcium. 

Other  calcium  boosters:  Our  Yogurt  Cheese  redpe,  page  140,  (30  calories,  69  mg.  caldum  for  low-fat  yogurt;  20 
calories,  75  mg.  caldum  fornonfot  yogurt);  1  cup  ice  cream  (270  calories,  176  mg.  calcium);  1  square  (2'^inch)  tofu  (82 
colories,  1 45  mg.  caldum);  1  cup  cooked  cream  of  wheat  cereal  with  low-fat  (2%)  milk  (1 30  calories,  1 42  mg.  caldum). 


HIGH-CALCIUM  SNACKS 

AT  100  CALORIES  OR  LESS 

Calories ; 

Calcium 

(mg) 

1-indi  cube  Cheddar  cheese 

70      j 

204 

9  whole  almonds 

72      : 

36 

2  conned  sardines  with 

2  crackers 

72     ; 

186 

1  cup  Creamy  Gazpodio' 

75     : 

54 

1  medium  orange 

77      ■ 

54 

1 -ounce  diunk  port-skim 

mozzarella  cheese 

80 

183 

1  frozen  pudding  pop  (un- 

coated  vanilla,  chocolate 

or  swirl) 

80 

52 

'/?  cup  low-fat  cottage  cheese 

83 

77 

1 -ounce  wedge  Camembert 

dieese 

85 

100 

1  twelve-ounce  serving 

Strawberry  Milk  Shoke' 

90 

:      144 

2  tablespoons  Salmon 

Spread'  with  3  celery 

stidcs  or  3  dierry  tomatoes 

91 

:       42 

7  medium  cooked  shrimp 

91 

90 

1  ounce  Jarlsberg  cheese 

100 

:     272 

Va  cup  Homemade  Yogurt 

Dip*  with  1  cup  broccoli 

100 

:     104 

'Redpe  given 

SALMON-STUFFED  POTATOES 

Prep  time:  30  minutes  ZZ 

Baking  time:  20  minutes 

3  large  baking  potatoes 
1  can  (7  or  772  oz.)  salmon,  drained 
Vi  cup  minced  green  onions 
1  egg 
1  teaspoon  dillweed 

1  teaspoon  salt 

Vi  teaspoon  freshly  ground  pepper 
6  tablespoons  milk 

2  cups  shredded  Jarlsberg  cheese, 

divided 
1  tablespoon  melted  butter 

Prick  potatoes  with  a  fork.  Arrange  in 
microwave  oven  at  least  1  inch  apart 
on  paper  towel.  Microwave  on  High 
13  to  14  minutes,  rearranging  potatoes 
halfway  through.  Remove  from  oven. 
Let  stand  5  to  10  minutes. 

Preheat  oven  to  400°F.  Cut  potatoes 
lengthwise  in  half;  carefully  scoop  out 
pulp,  leaving  skins  intact.  In  small 
bowl  mash  or  beat  potato  pulp  with 
salmon,  green  onions,  egg,  dillweed, 
salt  and  pepper  until  well  blended. 
Gradually  beat  in  milk  until  light  and 
fluffy.  Stir  in  l'/2  cups  cheese.  Spoon 
mixture  into  potato  skins.  Sprinkle 
with  remaining  cheese  and  brush 
lightly  with  melted  butter.  Bake  20 
minutes,  until  lightly  browned  and 
cheese  is  melted.  Makes      (continued) 
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6  servings,  285  calories  and  399  mg. 
calcium  each. 

LEMON-BERRY  CHIFFON 

Prep  time:  15  minutes  plus  chilling  D 

1  pint  (16  oz.)  plain  low-fat  yogurt 
1  tablespoon  fresh  lemon  juice 
y-2.  teaspoon  grated  lemon  peel 

1  envelope  unflavored  gelatin 

2  cups  sliced  strawberries 

5  tablespoons  sugar,  divided 

3  egg  whites 
Strawberries,  for  garnish 

In  saucepan  combine  yogurt,  lemon 
juice  and  lemon  peel.  Sprinkle  gelatin 
over  yogurt  mixture;  stir.  Cook,  stir- 
ring constantly,  over  low  heat  until 


gelatin  is  dissolved,  5  minutes.  Refrig- 
erate until  mixture  mounds  when 
dropped  from  a  spoon,  about  1  hour. 

In  small  bowl  combine  strawberries 
with  1  tablespoon  sugar;  set  aside.  In 
mixer  bowl  beat  egg  whites  until  soft 
peaks  form.  Gradually  beat  in  remain- 
ing 1/4  cup  sugar  until  stiff.  Fold  yogurt 
mixture  into  egg  whites;  spoon  half 
into  a  l'/2-quart  bowl.  Spoon  on  straw- 
berries and  remaining  yogurt  mixture. 
Refrigerate  until  firm,  about  2  hours. 
Garnish  with  strawberries.  Makes  6 
servings,  120  calories  each  and  138 
mg.  calcium,  without  garnish. 

CHOCOLATE  ALMOND  SWIRL  PARFAITS 

Prep  time:  20  minutes  plus  chilling  □ 

1  container  (15  oz.)  part-skim  ricotta 
cheese  (2  cups) 


Vz  cup  confectioners'  sugar 
1  tablespoon  brandy  or  milk 

1  teaspoon  vanilla  extract 
Dash  eac/7  salt  and  cinnamon 

2  tablespoons  toasted,  chopped 

almonds 
1  square  (1  oz.)  semisweet 
chocolate,  grated 


In  food  processor  process  ricotta,  suj 
ar,  brandy  or  milk,  vanilla,  salt  an 
cinnamon  just  until  smooth.  In  bov 
combine  almonds  and  chocolate.  Spoo 
one  third  of  the  ricotta  mixture  evenl 
into  4  parfait  glasses.  Top  evenly  wit! 
2  teaspoons  almond  mixture.  Repe 
twice.  Refrigerate  1  hour  before  se: 
ing.  Makes  4  servings,  290  calori 
and  337  mg.  calcium  with  brandy  (34! 
mg.  calcium  with  milk)  each. 

Patricia  Cobe  is  a  writer  specializing  i\ 
foods  and  nutrition. 


1/2  cup  Heinz  57  Sauce 
1/4  cup  honey 

2-1/2  pounds  chicken  pieces 
Melted  butter  or  margarine 

Con.:    ie  57  Sauce  and  honey.  Brush  chicken 
with  n.     "d  butter,  then  57  Sauce-honey 
mixture.  -„..  1 '  or  broil  until  chicken  is  cooked, 
turning  and  brushing  frequently  with  57  Sauce- 
honey  mixture.  Makes  5  serving. 


Combine  first  6  ing!  edsents.  Form  into  5  patties.  Grill 
or  broil  to  desired  degree  of  done;  .css.  Serve  in  sandwich 
buns;  top  with  additional  57  Sauce, ;  desired. 
Makes  5  servings. 


For  more  greal  rt'ciiks,  send  a  .scir-addrcsscd,  stamped  envelope  lo:  57  Sauce  Recipes,  P.O.  Box  74 15,  Young  America,  .MX  5"  h  "    ~i  I5. 
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A  "Purrfect"  Presentation  on  Porcelain 


^ 


^ 


f 


^ 


23K  gold 

Limited  edition  plate 

Actual  size:  S'A" 


\  playful  kitten  and  a  velvety  pink 
■ose.-.the  "purrfect"  combination — 
aptured  by  one  of  America's  favorite 
irtists — is  the  subject  of  an  exciting 
new  collector  plate. 

Now,  through  the  use  of  soft  tex- 
tures and  pastel  colors — elements 
which  are  found  in  Bob  Harrison's  best- 
loved  works — "Blushing  Beauties" 
offers  a  joyous  celebration  of  a  rose's 
vibrant  beauty  and  a  kitten's  playful 
charm.  On  flawless,  shimmering  por- 
celain, the  artist  has  captured  the  mood 
of  a  very  special  moment,  creating  an 
heirloom-quality  work  which  will  be 
cherished  for  many  years  to  come. 

"Blushing  Beauties"  gains  further  sig- 
nificance as  the  first  issue  in  Petals  and 
Purrs,  an  important  plate  collection 
featuring  eight  distinctive  Bob  Harrison 
portraits  of  flowers  and  kittens.  Each 
issue  will  be  enriched  by  a  generous 
border  of  23K  gold,  and  will  be  hand- 
numbered  on  its  reverse,  and  accom- 
panied by  a  Certificate  of  Authenticity. 


©  1988,  HC 


Blushing 
©i3aati^ 

As  an  owner  of  "Blushing  Beauties," 
you  will  have  the  right — never  the 
obligation — to  acquire  each  issue  in 
this  stunning  collection,  in  the 
sequence  presented  to  you. 

Furthermore,  you  may  acquire 
"Blushing  Beauties"  and  every  plate 
in  the  collection  at  absolutely  no 
risk.  The  Hamilton  Collection  100% 
Buy-Back  Guarantee  assures  that  you 
may  return  any  plate  in  the  collection 
within  30  days  for  a  full  refund. 

However,  since  "Blushing  Beauties" 
is  limited  to  a  total  of  14  firing  days, 
and  Bob  Harrison's  works  are  highly 
sought  after,  you  should  respond 
promptly.  Applications  will  be  pro- 
cessed in  order  of  receipt,  so  send  in 
yours  today! 


Respond  by: 


June  30, 1988 


Limil:  Tito  plows  per  colleclor 
Accept  my  application  (or  "Blushint,'  Beau- 
ties." I  wish  to  purchase (1  or  2)  at 

S24..50  (plus  $2.1'1  shipping  and  handlini|) 

each,  for  a  total  of  S (S26.64'  for  1  or 

S.'53.28'  for  2).  Check  one: 
;j  Check  or  money  order  enclosed. 
D  Charge  my:  D  Visa  D  Ma.sterCard 
n  American  L\pre.ss 

Acct.  No 

Exp.  Date kum  igmE 

mm^M  i)i).i:)2s 
3  Ms.  [Z  Mrs.  ::  Mr. 

Name 


Address . 
City 


State . 


.Zip . 


Signature 

*FL  residents  add  SI. 60  and  IL  residents  add 
SI. 87  per  plate  for  la.x.  All  applications  must 
be  signed  and  are  subject  to  acceptance.  Allow 
6  to  8  weeks  from  application  date  for 
shipment.  Shipments  made  only  to  the  U.S.  and 
its  territories. 

The  Hamilton  Collection 

9330  Regency  Squjcc  Blvd.  P.O.  Box  J403I,  lacksonvillc.  f  L  32231 
I I 
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mostftDm 

this  month's 
recipes 


or  105  years,  Ladies' 
Home  Journal  hos 
been  dedicated  to  providing 
first-rate  recipes  as  well  as 
up-to-the-minute  informa- 
tion on  food  trends  that  re- 
flect our  changing  life- 
styles. To  ensure  that 
our  recipes  meet  the 
highest  standards  for 
flavor,  nutrition,  ap- 
pearance and  reliabil- 
ity, we  test  them  a  mini- 
mum of  three  times  in 
our  ovim  kitchen.  That  makes 
for  quality  you  can  count  on. 


IOW-C3I 

■"■■    VWI      _  jy„g  /j  national 

cream  cheese  Dai.yMonth-^ 

great  time  to  learn  about  new  ways  to  up  your  calcium  intake. 
In  addition  to  our  calcium-fortified  meals  and  munchies  (page 
102),trY  our  yogurt  cheese — a  low-calorie,  low-fat  alternative 
to  cream  cheese  that^s  high  in  calcium  and  a  cinch  to  prepare. 

Line  a  strainer  with  a  double  layer  of  cheesecloth.  Pour  in 
16  ounces  low-fat  or  nonfat  plain  yogurt.  Place  strainer 
over  a  small  bowl.  Refrigerate  12  to  24  hours,  allowing 
liquid  to  drain  into  bowl  (strainer  should  not  touch  liquid). 
Squeeze  yogurt  gently  and  remove  from  cheesecloth;  dis- 
card cloth.  Makes  %  cup  cheese.  Serve  plain  or  rolled  in 
cracked  pepper.  Cover  and  refrigerate  up  to  1  week.  One 
ounce  contains  1  gram  fat  and  30  calories  for  low-fat 
yogurt,  no  fat  and  20  calories  for  nonfat  yogurt. 


PROSCIUTTO 

This  Italian  specialty  adds  a  colorful  touch  to  our 
Chicken  with  Prosciutto  and  Sage  (page  127),  but 
if s  also  perfect  on  a  sandwich,  tossed  with  pasta 
or  served  with  a  tomato  and  monarella  salad. 

Prosciutto  is  salt-cured,  air-dried  fresh  ham  (the 
curing  makes  cooking  unnecessary),  it's  tangier 
than  American-style  hams.  Until  recently 
prosciutto  was  available  only  in  Italian  gourmet 
shops.  But  because  of  its  enormous  popularity,  it 
con  now  be  bought  in  the  supermarket  deli  section 
(always  ask  for  paper-thin  slices)  or  presliced  and 
packaged  in  the  luncheon-meat  section.  Since 
sliced  prosciutto 


dries  out  easily,  keep 
it  tightly  wrapped 
and  refrigerated. 
Prosciutto  makes 
on  elegant  first 
course.  Serve 
wrapped  around 
melon  slices  or  figs 
with  lemon. 


We've  designed 
symbols  to  help  you 
determine  the  ease  of 
preparation  for  eadi 
recipe. 

□  Easy 

Q  Moderate 

^1  Challenging 

[Bi]  Microwave 


kncwyDur 

MICROWWE 


Our  microwave  recipes  were 
tested  in  650-  and  700-watt 
ovens.  For  the  best  results,  tt  helps  to  know  the  wattage  of  your  oven.  If  the 
manual  doesn't  tell  you,  use  this  test:  Bring  1  cup  of  tap  water  to  a  boil  in  a 
1-cup  glass  measure.  It  will  take  2'/:  to  3  minutes  in  a  600-  to  700-watt 
oven,  4  minutes  in  a  500-  to  600-watt  oven.  Since  your  oven  may  take 
more  or  less  time  to  cook  than  ours  do,  always  check  food  after  the 
minimum  time  stated  and  adjust  as  necessary  for  desired  results. 


ledpeittde. 


ENTREES 


Here  is  a  listing  of  redpes  oppcJiing  /,i  this  issue, 
including  those  from  the  Journal  kit:h$r:  c?? 
advertisements.  ('Includes  microwave  msfructions) 

APPETIZERS  " 

Avocado-Seafood  Mold  p.  130 

Chilled  Red  Pepper  Soup  p.  127 

Creamy  Gazpacho  p.  134 

Empanadas  p.  131 

Homemade  Yogurt  Dip  p.  135 

Salmon  Spread  p.  134 

Spicy  Shrimp  and  Scallops  p.  127 

DESSERTS 

Chocolate  Almond  Swirl  Parfails  p.  138 
Cinnamon-Chocolate  Cake  p.  134 
Frozen  Strawberry  Margarita  Dessert  p.  132 
Hazelnut  Meringue  Ice-Cream  Torte  p.  128 
Lemon-Berry  Chiffon  p.  138 
Peely's  Birthday  Cupcakes  p.  83 
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A.  1  •  Sweet  and  Sour  Kabobs  p.  126 

Chicken  wilh  Prosciutto  and  Sage  p.  127 

Chilled  Tortelhni  Salad  p,  123 

Chinese  Chicken  Salad  p.  133 

Cool  Tuna  Noodle  Salad  p.  123 

57  Sauce  Cheddar  Burgers  p.  138 

Honey  'n'  Spice  Glazed  Chicken  p.  138 

Irresistible  Chicken  p.  91 

"ssta  with  Spinach-Ricolla  Sauce  p.  135 

Spicy  Pork  Loin  p.  131 

Stir-Fry  i\i>cdles  with  Bok  Choy  and  Tofu  p.  137 

Summer  Vegetable  Salad  p.  135 

Tijr'-ey  in  Red  Popper  Sauce  p  137 

Turkey  Relleno  Casseicli-  p.  132 

Two-Mushroom  ^tJN  0.-.ijtet  p.  137 


MiSCELlfe.'^eOUS 


Bellinisp.  125 
The  Hungry  Calerpi'lar  p.  55 
Pineapple-Papaya  Saisa  p,  132 
Luscious  Strawber.-^/  .','ilk  Sh;kg  p.  135 


SIDE  DISHES 


Black  Bean  and  Pepper  Salad  p.  '. 
"Dad's  Micro-Baked  Beans  p.  56 
Jicama-Carrot  Slaw  p.  132 


Mixed  Greens  v  'h  Blue  Cheese  p.  128 
Polenta  p.  127 

Peas  and  Porcini  Mushrooms  in  Cream  p.  128 
Salmon-Stuffed  Potatoes  p.  137 

PERFECT  PORK 

Today's  leaner  pork  needs  to  be  cooked 
to  an  internal  temperature  of  just 
155°F.  to  160°F.,  according  to  the 
National  Pork  Producers'  Council.  So 
don't  overcook  our  Spicy  Pork  Loin 
(page  131) — insert  a  meat  thermometer 
into  the  thickest  section  and  remove 
roast  from  oven  when  temperature 
reaches  155°F.  to  160°F. 
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Cover  your  ice  and  food  with  Reynolds  Wrap®  aluminum 
foil.  It'll  keep  everything  10  degrees  colder. 


tessertsonW^^ 


Be  prepared  for  cookouts. 
Form  hamburger  patties, 
stack,  wrap  and  store  for 
easy  use.  No  messy  on- 
site  preparations. 


'"'■/'ersonalizeio*-" 


Be  creative  with  Reynolds 

Wrap  foil.  Create  a  cone 

holder  to  catch 

messy  drips. 
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Use  a  simp/e^  ,  yj  prepare  side  dishes 
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fERE  ISN'T  ENOUGH  SPACE  IN  THIS  ENTIRE  MAGAZINE 
TO  SHOW  YOU  ALL THETH|.>MiS  WE  CAN  DO. 


;  a  simple  cooking  fold 
ok  your  summertime 
s  out  on  the  grill. 


Wrap  pre-cut  hamburger  topper: 
to  keep  odors  contained  and 
.  Reggies  fresh! 


ritA 


Pre-wrap  watermelon  slices  to  lock  in 
freshness  and  eliminate  mess. 


Nothing  holds  a  pita  together  better.  Reynolds 
Wrap  foil  serves  as  a  convenient  drip-free 
sandwich  holder. 


Create  a  portable 
serving  platter  by 
covering  card- 
board circle 
with  Reynolds 
Wrap  foil. 


Keep  spareribs  tender.  Steam  in  foil  atop  barbecue 
until  cooked.  Then  place  directly  on  grill  and  baste. 


MAKE  IT  RIGHT.  RIGHT  FROM  THE  START. 
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Quality  Aluminum  Foil   Q^^^3^  Uw  I  T 


S7A 

so.  FT 


m\ 


Fashion  your  own  popcorn 
popper  out  of  Reynolds 
Wrap  foil  and  enjoy  popped 
corn  in  the  great  outdoors. 


For  a  free  brochure  of  great  ideas,  write:  The  Reynolds  Wrap  Kitchens,  RO.  Box  C-32003,  Dept.  A83,  Richmond.  VA  23261-2003. 
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fyut  jyyw,  even  more  effective. 
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A  woman's  day  never  seems  to  stop. 
Between  family  and  work,  time's  just  not 
her  own.  Which  may  be  one  reason 
women  suffer  from  constipation.    ,♦>';*>';. 
In  fact,  they  're  constipated     ^•t^*'^"*  '■ ' '  '- 
three  times  more  often  than  men. 

That's  why  there's  today's  Correctol.  Now,  even  more  effec- 
tive. Correctors  special  formula  combines  a  mild  Laxative 
with  a  softening  agent.  To  work  gently,  yet  dependably... 
overnight.  So  by  morning,  you  feel  like  yourself  again. 

Correctol  Works  gently,  wprks  effectively. 
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Read  and 
label  directio/is 
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continued  from  page  101 

Cell  samples  may  also  have  been  ob- 
tained incorrectly.  "Some  doctors  are 
rather  casual  about  taking  the  smear," 
says  Saul  B.  Gusberg,  M.D.,  professor 
of  obstetrics  and  gynecology  at  Mount 
Sinai  School  of  Medicine,  in  New  York 
City.  "The  best  labs  will  report  back  to 
the  doctor  if  the  smear  is  inadequate 
and  request  another.  But  many  com- 
mercial labs  don't  want  to  criticize  the 
doctor  and  lose  a  client." 

Other  inaccuracies  occur  at  so-called 
Pap  mills,  high-volume  labs  staffed  by 
cytotechnologists  (known  as  cyto- 
techs),  who  are  often  overworked. 
While  the  Amei-;  -  n  Society  of  Cytol- 
ogy (ASC)  recoi::-airds  individual 
screening  limits  of  about  fifi}/  cases  per 
day  to  ensure  accuracy,  many  labs  ig- 
nore that  recommendation. 

Indeed,  some  labs  offer  bcnu--5  to 
cytotechs  who  screen  more  thai  their 
quota  of  slides.  "I've  known  labs  whsre 
the  cytotechs  were  screening  three 
hundred  slides  a  day,"  asserts  Prabodh 
Gupta,  M.D.,  chairman  of  the  ASC's 
laboratory  accreditation  program. 

As  one  cytotech  explained,  "For 
eight  hours  a  day,  you're  looking  at 
slide  after  slide.  You  get  neck  cramps 
and   eyestrain,   and   you   forget  that 
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these  Pap  smears  represent  lives." 

And  carelessness  means  lost  lives. 
In  1981,  Janice  Johnson  died  of  cervi- 
cal cancer  after  a  laboratory  in  Arling- 
ton, Virginia,  reported  no  sign  of  can- 
cerous cells  in  two  consecutive  Pap 
smears.  Johnson,  a  thirty-five-year-old 
mother  of  two  and  a  medical  society 
lobbyist,  had  even  had  her  Pap  slides 
rescreened,  not  trusting  the  results. 

Her  husband.  Bob  Johnson,  began 
looking  into  what  had  gone  wrong.  His 
investigation  led  him  to  Northern  Vir- 
ginia Doctors  Hospital,  where  he 
learned  that  the  same  screener,  a  phy- 
sician who  had  twice  failed  her  pathol- 
ogy board  exams,  had  misread  Janice's 
Pap  tests  twice. 

Johnson's  investigation  eventually 
led  to  a  lawsuit  settled  out  of  court. 
But  there  were  no  reprimands  for  the 
gynecologists  who  treated  Janice  or  for 
the  lab  and  its  screener,  who  no  longer 
works  at  the  hospital.  The  family's  at- 
torney, Daniel  Schultz,  said  there  was 
no  indication  that  the  hospital  lab  re- 
checked  t'^e  slides  of  other  patients 
screened  oy  the  same  worker.  "You  can 
only  wonder  how  many  other  Janice 
Johnsons  are  out  there,"  he  says. 

Equipment  errors,  diagnostic  difficulties 

In  many  lab  error  cases,  problems  oc- 
cur because  the  equipment  is  not  oper- 
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ated  properly.  Chemicals  used  in  tes 
may  also  be  outdated  or  sensiti\ 
equipment  not  properly  calibrated, 
recent  years,  for  example,  to  meet  tl  ,^ 
soaring  demand  for  blood-cholester( 
tests — important  indicators  of  heai 
disease — manufacturers  have  pre . 
duced  more  than  thirty  different  diaj 
nostic  machines.  Because  lab  worker 
find  some  models  tricky  to  calibrate  c 
interpret,  these  machines  have  becom 
notorious  for  erratic  accuracy  rates. 

In  a  study  of  five  thousand  labs  cor 
ducted  in  1985  by  the  College  of  Amei 
ican  Pathologists  (CAP),  it  was  foun 
that  more  than  half  the  labs  misreai 
the  levels  of  cholesterol  in  blood  by  a 
least  5  percent;  the  worst  erred  by  1 
percent  or  more.  Though  this  erro 
rate  may  seem  small,  it  can  spell  di 
saster  for  a  person  with  a  cholestero 
level  of  200-— the  threshold  at  whicl 
the  National  Institutes  of  Health  rec 
ommends  action  such  as  dietar 
changes,  drug  treatment  or  both.  If 
machine  is  calibrated  too  low,  for  ex 
ample,  giving  a  figure  of  190  when  22( 
is  the  true  level,  inaction  could  exacer 
bate  the  patient's  risk  of  heart  disease 
If  the  machine  is  calibrated  too  high 
doctor  may  unnecessarily  prescribe 
costly  medication  that  causes  unpleas 
ant  side  effects. 

In  the  case    (continued  on  page  143^ 
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IS  for  a  great  summer  garden 

ants  often  wilt  during  the  heat  of 
day.  Wilting  often  occurs  when 
es  lose  water  faster  than  the  roots 
supply  it.  If  your  plant  is  wilting, 
time  to  water. 

^ater  deeply  once  or  twice  a  week, 
id  watering  is  least  effective,  since 
ieners  rarely  have  the  patience  to 
1  a  hose  long  enough  to  ensure  a 
'ough    soaking.    A   sprinkler    can 

Iquately  water  a  twenty-five-foot-by- 
nty-five-foot  plot  in  about  two 
rs.  Drip  irrigation  devices  are  even 
:er  than  sprinklers.  The  irrigator 
js  an  exact,  uniform  watering,  and 
:e  the  water  goes  directly  into  the 
,  none  is  lost  through  evaporation, 
ver  wonder  why  your  tomatoes  de- 
)p  cracks  as  the  summer  pro- 
sses?  Cracks  usually  occur  after 
.vy  rams  or  if  the  plant  has  been 
gated  following  a  dry  spell.  Taking 
water  up  greedily,  the  tissue  inside 
fruit  expands  faster  than  the  skin, 
natoes  with  cracks  are  more  apt  to 
on  the  vine.  To  prevent  cracking, 
!p  plants  mulched,  and  water  them 
regular  intervals. 

llack  spot  is  a  common  disease  of 
ebushes.  It  appears  first  as  small 
ck  spots  on  the  lower  leaves;  the 
ves  later  turn  yellow  and  drop  off. 
prevent  the  disease  from  spreading, 
ter  around  the  base  of  the  plant.  Be 
•eful  not  to  wet  the  leaves, 
'eppers  are  very  sensitive  to  tem- 
*ature  fluctuation.  When  tempera- 
•es  rise  above  75°F.  or  fall  below 
'F.,  the  buds  will  drop  off  before 
lit  appears.  Don't  worry,  it's  a  tem- 
rary  condition,  and  the  fruit  will 
m  after  the  weather  stabilizes, 
^phids  are  green  or  reddish  insects 
at  love  the  succulent  tissue  of  buds 
d  young  leaves  and  can  subsequent- 
mutilate  your  garden.  You  can  keep 
em  under  control  with  insecticidal 
ap.  Spray  carefully  according  to  di- 
ctions, making  sure  the  solution 
mes  in  contact  with  the  bugs. 
Tired  of  insect  marauders?  You  need 
I  insect  friend — the  praying  mantis. 
)read  praying  mantis  egg  cases 
vailable  through  seed  catalogs) 
roughout  your  garden.  Once  the 
antises  hatch,  they'll  be  on  a  daily 
itrol  for  garden-gnawing  insects. 

— C.Z.  Guest 


For  a  personal  response,  send  your 
gardening  questions  or  comments 
with  a  self-addressed,  stamped  en- 
velope to  C.Z.  Guest,  LHJ,  100  Park 
Avenue,  New  York,  NY  10017. 
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Dimetapp*was  th:  -.umber  one  prescribed  brand  for  colds  and  allergies  for 
over  20  years.  During  th.    -  ne  nore  than  200  million  prescriptions  were  written 
for  it. 

And  now  that  Dimeta.     is    ,  ai'.able  in  non-prescription  formulas,  doctors 
contmue  to  recommend  it  more  nan  any  other  cold  or  allergy  brand. 

But  no  medicine  can  work  if  your  child  won't  take  it. 

That's  why  Dimetapp  comes  in  Elixir  f-  nn  with  the 
great  grape  taste  that  appeals  to  kids. 
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|:ontinued  from  page  142 

[ireast  cancer,  mammogi'aphy  tests 

essential  to  early  detection.  But  a 

I  nmogram  is  less  than  perfect;  It 

an  error  rate  of  15  percent,  almost 

I  ally  divided  between  false  positives 

false  negatives.  Because  tumors — 

hther  they  are  malignant  or  not — 
w  up  on  the  test  as  shadows,  some- 

I  es  benign  lumps  are  flagged  as  sus- 
ous.  And  when  a  woman's  breast 

I  ue  is  as  dense  as  the  tumor,  the 
ip  will  not  show  up  at  all. 
While  I  wouldn't  want  to  dissuade 

I  nen  from  getting  mammogi-ams," 
s  Edward  Pinckney,  M.D.,  author 
^he  Patient's  Guide  to  Medical  Tests 
cts  on  File,  1986),  "I  would  want 
m  to  get  a  needle  biopsy  before  act- 
on any  diagnosis.  They're  more  ac- 
ate." 

I  Jut  even  the  most  accurately  per- 
med tests  will  not  help  a  patient 

1 0  is  never  informed  of  the  results. 
0  years  ago,  Willa  Stewart,  a  thirty- 
ht-year-old  bank  teller  and  mother 

I  ive  from  Landover,  Maryland,  went 
her  regular  annual  checkup  to  the 

I  al  Kaiser-Permanente  health  main- 

lance    organization    (HMO)    clinic. 

I  e  underwent  a  battery  of  tests,  in- 
ding  a  colon-cancer  test.  According 


to  Kaiser's  policy,  she  was  to  be  noti- 
fied only  if  tests  indicated  a  problem — 
so  when  Willa  never  heard  from  the 
HMO,  she  assumed  she  was  fine. 

But  shortly  after,  she  began  com- 
plaining of  lower-back  pains,  and  she 
returned  to  the  HMO  three  times  in 
three  months.  On  the  third  visit,  a  doc- 
tor suggested  she  undergo  a  colon-can- 
cer test.  Willa  said  she'd  already  had 
one.  The  doctor  looked  through  her  file 
and  realized  Willa  had  had  the  test — 
and  it  had  come  back  positive. 

Willa  underwent  surgery.  Doctors 
removed  all  the  cancer  from  the  colon, 
but  it  had  already  spread  to  her  liver. 
She  died  last  year. 

A  lawsuit  against  Kaiser  brought  by 
her  husband,  Tim,  may  go  to  trial  next 
year.  "It  was  a  tragedy  that  could  have 
been  avoided,"  he  says.  "By  the  time 
she  had  the  operation,  she  was  already 
on  death  row." 

AIDS  and  the  false-positive  phenomenon 

Mistakes  that  aren't  lethal  can  be  emo- 
tionally devastating  nonetheless,  espe- 
cially where  AIDS  is  concerned.  Last 
October,  Ellen  Morgan  (not  her  real 
name),  a  twenty-four-year-old  college 
student  from  Rockville,  Maryland,  went 
to  her  HMO  clinic  for  a  routine  checkup 
in  her  seventh  week  of  pregnancy.  Her 
doctor  told  her  it  was  a  new  HMO  policy 


for  all  pregnant  women  to  have  an 
AIDS  antibody  test.  Ellen  was  shocked 
when  the  ELISA  screening  test  came 
back  positive. 

"I  flipped  out,"  says  Ellen,  who  had 
to  consider  aborting  her  first  child. 
The  doctor  suggested  a  second  test  to 
confirm  the  findings.  That  night  El- 
len's husband,  JeiTy,  came  home  to 
find  Ellen  on  the  living-room  couch, 
crying  hysterically. 

Ellen's  second  test,  a  Western  Blot, 
came  back  "indeterminate,"  which  can 
be  an  indicator  of  an  early  AIDS  condi- 
tion. The  lab  suggested  she  return  in 
several  months  to  be  retested.  But  El- 
len couldn't  afford  to  wait.  Her  doctor 
was  blunt:  "Do  you  want  to  terminate 
the  pregnancy  or  continue  it?" 

Jerry  frantically  phoned  federal 
agencies  to  inquire  where  else  they 
could  turn.  The  National  Institutes  of 
Health  referred  the  couple  to  the  Whit- 
man-Walker Clinic,  an  AIDS  service 
organization  in  Washington,  D.C.,  for 
another  test.  Within  forty-eight  hours, 
the  results  came  back:  negative. 

With  the  ELISA  test,  false-positive 
results  such  as  Ellen's  can  occur  in 
women  who  have  had  several  pregnan- 
cies or  autoimmune  diseases  such  as 
lupus.  But  most  mistakes  are  the  re- 
sult of  the  Western  Blot  AIDS  test, 
which  labs  have  found         (continued) 
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continued 

[fficult  to  perform  and  interpret.  No 
e  knows  how  many  healthy  Ameri- 
Ins  think  they  carry  the  AIDS  virus 
len  they  don't. 

"These  people  go  through  hell  be- 

use  they  believe  they're  going  to 

e,"  says  Meg  Bennett,  counseling  di- 

ctor  of  the  Whitman-Walker  Clinic. 

I  id  there  are  few  legal  remedies  for 

is  terror.  Mistakes  are  often  hard  to 

lace,  and  the  erring  technicians  face 

I )  accountability  in  most  states. 

Mary  Lou  Mullen,  thirty,  the  Jour- 

liZ's  books   and   fiction   editor,   com- 

ained   to   her  ophthalmologist   last 

(inuary    of   migi-ainelike    symptoms 

lat  had  left  a  blind  spot  in  her  right 

'e.  The  doctor  speculated  that  Mary 

I  m's  regimen  of  birth  control  pills  and 

noking  might  have  caused  a  mini- 

roke.  He  dispatched  her  to  New  York 

I  ospital  for  a  test  of  her  optic  nerve. 

When  that  result  indicated  abnor- 

alities,  Mary  Lou  was  sent  to  a  neu- 

I  ilogist.  She  was  in  his  office  while  he 

loned  the  technician  who  had  done 

le  optic  nerve  test,  and  she  saw  his 

ice  turn   ashen.   "He   told   me  that 

ased  on  the  test  results,  I  had  either 

lultiple  sclerosis  or  a  brain  tumor," 

le  recalls  with  a  shudder.  "I  figured  I 


was  going  to  end  up  bedridden  or  in  a 
wheelchair  or  that  I  was  about  to  die." 
The  neurologist  scheduled  her  for  a 
brain  scan  the  next  day. 

In  a  fog,  Mary  Lou  went  home  to  her 
husband  and  twenty-month-old  daugh- 
ter. "I  stayed  up  all  night  worrying 
that  my  child  would  grow  up  without  a 
mother  and  how  my  husband  would 
care  for  me,"  she  says.  The  next  day, 
Mary  Lou  went  to  church  to  pray  be- 
fore heading  to  the  hospital.  Her  thirty 
hours  of  terror  ended  when  the  brain 
scan  came  in:  no  tumor,  no  evidence  of 
any  brain  problem.  "It  seemed  miracu- 
lous," she  says. 

Mary  Lou  went  back  to  the  hospital 
for  a  repeat  of  the  optic-nerve  test  that 
had  caused  the  dire  prognosis  in  the 
first  place.  This  time,  with  the  hospi- 
tal's department  chief  overseeing  the 
test,  the  results  came  back  normal.  In 
fact,  the  readout  was  an  exact  reverse 
image  of  the  first,  suggesting  that  the 
testing  device  had  been  mispro- 
gi-ammed  before.  No  one  has  explained 
exactly  how  the  mistake  occun-ed,  "but 
human  error  rather  than  machine  er- 
ror was  implied,"  says  Mary  Lou. 

She  has  been  assured,  now  that  she 
is  off  cigarettes  and  the  Pill,  she  is  out 
of  danger,  and  the  small  blind  spot  is 
not  a  worry.  Though  she's  not  bitter 
about  her  experience,  she's  troubled  by 


ARE  YOU  OUTRAGED  BY  WHAT 
YOU'VE  READ?  TAKE  ACTION! 
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the  reliance  the  doctor  placed  on  just 
one  test.  "No  one  should  believe  a  sin- 
gle test  is  always  right,"  she  says. 

Whafs  to  be  done? 

Federal  lawmakers  are  only  now  consid- 
ering tougher  regulations  for  labs.  Since 
1967,  the  federal  (continued) 
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m  FATAL  MISTAKES 

continued 

govemmei^t  has  monitored  only  inde- 
pendent and  hospital  labs  that  conduct 
interstate  business  or  receive  Medicare 
or  Medicaid  reimbursements — about 
half  the  total.  However,  those  that  fail 
federal  inspection  can  still  operate  with- 
in their  state.  And  labs  in  private  doc- 
tors' offices,  which  perform  60  percent  of 
all  tests,  are  free  of  federal  regulation. 

Currently,  most  hospital  and  com- 
mercial labs  are  accredited  by  private 
medical  groups  such  as  the  College  of 
American  Pathologists,  which  also  of- 
fer proficiency  programs  for  labs  in 
doctors'  offices.  But  no  such  profession- 
al organization  has  the  power  to  close 
consistently  bad  labs.  And  critics  note 
that  the  accreditation  programs  are  in- 
effective because  labs  are  warned  of  in- 
spections, and  disciplinary  action  is 
rare.  Between  1985  and  1987,  CAP  re- 


AVOIDING  LAB  ERRORS 

Although  you  can  never  be  certain  that  a 
test  will  be  accurate,  there  are  steps  you 
can  take  to  help  guard  against  mistakes, 
and  follow-up  procedures  if  a  test  pro- 
duces an  unexpected  result. 

■  First,  ask  your  doctor  if  the  test  is 
really  necessary.  Then  find  out  if  there's 
anything  you  can  do  to  help  ensure  test 
accuracy.  For  example,  you  shouldn't 
wear  deodorant  the  day  of  a  mammo- 
gram— it  contains  aluminum  chlorohy- 
drate,  which  can  show  up  as  specks  on 
film  and  may  result  in  a  false  reading. 

■  If  the  test  samples  are  analyzed  in 
your  doctor's  office,  ask  if  the  technolo- 
gists are  registered  with  the  American 
Society  of  Clinical  Pathologists  and  what 
kind  of  quality  control  procedures  are  in 
place.  Also  ask  if  the  technologists  be- 
long to  a  proficiency  testing  program. 

■  if  your  doctor  uses  an  outside  lab,  ask 
if  it's  accredited  by  a  professional  group 
and  licensed  by  the  state  or  federal  gov- 
ernment. To  find  out  if  the  lab  is  accred- 
ited, contac;  <\,e  College  of  American 
Pathologists  ■312-9a6-5700)  or  the  Joint 
Commission  on  Accreditotion  of  Health 
Care  Organizations  (312-642-6061). 

■  If  your  doctor  sends  your  test  sample 
out-of-state,  ask  why:  It  could  be  a  cut- 
rate  lab  of  uncertain  quality.  Again, 
check  its  licensing  and  accreditation. 

■  Make  sure  you  receive  your  test  'p- 
sults;  don't  settle  for  being  notified 
there  aie  u  .y  problems." 

■  If  results  indicate  that  surgery  or  a 
significant  change  in  treatment  is  neces- 
sary, get  a  second  and  even  a  third  opin- 
ion, preferably  from  different  labs. 


voked  the  accreditation  of  just  one  lab. 

"We've  never  seen  ourselves  as  po- 
licemen," counters  John  Batjer,  M.D., 
a  commissioner  of  CAP's  laboratory  in- 
spection program.  "Our  purpose  is  to 
try  to  get  people  to  improve." 

Because  of  the  cost  and  difficulties  of 
conducting  exams ,  few  state  au- 
thorities administer  proficiency  tests 
to  lab  workers.  And  even  when  states 
require  labs  to  enroll  in  private  accred- 
iting progi'ams  and  monitor  the  re- 
sults, often  there  aren't  enough  inspec- 
tors to  ensure  that  standards  are  ob- 
served. Pennsylvania,  for  example,  has 
five  inspectors  to  monitor  4,650  labs. 

New  York  is  considered  to  have  one 
of  the  best  lab  inspection  progi'ams 
and  is  the  only  state  that  conducts  its 
own  progi-am  to  test  the  accuracy  of 
Pap  smear  screeners.  State  health  offi- 
cials also  operate  proficiency  exams  for 
all  laboratories  that  test  New  York 
residents.  And  each  year,  about  4  per- 
cent of  all  labs  lose  their  New  York 
licenses  for  failing  to  pass  its  tests.  But 
New  York's  progi-am  does  not  monitor 
labs  in  doctors'  offices,  and  Herbert 
Dickerman,  M.D.,  the  progi-am's  direc- 
tor, notes  that  the  medical  profession 
has  so  far  resisted  increased  lab  regu- 
lation, calling  it  intrusive. 

While  the  debate  continues,  patients 
pay  the  price  for  laboratoi-y  test  eiTors. 
In  June  1986,  David  and  Kathy  Astor,  a 
couple  in  their  thirties  from  Queens, 
New  York,  became  parents  of  a  baby 
later  diagnosed  with  Tay-Sachs,  a  fatal 
genetic  neurological  disease  that  mainly 
affects  children  of  Eastern  European 
Jewish  heritage.  David  had  previously 
taken  the  Tay-Sachs  test  to  see  if  he 
was  a  caiTier.  The  test — which  has  an 
accuracy  rate  of  better  than  99  per- 
cent— came  back  negative.  As  both  par- 
ents must  be  caiTiers  for  a  child  to  have 
Tay-Sachs,  Kathy  did  not  get  tested. 

The  couple  later  learned  that  Da- 
vid's test  had  been  done  manually 
rather  than  by  machine,  as  is  the  nor- 
mal procedure.  A  technologist  at 
Brooklyn's  Kingsbrook  Jewish  Medical 
Center  had  made  a  simple  mathemati- 
cal error  resulting  in  a  false-negative 
reading,  and  apparently  no  one  in  the 
lab  double-checked  the  calculation. 

"It  was  gross  negligence,  pure  and 
simple,"  says  Kathy  Astor.  "You  can't 
guarantee  that  a  lab  technician  won't 
make  an  error,  but  you  can  guarantee 
that  a  test  result  will  be  checked." 

Today  the  Astors  must  helplessly 
witness  the  steady  decline  of  their 
daughter,  Abigail,  who  is  expected  to 
die  within  three  years.  Completely 
paralyzed,  she  has  already  lost  her 
ability  to  swallow,  see,  even  cry. 
"WTiac  pains  us,"  says  her  mother,  "is 
that  this  was  a  lab  mistake.  It  could 
have  been  prevented."  ■ 
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■  SEXUAL  COMPULSIONS 

continued  from  page  70 

as  well  as  for  the  family's  standing 
the  community.  And  she  must  face  tl 
realization  that  in  some  ways  her  hu 
band  is  a  stranger. 

"We  were  married  about  seven  yea 
when  I  found  out  Kenny  had  this  thir 
about  looking  into  women's  windows 
says  Ronnie,  a  twenty-nine-year-o 
housewife.  "One  night  I  couldn't  slee 
and  when  I  went  into  the  living  room 
found  him  standing  by  the  window- 
with  a  pair  of  binoculars  in  his  hand 

"Well,  I  guess  I  didn't  handle  it  ve: 
well,  but  how  are  you  supposed  to  hand 
something  like  that?"  Ronnie  goes  on 
was  devastated,  furious.  Was  he  son 
kind  of  pervert?  Kenny  had  often  cor 
plained  we  didn't  have  enough  sex — bi 
most  men  do,  right?  How  do  you  make 
through  something  like  this?" 

Many  marriages  don't.  Some  wome 
especially  those  who  have  had  a  ve: 
conventional  upbringing,  may  cling 
rigid  definitions  of  what  sex  acts  a 
permissible.  To  them,  their  husbanc 
actions  are  so  morally  wrong,  they  ca 
not  be  forgiven.  For  other  wives,  tl 
shattered  trust  may  be  beyond  repair 

But  in  many  cases,  with  the  help  of 
knowledgeable  counselor,  a  marria 
may  not  only  survive  but  actually  ir 
prove.  Jack  and  Mona  spent  eig 
months  in  counseling  and  came  aw; 
with  a  deeper  understanding  of  the 
own  and  each  other's  sexual  needs. 

"Even  if  a  wife  is  not  excited  by  h 
husband's  fantasy,"  Barbara  Ruppc 
says,  "she  may  be  able  to  get  involved 
it  and  not  belittle  him  for  it.  Or  I 
getting  past  old  taboos  that  have  kept 
couple's  sex  life  within  narrow  boun 
aries,  they  may  be  able  to  create 
fantasy  that  excites  them  both." 

In  other  cases,  the  man  may  nei 
extensive  therapy  on  his  own.  "One  h 
to  determine  to  what  extent  his  behai 
ior  is  an  attempt  to  meet  or  resell 
nonsexual  problems  and  needs,"  sa 
Groth.  "If  these  are  very  compulsii 
desires,  medication  may  be  of  helpf 
And,  notes  Carnes,  there  are  also  n 
tionwide  support  gi-oups. 

"These  incidents  do  not  mean  the  ei 
of  the  world,"  says  Patricia  Love,  Ed. I 
a  marriage  and  family  counselor 
Austin,  Texas.  "A  man  is  not  marked  f 
life.  It  means  he  hasn't  been  taught  tl 
full  range  of  options  about  feeling  goc 
that  he  has  a  need  that  must  be  a 
dressed.  And  if  he  wants  to  address 
there's  a  lot  of  help  out  there." 

For  more  information  on  paraphilias 
referrals    to    knowledgeable    therapis 
contact  Golden   Valley  Health   CenU 
4101  Golden  Valley  Road,  Golden  Valh 
MN  55422 ,  612  -588-2  771 . 
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10  WAYS  TO  ITCH. 

ONE  FAST  WAY  TO  STOP  THE  ITCH 
ANDTREAT  ITS  CAUSE. 


When  you're  suffering  from  intense  itching, 
i)jthe  first  thing  you  should  want  from  an  anti-itch 
medicine  is  fast  relief.  But  that  shouldn't  be  all. 

Besides  easing  the  discomfort  of  itching  you 
should  be  getting  to  what  triggers  it. 

Fortunately  there's  a  medicine  that  does 
both.  Dermarest.™ 

Dermarest  has  two  clinically-proven  ingre- 
dients. One  relieves  the  itching  while  the  other 
actually  treats  the  cause  of  it.  This  unique  com- 
bination of  ingredients  not  only  provides  fast 
itch  relief,  it  also  provides  relief  from  almost  all 
kinds  of  itching. 

DERMAREST.  STOPS  THE  ITCH  WHERE  IT  STARTS. 
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m  STREISAND 

contir.sietJ  from  page  44 

at  a  crossroads.  Her  beloved  Ma- 
libu  estate,  with  its  five  houses  on 
twenty-four  acres,  is  up  for  sale  (the 
price,  a  mere  $18  million!),  and  she  is 
not  sure  where  she  will  live  next. 

"I  am  torn  about  Malibu,"  she  says, 
"because  part  of  me  loves  the  privacy 
of  having  twenty-four  acres  to  roam 
around  in  without  anybody  bothering 
me.  So  part  of  me  doesn't  want  to  sell. 
Maybe  I  never  will  sell  it.  Who  knows? 
On  the  other  hand,  there  are  five 


These  days  Barbra  is  also  beginning 
to  plan  her  next  project.  She  has  a  TV 
movie  in  development  with  her  Bar- 
wood  Films  company,  titled  A  Small 
Town,  which  is  about  the  struggle  of  a 
tiny  community  to  rid  itself  of  a  nucle- 
ar waste  dump.  And  although  it  has 
been  reported  that  she  will  make  a 
film  on  the  career  of  Life  magazine 
photographer  Margaret  Bourke-White, 
Barbra  herself  is  not  sure.  "I  don't 
know  at  this  stage,"  she  says. 

One  project  she  firmly  denies  she's 
doing,  despite  media  stories  to  the  con- 
trary, is  a  revival  of  Stephen  Sond- 


public  concert.  Not  Broadway." 

She  insists  that  the  only  thing  th 
could  possibly  get  her  on  a  stage  aga 
would  be  the  upcoming  president) 
election.  She  intends  to  put  her  Holl 
wood  clout  behind  the  Democral 
front-runner.  Before  the  Malibu  fun 
raiser,  she  had  shown  little  interest 
politics.  But  now  she  has  become  qui 
vocal  and  is  eager  to  support  the  cane 
dates  she  believes  in. 

"That's  the  real  use  of  power,  if 
have  any,"  Barbra  says.  "I  had  be< 
interested  in  the  antinuclear  issue  f 
some  time,  but  then  in  1986  I  realizi 
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houses  there,  and  that's  a  big  reponsi- 
bility.  If  there's  a  heavy  rain,  I'm  left 
wondering  which  roof  it  was  that 
leaked  this  time,  or  which  house  has 
no  heat."  She  bursts  out  laughing.  "It 
would  be  such  a  pleasure,  I  imagine,  to 
have  just  one  house,  one  roof,  one  heat- 
ing system  to  worry  about.  And  then 
there  are  the  gardens.  .  .  ." 

Barbra,  with  typical  attention  to  de- 
tail, designed  and  planted  them  her- 
self— she  also  knows  all  the  botanic 
names  of  each  plant,  tree,  flower  and 
shrub.  "I  love  those  gardens,"  she  says, 
"but  that's  a  responsibility,  too." 
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heim's  Follies  with  Liza  Minnelli.  Bar- 
bra is  plagued  by  a  paralyzing  stage 
fright,  which  she  insists  will  prevent 
her  from  ever  appearing  on  stage  or  in 
concert  again. 

"You  don't  get  over  stage  fright — 
you  just  don't  perform.  It  is  too  tortur- 
ous for  me."  she  explains,  confessing 
that  even  her  private  1986  fund-raiser 
concert  for  c-^x  Democratic  congressio- 
nal candidates — which  was  held  in  her 
own  home — v.as  a  terrifying  experi- 
ence. "That  \\  -  5  my  first  full-length 
concert  in  twen.y  years.  And  I  don't 
think  I  can  do  it  again.  Certainly  not  a 


it  was  time  I  did  something.  There  is  < 
real  feeling  of  fulfillment  when  yoi 
use  whatever  talent  you  have  to  con 
tribute  to  making  the  world  a  slightlj 
safer  and  better  place.  That  makes  m( 
feel  good.  I'll  help  this  year  in  somt 
way.  Sure.  For  the  Democrats." 

Even  if  it  means  suffering  paralyz 
ing  stage  fright? 

Barbra  nods.  "I  might  have  to  d( 
something  for  the  presidential  election,' 
she  concedes.  Then  she  grits  her  teeth 
"I  want  to  do  what  I  can  to  help." 

"Even  performing?"  I  ask. 

"Even  performing,"  she  says.  I 
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IWILUAM  HURT 

continued  from  page  117 
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'he  Spider  Woman. 
Jut  stories  about  Hurt's  intensity  on 
:  set  are  part  of  Hollywood  lore, 
lile  filming  Children  of  a  Lesser 
d,  he  got  into  a  fistfight  with  one  of 
;  young  deaf  actors.  The  late  Lee 
irvin,  his  co-star  in  Gorky  Park,  re- 
•tedly  told  one  cast  member  who 
imed  to  have  punched  Hurt:  "Good 
in — you  saved  me  the  trouble." 
fet  since  he  overcame  alcoholism 
ring  a  stay  at  the  Betty  Ford  Center 


chusetts,  where  he  spent  his  first  three 
years  studying  theology,  not  acting — 
in  part,  he  says,  because  "I  was  trying 
to  earn  my  stepfather's  love.  He  was 
very  religious."  Hurt's  stepfather  was 
also  very  rich  and  powerful — Henry 
Luce  III,  son  of  the  founder  of  Time. 

The  son  of  a  State  Department  offi- 
cial. Hurt  traveled  the  world  with  his 
family,  until  his  parents  divorced  when 
he  was  six.  Then  Hurt,  his  mother  and 
two  brothers  lived  in  near  poverty  in 
New  York.  When  his  mother  married 
Luce,  Hurt  was  ten  and  suddenly  found 
himself  rich  and  confused.  He  lived  in  a 


recent  companion,  Marlee  Matlin,  the 
deaf  actress  he  met  while  they  were 
filming  Children  of  a  Lesser  God.  "I 
wouldn't  say  we  were  still  friends," 
Matlin  has  said.  "I  think  my  success 
scared  him.  It  shocked  him  when  I  won 
the  Oscar."  And  Hurt  admitted,  "I'm 
jealous  of  Marlee.  My  work  comes  after 
a  long  period  of  neurosis;  she  does  it 
without  neurosis." 

It's  understandable  that  Hurt  has 
such  passionate  feelings  about  a  pro- 
fession he  takes  very  seriously.  He 
chooses  roles  because  of  their  artistic 
merit  rather  than  their  commercial  po- 
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retail  value  $2301 

1000  FOURTH  PRIZES:  Santa  Bearbara'  Teddy 

Bear  courtesy  of  New  World  Television! 


See  the  Eve  Lights  Display  at  your  local  retailer  for  special  designer  soaps  free  with  purchase. 


EVE-SANTA  BARBARA  SWEEPSTAKES  OFFICIAL  RULES 

1.  NO  PURCHASE  NECESSARY.  To  enter,  hand-print  name  and  address  on  tlie  olficial 
entry  form  or  a  3'  x  5"  card  and  mail  to  EVE-SANTA  BARBARA  SWEEPSTAKES,  P.O.  Box 
1501.  Kiclisvilie,  New  York  11802.  Enter  as  often  as  you  like,  but  each  entry 
must  be  mailed  separately  and  received  by  July  31, 1988.  No  responsi- 
bility is  assumed  lor. lost,  misdirected  or  late  mail. 
2.  Open  to  residents  of  continental  U.S.  All  ENTRANTS  MUST  BE  21  YEARS 
OF  AGE  OR  OLDER  AS  OF  4/1/88.  Employees  and  their  immediate  families 
of  Ugiett  Group  Inc.,  its  subsidiaries,  affiliates,  divisions,  and  agencies, 
are  ineligible.  Void  where  prohibited,  taxed,  licensed,  regulated  or 
otherwise  restricted  by  law. 

3.  Winners  will  be  selected  in  a  random  drawing  on  or  about  September 
15, 1988,  from  among  all  entries  received  by  an  independent  judging 
organization  whose  decisions  are  final.  Odds  of  winning  depend  upon 
total  number  of  entries  received. 

4.  Prizes:  One  (1)  Grand  Prize:  7-day/6-night  trip  for  two  to  Beverly 

Hills,  CA  includmg  a  VIP  tour  of  NBC.  plus  transportation,  hotel 

and  meals.  An  appearance  in  one  episode  ol  Santa  Barbara  to  be 

filmed  in  winner's  hometown  Ten  (10)  First  Prizes:  4-day/3-night  trip 

for  two  to  Beverly  Hills,  C^.  including  transportation,  hotel  and  meals, 

one  day  on  the  set  ol  Santa  Barbara,  and  an  appearance  in  one  episode. 

0  Second  Prizes:  5-piece  Jordache  luggage  set.  100  Third  Prizes:  Pupa 

Genesis  make-up  kit.  1,000  Fourth  Prizes:  Santa  Bearbara  *  Bear  courtesy  of  New 

World  Television.  Scheduling  of  Grand  Prize  and  First  Prize  trips  at  the  sole 

discretion  of  New  World  Television. 

5.  Winners  will  be  notified  by  mail  and  may  be  required  to  complete  an  Affidavit  of 
Eligibility  and  Release  allowing  sponsor  to  use  winners'  names  and  pictures  for 
publicity  ol  the  promotion.  Prize  winners  must  respond  wltliin  30  days  of 


notification  or  prize  will  be  forfeited.  Only  Grand  Prize  will  be  re-awarded.  Santa  Barbara'"  is  the 
registered  trademark  of  New  World  Television.  Taxes  are  winners'  responsibility  One  prize  per 
household.  No  prize  transfers  or  substitutions.  For  list  ol  major  prize  winners,  send  stamped,  sell- 
addressed  envelope  tO:  EVE-SANTA  BARBARA  SWEEPSTAKES.  P.O.  Box  1514.  Hicksville,  NY  U802. 

r"  OFFICIAL     ENTRY     FORM  I 

I    I  certify  that  I  am  21  years  of  age  or  older  as  of  4/II88.  | 

I     (Hand  Print) 


Name. 


Address . 


City. 


.State. 


.Zip. 


I    Daytime  phone  ( 
\     Current  brand 


Age 

Circle  number  of  cigarettes  smoked  each  day  10  20  30 
Fill  in  and  mail  to:  EVE-SANTA  BARBARA  SWEEPSTAKES 

PC.  BOX  1501 

HICKSVILLE.  NY  11802  HI 
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n  December  1986,  friends  say  there  is 
t  ne'w,  easygoing  William  Hurt.  Even 
■he  thirty-eight-year-old  actor  himself 
icknowledges  the  change.  "I'm  glad 
'm  finally  accepting  myself,"  he  says. 
The  reflectiveness  is  typical  of  Hurt. 
Dubbed  the  thinking  man's  actor,  he 
las  both  impressed  and  confounded  in- 
;erviewers  with  his  pronouncements 
)n  acting,  romance  and  life  in  general. 
But  despite  his  occasional  pretensions. 
Hurt's  intellectual  credentials  are  sol- 
id. Before  studying  at  the  Juilliard 
School,  he  graduated  magna  cum  lau- 
de  from  Tufts  University,  in  Massa- 


vast  duplex,  attended  prep  school  and 
was  in  awe  of  his  stepfather.  Only  in 
acting  did  he  find  solace. 

"My  childhood  was  hard,"  Hurt  says. 
"I'm  finally  resolving  it  to  a  degree. 
Therapy's  helped  me,  and  living's 
helped  me.  But  acting  was  never 
enough;  it  doesn't  replace  love." 

Hurt's  only  marriage,  to  actress 
Mary  Beth  Hurt,  ended  in  divorce. 
They  remain  on  good  terms,  and  Hurt 
is  still  friendly  with  ballet  dancer  San- 
dra Jennings,  with  whom  he  had  a  son, 
Alexander,  in  1983.  Hurt  is  on  less 
amiable  terms,  however,  with  his  most 


tential.  And  he  felt  so  strongly  about 
the  political  message  of  Kiss  of  the  Spi- 
der Woman  that  he  worked  for  little 
more  than  expenses. 

In  his  next  movie.  The  Accidental 
Tourist,  Hurt  will  go  from  the  family 
drama  of  his  current  film,  A  Time  of 
Destiny,  to  comedy.  Based  on  Anne  Ty- 
ler's novel.  Tourist  reunites  Hurt  with 
his  Body  Heat  co-star,  Kathleen 
Turner.  Knowing  Hurt's  record,  he's 
likely  to  get  another  Oscar  nomina- 
tion. Not  bad  for  a  guy  who  says  he's 
only  just  coming  into  his  own  as  an 
actor.  ■ 
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ii  MICHAEL  DOUGLAS 

continued  from  page  116 

everyone  says  I  am,"  he  insists.  "I  can 
be  very  diplomatic,  but  if  you  make  me 
angry,  I  can  easily  become  difficult 
and  stubborn." 

His  eyes  twinkle  as  he  sips  a  glass  of 
wine  at  the  bar  of  his  Beverly  Hills 
hotel.  "I  can  be  a  killer  in  business," 
he  says.  "And  I  love  bearing  grudges.  I 
keep  score,  tit  for  tat.  If  I've  been 
stabbed  in  the  back,  I  don't  forget. 
Bearing  grudges  gives  you  a  lot  of  en- 
ergy. I  like  finding  devious  ways  to  get 
back  at  people.  Sometimes,  it's  almost 
as  if  I  were  sick.  You  know:  "Four 
years  ago,  you  did  this  to  me,  you  so- 
and-so,  and  now  .  .  .  '  " 

Still,  as  Douglas  flashes  a  boyish 
grin,  he  looks  far  more  charming  than 
threatening.  After  all,  there's  little 
reason  to  be  vindictive.  These  days, 
he's  one  of  Hollywood's  top  stars, 
thanks  to  his  box  office  hits  Fatal  At- 
traction and  Wall  Street,  for  which  he 
earned  an  Oscar. 

Michael,  however,  believes  it  is  his 
family — not  his  recent  film  success — 
that  has  affected  him  most.  "It's  funny 
how  having  a  family  has  changed  my 
life,"  he  says  of  his  thirty-year-old 
wife,  Diandra,  and  their  nine-year-old 
son,  Cameron.  "I  now  realize  I  enjoy 
responsibility,  having  ducked  it  all  my 
life.  Having  a  family  has  helped  to 
clarify  my  goals,  and  I  work  with  more 
energy  than  ever  before." 

Douglas's  first  meeting  with  his  wife 
could  have  been  a  scene  from  a  movie 
script.  In  true  Hollywood  fantasy  fash- 
ion, it  was  love  at  first  sight  when  he 
saw  Diandra,  the  elegant  Spanish- 
born  daughter  of  a  diplomat,  at  a  party 
in  1977.  "It  was  the  night  before  Jim- 
my Carter's  presidential  inauguration, 
and  I  saw  this  girl  in  a  white  dress 
across  the  room,"  recalls  Douglas.  "I 
thought  Diandra  was  the  most  beauti- 
ful girl  I  had  ever  seen.  She  was  at 
Georgetown  University,  in  the  foreign- 
service  department.  Her  world  was 
very  political,  international,  and  my 
name  meant  nothing  to  her.  I  was 
filming  The  China  Syndr-ome  and  had 
long  hair  and  a  bea:  —  she  thought  I 
was  an  artist!  I  think  sh.^  was  a  little 
disappointed  to  learn  I  \.  an  actor. 
But  we  got  together  and  spent  a  lot  of 
time  walking  and  talking,  and  were 
married  seven  weeks  later." 

Why  family  comes  first 

But  it  hasn't  always  been  smooth  sail- 
ing for  the  couple  during  their  eleven 
years  of  marriage.  Tired  of  being  a  ce- 
lebrity wife,  Diandra  temporarily 
walked  out  on  Douglas  in  1984.  Their 
split-up  devastated  the  actor,  who  lost 
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thirty  pounds.  Finally,  he  came  to  real- 
ize that  his  wife  and  son  had  to  come 
first.  Soon  after  they  reunited,  the  fam- 
ily moved  fi'om  California  to  New  York 
City.  "The  experience  made  me  realize 
that  the  only  thread  we  have  left  in  our 
society  is  the  family,  so  I  ti-y  to  provide 
a  strong  base  of  love  and  security." 

Nonetheless,  there  have  been  ru- 
mors recently  that  their  marriage  is 
again  in  trouble  and  that  the  couple 
have  separated.  Douglas,  however, 
merely  remarks  that  his  recent  vaca- 
tion by  himself  in  Hawaii  was  just  to 
relax.  "Diandra  and  I  find  that  a  little 
time  apart  is  constructive,"  he  says. 

"It's  a  very  difficult  time  for  women 
right  now,"  Douglas  adds.  "It's  a  strug- 
gle trying  to  be  superwoman,  success- 
ful career  woman,  superwife  and  su- 
permom,  and  if  you  don't  succeed  at  all 
of  them,  you're  considered  a  failure. 

'7  bear  grudges. 
I  like  finding  devious 
ways  to  get 
bacl<  at  people. 

The  women's  movement  has  been  ef- 
fective in  terms  of  equal  rights,  but  it's 
put  undue  pressure  on  women's  per- 
sonal lives  and  has  taken  away  the  art 
of  homemaking  as  a  valid  alternative." 

Fatherhood  is  another  subject  that 
Douglas  takes  very  seriously.  For  exam- 
ple, he  explains  that  since  Fatal  Attrac- 
tion features  some  vei-y  gi-aphic  sex 
scenes,  his  son  won't  be  seeing  it  for 
quite  some  time.  Douglas  recalls  his 
own  concerns  when,  as  a  child,  he  would 
hang  around  the  set  when  his  father. 
Kirk  Douglas,  was  shooting  a  film.  "I 
remember  when  my  dad  was  making  a 
film  with  Lana  Turner.  I  was  down  on 
the  set,  and  Dad  had  some  really  hot 
love  scenes  with  her.  It  confused  me;  I 
wondered  why  he  was  kissing  her." 

Douglas  loves  having  his  son  on  the 
set  when  things  are  not  so  steamy. 
"When  Cameron  is  with  me,  it's  hard 
for  me  to  believe  I'm  working,  because 
it's  what  he  does — it's  all  make-be- 
lieve," Douglas  says.  "You  go  bang, 
bang,  and  fall  down,  you  swing  from 
trees,  drive  jets  and  climb  on  trains. 
It's  an  adult  sandbox." 

Douglas  is  careful  to  save  some  of 
his  playtime  for  when  filming  is  fin- 
ished. "Cameron  and  I  go  to  hockey 
and  basketball  games  together  like 
any  fatl:er  and  son,"  he  says. 

Douglas  re  r:^  embers  that  his  own  fa- 
ther was  very  strict  and  that  they 
weren't  always  on  the  best  terms — a 
situation  that  has  long  since  been  rec- 


tified. "My  father  was  tough,"  Mich] 
says.  "We  used  to  fight,  but  it  was  or 
because  he  cared." 

Michael  himself  wasn't  exactly 
model  son.  After  attending  a  militcj 
academy,  he  flunked  out  of  the  Univ| 
sity  of  California  at  Santa  Barbara 
cause  he  spent  more  time  on  the  bea 
than  in  the  classroom.  He  then  hit  t 
hippie  trail,  living  in  a  commune  foi 
year  or  two.  "During  the  sixties,  I  liv 
the  best  years  of  my  life,"  he  recal 
"You  made  love  without  guilt.  Y 
spent  entire  nights  remaking  the  wor 
Neither  money  nor  power  counted.  0 
had  time  for  oneself  Today,  I  have  fi 
phone  lines  and  telexes  all  over, 
overinformed.  I  haven't  read  a  book 
yeai-s  without  thinking.  Could  this  b( 
subject  for  a  film?  I  dream  of  havi 
time  to  get  bored." 

Yet  Douglas  quickly  admits 
wouldn't  have  it  any  other  way.  He  ( 
joys  throwing  himself  completely  ir 
his  work,  until  each  role  becomes  part 
his  life.  "You  fall  in  love  with  a  sto 
the  way  you  do  with  a  woman,"  he 
plains.  "She  haunts  you  day  and  nigl 
All  my  passion,  I  put  into  my  career. 

"Movies  ai-e  magic,"  he  continues,  "a 
they  have  brought  me  much  more  thi 
my  real-life  emotions  have.  We  all  knc 
how  life  is  going  to  end.  Not  movies.  I' 
so  involved  in  my  career,  I  find  mys( 
being  a  spectator  in  my  own  life." 

Older  and  wiser 

In  recent  years,  Douglas  has  developc 
a  professional  maturity  he  lack( 
when  he  was  younger,  now  that  he  h 
been  able  to  step  out  from  his  fathei 
shadow.  "It's  true  that  I've  shied  awj 
from  the  kind  of  roles  my  dad  h 
played,  shied  away  from  the  compai 
son,"  he  admits.  "That  limits  you,  ob\ 
ously,  but  now  I'm  changing." 

He's  also  taking  stock  of  the  futui 
"If  I'm  lucky,  I'm  about  halfwj 
through  this  life,"  he  says.  "I'm  fort 
four  now,  so  it's  a  good  time  to  eval 
ate.  I've  always  thought  I  would  be 
late  bloomer  and  that  my  forties  wou 
be  good  for  me.  Maybe  it's  part  of  ha 
ing  a  famous  father.  It  takes  longer 
establish  your  own  identity." 

But  he  insists  that  he  will  nev( 
give  up  the  same  down-to-earth  att 
tude  that  has  gotten  him  this  far 
Hollywood.  "I  have  no  illusions  aboi 
who  I  am,"  he  says.  "As  a  child,  I  wj 
rubbing  shoulders  with  the  bigge: 
stars.  I  saw  their  insecurity,  their  vu 
nerability.  I  knew  their  best  moment 
and  their  worst  moments.  I'm  no  foo 
I'm  still  the  same  tenacious  perso 
who  got  turned  down  a  hundred  time 
as  an  actor  or  producer  and  still  cam 
back  fighting.  That's  one  way  I'm  nei 
er  going  to  change." 
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How  to  appraise  a  pickle. 


This  pickJe  doesn't 

make  the  cut.  Note  the 

dull  color,  the  soft  texture. 

Its  been  cooked  and  stored  on 

grocers"  warm  shelves. 


<       Here's  the  real  gem.     v 
Clearh;  a  Claussen'  pickle.  \^ 
The  color  is  fresh,  the  te.xture    X 
is  crisp.  It's  never  cooked,  and  always 
displayed  in  the  refrigerated  case.  Because 
Claussen  puts  an  inestimable  value  on  taste. 


HHn 


The  upper  crunch  oipickles, 

w       On|^n  your  grocer's  refrigerated  case. 


«■  1988  Claussen  Pickle  Co. 
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Sample  Science  Diet  FREE.  "^ 

Give  your  pet  the  nutrition  that's  scienti 
cally  formulated  only  by  veterinarians... exper 
who  know  that  excesses  in  sodium  and  other 
minerals  and  nutrients  can  harm  pets.  Scienccjr; 
Diets  are  properly  balanced  for  each  life  stage 
They're  sold  only  through  veterinarians  and 
authorized  pet  food  retailers.  Now 
they're  available  for  your  pet  to         ^  ,  ^ 
sample,  free!  \pUi.^U 

For  free  samples  and  an 
information  brochure  on  how 
Science  Diet®  pet  foods  work,  call 

1-800-228-3135. 


^B&i^S 


fO 


For  names  of  ^■ctcrinarians  or  retailers  near  you 
who  carr^'  Science  Diet  products,  or  for  answers  to  questions  oi 
nutrition,  please  call  1-800-445-5777. 


PAUL  HOGAN 

continued  from  page  117 

is  in  the  midst  of  doing  something 
hates — giving  an  interview.  You'd 
ink  the  glib  Wonder-from-Down-Un- 
r  would  love  chatting  away,  now 
at  the  eagerly  awaited  sequel  to  his 
86   megahit,   Crocodile  Dundee,   is 
,e  out.  But  when  it  comes  to  talking 
out  himself,  Hogan  is  clearly  un- 
mfortable.  In  person  he  is  much  qui- 
iT,  more  restrained  and  more  serious 
an  in  his  famous  tourism  and  beer 
mmercials  or  his  movies. 
"I'm  trying  to  keep  a  private  life," 
e  forty-eight-year-old  writer-comedi- 
i-actor  explains.  "I  know  that  here  in 
jUywood,  some  celebrities  complain 
lOut    being    pestered    by    photogra- 
lers.  But  then  they  go  to  restaurants 
lere  they  know  there  are  going  to  be 
lot  of  photographers.  So  I  think  some 
them  deserve  all  they  get." 
Despite  the  fact  that  Crocodile  Dun- 
•e  was  one  of  the  biggest  money-mak- 
g  films  of  all  time  (it  grossed  more 
.an  $400  million  worldwide  and  cost 
i«iaDoi|iiy  $6  million  to  make),  Hogan  re- 
ses  to  employ  a  Hollywood  agent, 
iblicist  or  secretary.  When  he  arrives 
,  the  airport  in  Los  Angeles,  he  car- 
..j^Jes  his  own  luggage  and  checks  him- 
If  through  customs.  His  wife  of  near- 
thirty  years,  Noelene,  seldom  ac- 
impanies    him,    because    she    hates 
aveling  and  prefers  to  stay  at  home. 
Hogan's   down-to-earth   attitude   is 
TJical  of  Australians  and  also  stems 
om  his  humble  past.  A  high  school 
-opout,  fifteen  years  ago  he  was  earn- 
ig  $75  a  week  as  a  rigger,  working  on 
bridge  in  Sydney.  He,  his  wife  and 
leir  five  children  were  "stone  mother- 
!SS  broke,"  he  says,  living  in  subsi- 
ized  housing  in  a  blue-collar  area  of 
le  city.  Hogan  had  gone  through  forty 
lbs  in  less  than  two  decades — includ- 
ig    bricklayer,    builder    and    factory 
'orker — when  some  workmates  dared 
im  to  go  on  Australia's  version  of  The 
■ong  Show.  Hogan  appeared  as  a  tap- 
ancing,    blindfolded    knife    thrower 
rho  insulted  the  judges — and  a  star 
^as  bom  overnight. 

Living  witli  success 

Going  from  rigger  to  TV  personality 
/as  like  turning  into  Ronald  McDon- 
Id,"  Hogan  says  wryly.  "Suddenly  ev- 
rywhere  you  went,  everybody  saw 
ou.  There  was  no  private  life.  You'd 
eel  strange  about  going  into  a  super- 
narket  and  into  pubs.  That  was  hard." 
Even  tougher  was  the  fact  that  Ho- 
jan's  sudden  success  ruined  many  of 
lis  friendships.  "Some  of  my  mates 
reated  me  differently,"  he  recalls.  "Of- 
en,  it's  the  mates  who  can't  handle 
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the  fame,  not  the  person  it  happens  to. 
I'd  hear  that  behind  my  back,  a  friend 
said  something  like,  'Oh,  you  can't 
even  talk  to  him  now  he's  so  big-time.' 
Without  even  having  seen  me,  some 
just  assumed  I'd  written  them  off" 

Hogan  says  he  has  learned  not  to  let 
such  friends  bother  him,  just  as  he 
knows  the  impoilance  of  not  allowing 
his  fame  go  to  his  head.  Despite  his 
wealth,  Hogan  continues  to  live  modest- 
ly. His  only  extravagance  is  the  Porsche 
28-S  he  bought  after  his  wife  told  him  to 
go  buy  a  nice  car.  The  family  still  lives 
outside  Sydney  in  the  same  modest 
home  they  bought  in  1978  after  Paul 
got  his  own  Australian  TV  show. 

Tall  trees  hide  the  house  from  the 
road,  though  Hogan  remembers  the 
time  when  the  trees  weren't  yet  tall 
enough  to  screen  the  property.  The 
family  sometimes  would  be  out  in  the 
yard  when  busloads  of  tourists  would 
stop  and  point.  One  day,  in  1981,  bush- 
fires  swept  through  the  surrounding 
forest,  threatening  the  house.  Hogan 
found  himself  rushing  around  trying 
to  put  fires  out  while,  as  he  remem- 
bers, "a  bus  full  of  tourists  pulled  up, 
and  they  began  to  watch  my  house 
burn  down."  Did  any  of  them  gi-ab  a 
bucket  and  help?  "Some  did,"  he  says. 
"Those  who  didn't  were  hosed." 

The  family  man 

Between  making  Dundee  I  and  II,  Ho- 
gan took  a  couple  of  months'  holiday 
and  "stayed  home  and  shut  the  gates. 
That's  the  way  I  like  it."  He  loved  be- 
ing able  to  just  relax  with  Noelene, 
whom  he  met  when  he  was  seventeen 
and  she  was  fifteen.  Although  they 
have  much  in  common,  there  is  one 
area  where  they  do  not.  "Our  senses  of 
humor  don't  coincide  at  all,"  Paul  says. 
"It's  a  family  joke.  If  I  write  something 
and  she  says,  'That's  not  funny,'  I  say 
to  myself,  'Well,  that's  sure  to  work.'  " 

Paul  and  Noelene  share  the  house 
with  their  fourteen-year-old  son,  Scott, 
and  eighteen-year-old  daughter,  Loren. 
Their  three  other  children  often  visit: 
twenty-five-year-old  Clay,  who  is  a 
guitarist  in  a  heavy-metal  band;  Todd, 
twenty-four,  a  professional  rugby  play- 
er; and  eldest  son,  Brett,  twenty-seven, 
who  is  married  with  a  two-and-a-half- 
year-old  daughter. 

Of  the  five  children,  Brett  is  the  only 
one  following  in  his  father's  footsteps. 
He  had  a  bit  part  in  the  first  Dundee 
and  co-wrote  the  sequel  with  his  proud 
papa.  Brett  likes  to  say  that  in  Dundee 
II,  "the  funny  stuff  is  mine,  and  the 
very  funny  stuff  is  Dad's."  Paul  beams 
at  his  son's  compliment  and  then  dish- 
es out  some  praise  himself.  "Working 
with  Brett  was  terrific,"  he  says.  "It's  a 
lot  more  fun  to  write  (continued) 
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■  PAUL  HOGAN 

continued 

comedy  when  you've  got  someone  to 
bounce  it  off."  Even  with  his  son's 
help,  Hogan  initially  resisted  making 
a  Dundee  sequel,  despite  pressure  from 
Paramount  Studios.  "A  sequel  has  got 
to  be  fifty  times  as  good  as  the  first  to 
even  be  thought  of  as  good,"  he  ex- 
plains. "At  first,  I  didn't  want  to  do  it, 
but  then  the  ideas  started  to  tumble 
out,  and  Brett  and  I  got  going.  I  think 
this  one  is  bigger  and  funnier." 

Like  its  forebear,  Dundee  II  was 
made  on  a  modest  budget  (only  $13 
million — very  reasonable  by  Holly- 
wood standards).  "I  never  expected 
Crocodile  Dundee  to  be  as  successful  as 
it  was,"  he  admits.  "I  think  it  worked 
because  it  didn't  insult  your  intelli- 
gence. It  was  a  comedy  that  for  once 
wasn't  aimed  at  thirteen-year-old  boys 
who  can't  control  their  bodily  urges." 

The  sexy  chauvinist 

The  funniest  part  about  his  Dundee 
success,  as  far  as  Hogan  is  concerned, 
is  that  he  has  suddenly  become  a  sex 
symbol  at  forty-eight.  "My  kids  call  me 
the  blue-rinse  pinup,"  says  the  comedi- 
an. "I'm  the  butt  of  all  their  jokes." 
Hogan  is  very  comfortable  in  his 
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masculinity.  He  is  always  chivalrous, 
giving  up  his  seat  for  women  or  tip- 
ping his  hat  when  he's  wearing  one. 
Unlike  Michael  Douglas  (see  accompa- 
nying story),  however,  he  proudly  de- 
clares he  is  a  chauvinist.  But  his  chau- 
vinism, not  surprisingly,  is  quirkily  all 
his  own.  "Australian  men  are  born  to 
serve,"  he  explains.  "Women  are  born 
clever.  They  know  how  to  let  the  man 
think  he's  boss,  even  though  he's  not. 
Australian  men  are  like  me — chauvin- 
ists— but  as  any  smart  woman  knows, 
that  allows  her  to  rule  the  world." 

If  he  sounds  a  bit  like  rugged  Mick 
Dundee,  Hogan  admits  that's  no  coin- 
cidence. "You  can't  do  a  movie  and 
when  the  camera  stops,  just  walk 
away,"  he  says.  Nonetheless,  he  vows 
there  will  never  be  a  Dundee  III. 

Despite  winning  the  1987  Golden 
Globe  Award  for  best  actor  in  a  come- 
dy, Hogan  continues  to  regard  himself 
more  as  a  writer  than  a  performer. 
It's  what  I  get  the  most  satisfaction 
from"  he  explains.  "The  idea  of  start- 
ing our  v.'ith  a  blank  piece  of  paper  and 
ending  up  ^vith  a  film  is  great." 

But  the  I'.L^t  part  of  all,  he  says,  is 
when  the  movie  is  out  and  the  theaters 
re  packed.  "I  like  making  films  where 
y:  '  can  watch  people  come  out  with 
silly  grins  on  tneir  faces,"  he  says. 
'Thats  what  it's  all  about."  ■ 


■  MOTHER'S  CONFESSION 

continued  from  page  94 

Jean  Blake  resumed  contact.  At  least 
once  a  week  they  went  out  to  lunch 
and  a  matinee  movie  together.  They 
lent  each  other  books.  But  there  were 
not  so  many  phone  calls,  and  there  was 
a  way  in  which  they  seemed  overly 
considerate  of  each  other,  as  if  their 
friendship  were  newly  conceived. 

For  Christmas,  my  father  and  Leon- 
ard Blake  gave  my  mother  and  Jean 
tickets  to  the  Theatre  Train,  which 
amounted  to  a  three-day  pass  to  New 
York  City  and  reserved  seats  at  a  num- 
ber of  Broadway  shows.  I  thought  it 
was  an  admirable  conciliatory  gesture 
on  my  father's  part. 

As  my  mother  waved  good-bye  to  us 
from  the  train  window,  I  kept  thinking 
that  she  should  have  looked  ecstatic. 
Instead  she  looked  resigned.  Her 
mouth  was  set  in  a  thin,  taut  line.  She 
was  thirty-five  years  old,  yet  I  recog- 
nized in  her  a  frantic  homesickness. 

When  she  returned  to  us,  three  days 
later  on  a  chilly  Sunday  evening,  she 
had  very  little  to  say  about  New  York 
City.  She  talked  about  spending  most 
of  the  weekend  in  the  hotel  room,  sick 
with  the  flu.  "I  missed  you,"  she  told 
my  father,  looking  deeply  into  his 
eyes.  "You'll  never  know  how  much." 
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The  trip  to  New  York,  then,  which 
d  seemed  an  effort  to  patch  up  my 
)ther's  friendship  with  Jean,  became, 
my  mind,  a  kind  of  ungrand  finale. 
From  my  child's  perspective,  my 
)ther  passed  from  the  most  golden 
1  of  her  life  into  a  more  sensible, 
nost  dowdy  phase  by  comparison. 
;r  stellar  self  winked  and  dimmed; 
e  was  harder  to  distinguish  from  the 
ler  mothers  once  again.  I  missed 
an  Blake.  Over  the  years,  whenever 
isked  what  happened  to  the  friend- 
ip,  she  would  often  gaze  fondly  in 
e  direction  of  Jean's  house,  eventual- 
owned  by  someone  else,  and  say 
mething  like,  "Oh,  I  suppose  we  just 
tgrew  each  other." 


V[! 


y  mother  stopped  crying  and 
blotted  her  eyes  on  her 
sleeve.  "A  long  time  ago," 
she  said,  "when  you  were 
3t  a  little  girl,  Josie,  I  rode  with  Jean 
ake  on  the  train,  all  the  way  to  New 
)rk  City  to  meet  a  man.  He  was  not 
y  man,"  she  said  quickly.  "He  was 
ir  lover,  a  man  she'd  loved  long  he- 
re she  met  Leonard,  a  man  she  had 
;ver  given  up.  I  glimpsed  him  once  at 
mn  Station,  and  he  was  handsome, 
isie:  tall  and  silvery  and  remote — a 
nd  of  hood  ornament  of  a  man.  Most- 
it's  his  name  I  remember:  Adam 


Trueheart.  His  name  thrilled  Jean  to 
pieces.  Right  out  of  one  of  her  books.  I 
knew  that  Jean  had  never  been  happy 
with  Leonard — Leonard  didn't  like 
sex.  I  hated  knowing  that  about  Leon- 
ard, but  it  helped  me  understand. 

"We  had  stealthily  negotiated  this 
reunion  for  months,  wrangling  our  le- 
gitimate weekend  in  New  York  ever 
since  Leonard  found  one  of  Adam 
Trueheart's  letters  and  threw  her  out 
of  the  house.  That  was  a  terrible  night. 
Your  father  got  in  on  the  act.  He'd 
always  suspected  Jean  of  being  un- 
faithful— she  was  a  flirt  at  parties,  and 
there  were  rumors — and  he  resented 
our  alliance.  That  she  didn't  love  her 
husband  had  always  seemed  to  him 
possibly  contaminating. 

"You  probably  don't  remember  how  we 
argued  back  then  because  we  tried  to  be 
discreet,  and  it's  been  more  than  twenty 
years.  But  half  the  time,  Josie,  I  cried 
myself  to  sleep.  Half  the  time  I  wished 
your  father  would  fall  in  love  with  some- 
one else  so  that  I  wouldn't  have  to  feel  so 
guilty  if  some  romantic  adventure  came 
my  way.  Jean  Blake  inspired  me  to  think 
this  way.  Am  I  shocking  you?" 

I  shrugged.  "It  feels  daughterly,"  I 
said.  "So  how  did  she  patch  things  up 
with  Leonard  after  he  found  out?" 

"She  vowed  that  Adam  Trueheart 
was  dogging  her,  an  old  and  truly  for- 


gotten lover  who'd  simply  persisted. 
When  you  really  adore  somebody  like 
that,  you  believe  anything  they  tell 
you,  especially  good  news." 

"But  now  that  Daddy  knew  so  much, 
didn't  he  openly  condemn  her?  Didn't 
he  think  of  her  as  dangerous?" 

"On  the  contrary,"  my  mother  said. 
"He  thought  of  her  as  found  out  and 
penitent.  She  was  a  known  quantity 
and  therefore  disabled:  a  math  prob- 
lem solved. 

"Josie,  I  went  to  New  York  because  Jean 
needed  an  alibi.  But  I  think  that  I  went 
looking  to  prove  to  myself  that  she  was 
sti  II  a  threat  to  your  father.  That  he  hadn't 
quite  won  me  yet.  I  went  to  New  York  to 
have  a  secret  truly  apart  from  him.  I'd 
reached  a  moment  in  my  marriage  that 
maybe  every  woman  reaches  in  an  essen- 
tially happy  marriage:  a  moment  when 
you  know  that  having  some  burning  se- 
cret is  the  only  thing  that  will  distinguish 
you  from  your  husband,  make  you  other. 

"Our  plan  was  that  I  would  go  alone 
to  see  all  the  Broadway  shows  and  save 
the  playbills  for  her  to  read  on  the  train 
ride  home.  But  something  funny  hap- 
pened. Instead  of  going  to  see  My  Fair 
Lady  that  night,  I  sat  in  the  hotel  bar 
until  midnight,  trying  to  figure  out  why 
I  felt  so  abandoned,  so  used. 

"And  the  next  day  I  stayed  in  the 
hotel.  I  kept  thinking  of      (continued) 
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■  MOTHER'S  CONFESSION 

continued 

your  father  and  how  much  he  had  bulldozed  my  heart  to 
build  his  mansion  of  love.  It  was  the  same  with  Jean 
Blake:  I  let  her  lead  and  I  followed.  I  thought  of  them 
both  and  how  much  I  loved  but  resented  them.  I  resented 
Jean  most  for  showing  me  another  way.  Everything  she 
said  made  me  ridicule  the  conventions  of  my  life — at  least 
question  them.  I  hadn't  wanted  any  part  of  the  Adam 
Trueheart  story — except  the  story.  The  rest  of  it  rankled: 
the  way  Jean  called  him  by  his  first  and  last  names,  both, 
over  and  over  like  a  chant,  the  way  she  assumed  that 
whatever  was  between  a  man  like  your  father  and  me 
couldn't  possibly  be  love,  could  only  be  an  arrangement, 
the  way,  even  in  the  passionate  moment  of  her  meeting 
with  Adam  Trueheart  at  Penn  Station,  she'd  glanced 
back  over  her  shoulder  to  see  if  I  was  watching. 

"After  that  weekend  in  New  York,  we  stopped  seeing 
each  other.  I  missed  our  talks.  I  missed  throwing  back  our 
heads  and  laughing  loud.  \Vhen  you  were  in  college  they 
sold  their  house  and  moved  across  town.  I  never  saw  her 
after  that  until  she  was  dying  hi  the  hospital. 

"I  went  to  visit  her  in  January,  but  she'd  already 
slipped  into  a  coma.  Leonard  was  there — you  know  they 
stayed  married.  'She's  talked  about  you  a  lot  lately,'  Leon- 
ard told  me.  I  sat  on  the  edge  of  her  bed,  rubbing  her  cool 
little  skin-and-bones  "oat-wing  hands.  I  had  this  over- 
whelming feeling,  even  with  Leonard  there,  to  tell  her  ail 
;,he  things  I  always  meant  to  tell  her  after  our  friendship 
faltered.  To  ask  blunt  questions — the  kind  she  liked  be- 1. 
I  leaned  foi^ward  to  whisper,  thinking  I  would  even  con- 
fess I'd  been  faking  the  flu  in  New  York,  the  reason  I  had 
no  playbills  to  give  her  was  that  I'd  betrayed  her.  I  leaned 
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forward  to  tell  her  that  when  I  got  home  from  New  York 
told  your  father  everything.  I  had  learned  that  mine  w 
a  dangerous  age,  and  I  no  longer  wanted  to  be  truste 
That  had  been  my  way  of  sealing  my  fate,  of  ending  n 
romance  vnth.  girlhood. 

"I  leaned  forward  to  speak  the  sort  of  truth  that  we  hi 
tried  to  honor  long  ago.  But  none  of  it  seemed  importar 
What  should  have  happened  seemed  more  like  the  trut 
Leonard  should  have  been  suspicious  and  kept  her  fro 
going  to  New  York  in  the  first  place.  Adam  Truehea 
should  have  gotten  the  flu.  Jean  Blake  and  I,  despite  oi 
differences,  should  have  stayed  friends.  We  just  werer 
using  our  imaginations." 

"You're  torturing  yourself,"  I  said. 

"I  missed  her  long  before  she  died,"  my  mother  said 

My  mother  and  I  talked  for  a  while.  I  refilled  o\ 
teacups  with  stone-cold  tea  and  heated  them  in  the  micr 
wave.  We  let  the  tea  grow  cold  again.  I  stared  into  my  ex. 
as  if  it  were  bottomless,  a  wishing  well. 

When  the  phone  rang,  we  looked  at  each  other.  "^^ 
should  answer  it,"  she  said.  "It's  probably  your  father." 

"Or  my  office." 

"Is  there  any  chance,"  she  asked  tentatively,  "that 
could  be  Sam?" 

When  she  said  this,  reaching  for  the  telephone,  I  fe 
the  way  a  young  girl  feels  coming  home  from  a  dat 
shuddering  with  pleasure  or  discouragement — it  doesn 
matter  which.  She  simply  comes  inside  and  closes  th 
door.  There  is  no  place  else  to  go.  She  leans  against  th 
door  to  catch  her  breath.  Her  heart  beats  as  if  someone  i 
stalking  her,  cherishing  her — it  is  hard  to  know  whicl 
Down  the  hall  in  the  moonlit  bedroom,  her  mother  sleep 
contentedly  beside  her  father.  And  she  believes  that  n 
matter  what,  she  still  has  the  rest  of  her  life. 
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American  School.  Oept  204 

?L^,o'TI^637  1-800-228-5600 


ONLY 

$250 


BRIGHTEST  COLOHS  •    BORDERLESS 
five  choices  only  $2.50  nch 

*  40  Wallets 

*  32  Wallets  &  One5"x7" 

*  8  Wallets*  Four  5"  x7"s 

*  2Custom8"x10"s 

*  20  Jumbo  Wallets 

Experience  vibrant  copies  on  KODAK  paper  Send  any  inslant 
print  or  photo  up  Io8  X  10  (returned)  Add  75C  each  set  lor  handling 
and  postage  For  Rush  Express  Photo  Service  add  S2  00  per  order 
Guaranteed'  Enci  Chech  or  M  O  with  ret  address,  send  to 


For  Rush 


ush         \ 
icldS2    / 


REUANCE  COLOR  LABS.  INC. 

Studio    052-6     Box  159 
Slamlord  CT  059OJ 


.••••• 


•  •••••••••••. 


PARTY  SUPPLIES 


•  Coordinated  Paper  Plates 
and  Napkins  •  20  Fastiion 
Solid  Colors  •  Imprinting 

•  Birthday  Parly  Supplies 
•Over  1500  items  in  a  unique 
44  page  color  catalog 

•  •••••••• 


To  help  make  your  events 
truly  memorable,  send  (or 
your  FREE  catalog: 
Essentials  Unlimited,  Inc 
Box  5137.  Dept.  LJ68 
Oak  Brook,  IL  60522 
Or  Call  (312)  916-9006 
•  ••••••• 
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Ttie  Consumer  Information  Catalog  will 
enlighten  you  with  helpful  consumer  information. 
It's  free  by  writing — 

Consumer  Information  Center 
Dept.  TD,  Pueblo,  Colorado  81009 
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SUBSCRIBER  SERVICES 

Change  of  Address:  Please  attacti  mailing  label 
from  this  magazine  and  write  in  your  new  ad- 
dress below.  6-8  weel<s  advance  notice  is  needed. 

Mailing  List  Name  Removal:  We  occasionally 
makeour  mailing  list  available  to  organizations 
whose  offer  we  believe  might  be  of  interest. 
If  you  do  not  wish  to  receive  any  mailings  from 
companies  not  affiliated  with  IVIeredith  Publications, 
Inc.,  please  check  the  box  below  and  attach 
your  mailing  label. 

Complaints:  For  duplicate  issues,  late  delivery 
or  any  problems,  attach  mailing  label  and  send 
details  to  the  address  below. 

□  Change  of  Address 

D  Please  remove  my  name  from  your  rental  list 


NAME. 


ADDRESS. 


CITY- 


,  STATE ZIP. 


Mail  to:  LHJ  P.O.  Box  10895  Pes  Moines.  lA  50336-0895 

ATTACH  MAILING  LABEL  HERE      I 

I 
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wen  BETTSR  OR  FOR  WORSE         By  Lynn  Johnston       Qvf  of  the  mOUfhs  of  bobes 

When  my  friend's  two-year-old  daughter  sow  the 
ocean  for  the  first  time;  her  eyes  grew  very  wide. 
"Who  left  the  faucet  running!"  she  exclaimed. 

— Edna  Friesland,  Dallastown,  PA 
While  going  through  an  old  family  photo  album,  my 
five-year-old  stared  at  a  picture  of  his  father,  who's 
gotten  a  little  thin  on  top  over  the  years.  "Who  is 
this?"  he  asked.  'That's  your  dad  in  high  school,"  I 
said.  He  replied,  "Why  is  he  wearing  a  wig?" 

— Cindy  Killion,  Defiance,  OH 
George,  my  seven-year-old,  was  playing  on  elec- 
tronic baseball  gome  when  a  friend  of  mine  asked 
him,  "What  does  it  take  to  play  that  game?" 
Without  hesitating,  George  replied,  "Batteries." 

From  the  1988  FOR  BETTER  OR  FOR  WORSE  CALENDAR,  by  Lynn  Johnston.  Copyright  (c)  1987  Universal  Mary  M.  Harris,  Simi  Valley,  CA 

Press  Syndicate,  published  by  Andrews.  McMeel  &  Parker.  Reprinted  by  permission. 


ROCK  OF  AGES 

Rock,  rock,  rock . . . 

Went  my  baby's  rocking  horse — 

His  feet  and  diapered  seat 

Marked  the  beat  with  primal  force. 

Fifteen  now  and  trained, 
You  can  hear  him  for  a  block — 
As  he  riffs  and  rolls  and  flams 
Playing  rock,  rock,  rock . . . 

—Rufh  Kelleif 


GOtftWS* 


How  do  kids  define  it? 

ADVICE  A  piece  of  wisdom  from  a  person  who  probably  rejected  it  a  long 
time  before  you  were  born. 

ALLOWANCE  Money  commonly  doled  out  in  the  following  amounts:  Too 
Little  (6  to  8  years  old),  Nowhere  Near  Enough  (8  to  10  years  old)  and 
You've  Got  to  Be  Kidding  (over  10  years  old). 

OLDER  SISTER  Someone  who  can't  help  you  with  your  homework  because 
she's  helping  her  boyfriend  with  his. 

REPORT  CARD  A  piece  of  paper  that  attracts  bolts  of  lightning,  meteors 
and  gusts  of  wind  and  is  the  favorite  meal  of  dogs. 

From  A  DICTIONARY  OF  SILLY  W/ORDS  ABOUT  GROWING  UP.  Copyright  ©1988  by  Henry 
Beard  and  Roy  McKie.  Reprinted  by  permission  of  Workman  Publishing  Company,  Inc. 


In  praise  of  r<ispberries  Sunnmer's  the  season  for  the  freshest,  juiciest  berries. 
AAoke  the  best  of  them  with  our  pick-of-the-crop  recipes  for  luscious  desserts. 
A  tour  of  celebrity  gardens  What's  the  hobby  of  Hollywood?  Flowers!  Come 
along  with  LHJ  as  we  check  out  the  bountiful  and  beautiful  grounds  at  the  homes 
of  Joclyn  Smith,  Eva  Gobor,  and  more. 

Marrpage    workbook    Want    to    maximize    "for    better,"    minimize    "for 
'V   ^     S  Q    O   worse"?  You  and  your  spouse  need  to  build  up  trust. 


Find  out  how  to  achieve  your  hoppily-ever-ofter. 
Great  fashion  down  under  G'doy  from 
Australia,    where    we    outfitted    the    entire 
family  in  the  coolest  khakis  and  denims 
for  a  hot  vacation  look. 
The  best  of  summer  Stoke  up  the  barbe- 
cue and  savor  the  flavor  of  summer  with  our 
mouth-watering   picnic  fare — from   beefed-up 
burgers  to  chicken  and  corn  on  the  cob. 

Plus  interviews  vrith  your  favonte  eelebnHes,  and  lots,  lots  more.  On  sale  June  14. 
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